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LIST OF ABBREVIATION

APC | Aerobic plate count

ASF | Aerobic spore formers

C Control

CFU | Colony forming unit

Entero | Enterobacteriaceae count

g Gram

L Lactic acid 1% for 2 min

Sorbic acid 250 ppm + Lactic acid

S 1% for 2 min

L} Lactic acid 2% for 2 min

n Number of trials
P Potassium sorbate 5% for 3 min
Pi Potassium sorbate 5% for 5 min

S Sorbic acid 500 ppm for 30 sec

Si Sorbic acid 500 ppm for 1 min
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Introduction

he modern tends towards healthier eating habits with people turning a
way from the more traditional red meat to poultry meat.

Poultry can be defined as those species of birds that render
economic service to man and reproduce freely under his care. The term
poultry usually refers to domestic chickens, turkeys, ducks, gees and
other certain birds whether they are alive or dressed (Kekeocha, 1995).

Poultry meat constitutes an excellent source of high quality
animal protein for feeding infants, young children, adults and
convalescents. Because of its high meat yield, low shrinkage during
. cooking, ease of cooking and serving, and low coast, it fits well into the
menu for food service (Henrickson, 1978).

In Egypt, poultry meat has a considerable sharing in consumer’s
diets for its competitive price with that of other meats. It is worth-
mentioning that the production of turkey, ducks, rabbits and other poultry
has been expanded in recent years (Jorden &Pattison, 1996 and
Conner& Schiek, 1997).

Duck meat considers being a great source of protein and it is more
palatable due to its high fat content (Brahma et al., 1980). Also it has a
desirable dark meat color, which is of great nutritional value, as its raw
breast muscle contain about 21% protein which increased to be greater

than or equal to 33% protein after cooking (Fedell, 1980).

Pigeon meat is generally fatty in nature it has a high energy value
and contam all the proportion amount of essential amino acids which
were required by the human body. It is excellent sources for vitamins and
minerals, particularly B12, B2, Caicium, Phosphorus and Iron. The
nutritive value of pigeon protein is rather good (El-Sayed et al., 1980).
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Introduction

Rabbit meat could provide a good source of much needed protein in the
world, (Casady etal., 1966). Rabbit meat is higher in protein (20%),
lower in calories (1.75 kcal/kg) and fat content (10%) than most other
meats (USDA, 1973).

Turkey meat could be a relevant for beef meat especially for
reasons that capitals required for turkey meat production is still lower and

the operation is less risk than those with red meat production .

Duck, pigeon, rabbit and turkey meat are quick and easy to
prepare and serve and have a desirable nutritional properties, they are the
sources of both saturated and unsaturated fatty acid. The fat contains
essential fatty acid and the protein is a good source of essential amino
acids. The most fibers are tender easy to chew or grind, easy to digest and

their flavor has mild and blend well with seasoning and other food.

Raw duck, pigeon, rabbit and turkey meats are frequently
contaminated by food borne pathogens (e.g. Salmonella, S. aureus,

Clostridium perfringens, Campylobacter jejuni, ICMSF, 1980).

Disease surveillance reports frequently identify poultry as
vehicles in outbreaks of salmonellosis, staphylococcal food — poisoning,
C. perfringens and other enteric illnesses (Bryan, 1980; Hepner, 1980;
Horwitz and Gangarosa, 1976; FAO/WHO, 1979).

Microorganisms are brought into processing plant in or on birds
and spread to other carcasses and parts during the handling, processing
and marketing operation until they appear in the consumer’s kitchen.
(Mountney and Parkhur, 1995).

Although the microbiological quality is for a long time considered
to be the basic hard work and criteria for the quality evaluation of food,

professionals agreed the physical, chemical and sensory characteristics of




