WWI ul-egm
@ ASUNET




et ] e Ay
@ ASUNET

dunalal) Ciha slaall 4SS




4@ ASUNET

duxalal) Cila gleall ASLE

8.5 g5 AT A1 Balall () audial) bl acdds

o

il Al 99 caas ) 38 238 oda e

‘@ ASUNET

Skl G g aM8Y) o2 Jadas
% 40-20 (o dpidnghs )3 dagia 20 — 15 (el o da 2 2

To be kept away from dust in dry cool place of
15 — 25¢ and relative humidity 20-40 %




ok ] i ] a
@ ASUNET

daralal] Cila gleall 4500




ki |

| el el et
& ASUNET

danalall Cha J-.\.'L'__u.’ﬂ 4500




Suez Canal Universityﬂ

Faculty of Veterinary Medicine
Department of Food Hygiene and Control

INCIDENCE OF ENTEROBACTERIACEAE IN
DRESSED CARCASSES OF SHEEP IN ISMAILIA
GOVERNORATE. "'

Thesis Presented
by
Amany Maamoun Ahmed
(B.V.Sc., Suez Canal University, 1993)

For the Degree
of
M. V. Sc.
(Meat Hygiene)

Under Supervision of

Prof. Dr. Makram Ahmed Yassien
Professor of Meat Hygiene
Faculty of Veterinary Medicine
Suez Canal University

Dr. Ali Meawad Ahmed Dr. Soheir Shoukry Elias

Lecturer of Meat Hygiene Chief Researcher and

Faculty of Veterinary Medicine Head of Enterobacteriaceae Unit

Suez Canal University Animal Health Research Institute-Dokii
2001 |

AVAR-ASN



Dept. of Food Control
Faculty of Vet. Medicine
Suez Canal University

Approval sheet

This is to approve that the dissertation by Aniahy Maamoun Ahhied )
to Suez Canal University entitled (Incidence of ﬁlhterobacteriaceae in .1
Dressed Carcasses of Sheep in Ismailia Governorate ) for the degree of 5
M.V. Sc. has been approved by the examining commlttee

| | ' Slgnature

Prof. Dr./ Hosny A. Abd El-Rahman - W
Prof. of Food Hygiene | /’/
Faculty of Vet. Med. o

Suez Canal Univ.

Prof. Dr / Adel Ibrahim El-Atabany | Z/A* ¢ I"/ﬂ/ %}

Prof. of Food Hygiene
Faculty of Vet. Med.
Zagazig Univ,

"Prof. Dr. / Makram A. Yassien - /7. A )/mfw
Prof. of Food Hygiene ' /

Faculty of Vet. Med.

Suez.Canal Univ. .

(Supervisor)



b S -

\ N o : » ! [ 1 A\

n |
Sl
’:a.&_ﬂ\ S T

adi sl AN
| Om

() 5 5




Dedicate
To

MY PARENTS
MY HUSBAND

- MY SISTER (ENASS)



ACKNOWLEDGMENT

First at all, I am great thankful to “Allah” for giving me the strength to
carry out this work.

It is a pleasure to acknowledge Prof. Dr. Mékram Ahmed Yassien,
Prof. of Meat Hygiene, Fac. Vet. Med., Suez Canal University for his extreme
panenc2 with me over a long perrod of hard work. 1 should like to acknowledes |
his invaluable help given to me; the supervising, fruitfull guidness, supplying’
vital information and valuable material which adds interest to this work, .the

extensive revisions and proof-reading with much care and patience.

[ wish to express my cardinal thanks and deep gratitude to
Dr. Ali Meawad Ahmed, Lecturer of Meat Hygiene, Fac. Vet. Med.,

Suez Canal University, for his advice and fruitfull guideness during the

performance of this work.

It also gives me the pleasure to record my deep thanks and gratitude to
Prof. Dr. Soheir Shoukry Elias Chief Researcher, Bact. Depart., Animal
Health Resarch Institute- Dokii. for supervising, continual encouragement and

valuable help during the course of this work..

I wish to thank Prof. Dr. Hosny A. Abd-El-Rahman and all members of

food hygiene and control department, Suez Canal University for their support.

Finally I wish to express my thanks to all the members of Ismailia

laboratory- Animal Health Research Institute, for their continuos help.



Contents

Iniro_duction

Review of literature

Materials and methods

Results |

Discussioﬁ

Conclusion and Recommendations
Summary |
Appendix

References

Arabic summary

Page

27
38
50
64
69
73
81

99



LIST OF TABLES AND F IGURES

LIST OF TABLES:

Table (1): Mean values of aerobic plate counts (APCs) recovered

from samples of mutton and edible offals estimated as

Table (2): Frequency occurrence of analytical results of aerobic

bacterial counts in sheep carcass samples.................... . 40.

Table (3): Incidence of Enterobacteriaceac recovered from samples
of slaughtered sheep...... . . E I 41,

Table (4): Mean values of LEinterobacteriaccac count (CF /o)

recovered from examined samples .. e 42.

Table (5): Frequency distribution ol analytical results of

Enterobacteriaceac count per gram of examined samples...44.

Table (6): prevalence rate of Enterobacteriaceae species recovered

Table (7): prevalence rate of Enterobacteriaceac species recovered

from the intestine and mesenteric lymph nodes of slaughtered

Table (8): Prevalence rate of Enterobacteriaceae species recovered

from the diaphragmatic muscles, ..., 47.



Table (9): Antigentc analysis and antigenic formula of isolated

Salmonellae............... ... e e S 49

Table(10): Antigenic analysis of £.coli strains recovered from

samples of freshly dressed sheep carcasses................... .....50.

LIST OF FIGURES:

Figure (1): Mean values of the Log,,, aerobic plate counts in samples



INTRODUCTION



Introduction

- Red meat including lamb and mutton is a major component of the
Egyptian diet, supplying variable percentage of calories, protein and
fat which could be a matier of considerable interest.

The gross composition of selected raw red meat cuts including lamb
and mutton was shown by Adams, (1.975). This record was worth to
be listed later on by Penﬁéld and Campbell, (1990).

Water, protein, fat, carbojlydrate and other components are
important to the eating qualil'y of mcat. As regard lamb and sheep the
record values attained 1o 64.8 % water, 17.8 % proteinand 16.2% fat
for the red meat obtained from leg while in loin of mutton Such values
were 57.5 % water, l6.3%lpr0tein and 24.9 % tat. Carbohydrate listed
as 0 % for all muscles.

Sheep were probably an_'long the first animals to be domiesticated by
marn. T.hey can ‘found undef a wide range o! environment through out
the world and their system of husbandry has changed very little oAver

the centuries in most countries.



