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Abstract

Using different cooking methods for the infected
chicken meat with some diseases and its effect on mice

The present study was carried out to investigate the effect of
different cooking methods on infected chicken with some diseases (meat
/ organs) especially, salmonella enteritidis and Escherichia coli O78
infection. Likewise, the study included the effect of consumption of these
meats on the healthy status of rats. The current study was conducted on
75 broiler chickens (Sasso) which were classified randomly into 3
groups. The first group was healthy group that represented the control
group, the second group was infected with Salmonella enteritidis, and the
third group was infected with E. coli O78. The results showed a decrease
in the percentage of weights in salmonellosis and E. coli infected
chickens than that in healthy chickens. Salmonella was not isolated from
any cooked samples. E. coli were not detected in boiled and roasted
samples, while such bacteria were isolated from braised livers and fried
samples. The proximate chemical composition was varied between
healthy chicken meat and infected chicken meat with Salmonella and E.
coli. Cooking methods had a great influence on the chemical composition
of chicken’s meat. Rats which fed on diet contained fried or roasted
samples had the highest body weight gain, highest levels of lipids serum
(cholesterol, triglycerides, VLDL-c¢ and LDL-c), while they had lowest
levels of HDL-c, highest levels of ALT, AST, serum urea, creatinine and
uric acid compared with other rats groups fed on diet containing boiled or
braised ones. As well as the results referred that rats fed on diet contained
cooked salmonellosis or E. coli infected chicken samples had highest
previous parameters compared with rats groups fed on cooked healthy
samples prepared by the same method. In general, statistical analysis at
95 % level of confidence (p < 0.05) showed the superiority of boiling and
braising methods than other studied cooking methods.

Key words: Cooking method - Broiler chickens - Proximate
chemical composition — Salmonellosis chicken — E. coli infected chicken
— Amino acid — minerals — Rats — Lipid profile — Kidney function — Liver
function



Introduction

INTRODUCTION

The production of poultry meat and their products had increased
significantly throughout the world in the last decade due to their specific
sensory attributes and the increasing tendency of the public to consider
white meat as being healthier compared to red meat (Balamatsia et al.,
2006). Chicken is one of the world favorite foods, according to United
States Department of Agriculture (USDA), it is the species number one
consumed by many people worldwide (Liang, 2005). It is considered one
of the most widely used meats in the world largely because its protein is
of excellent quality and contains all the essential amino acids needed by
man, required for growth with high proportion of unsaturated fatty acids
and low cholesterol value. Moreover, chicken meat is good source of
different types of vitamins as niacin, riboflavin and thiamine; as well as
minerals i.e. sodium, calcium, iron, phosphorus, sulpher and iodine
(Abou Hussein, 2007).

The available epidemiological data about food-borne illness
suggested that broiler meat consumption is still the primary cause and
one of the main sources of food-borne infections in humans (Fitzgerald
et al., 2001). Total aerobic bacteria, Enterobacteriaceae, Coliforms, and
Escherichia coli are used as indicators of poor microbiological quality of
carcass (Abu-Ruwaida et al., 1994; Capita et al., 2002; Nortje et al.,
1990 & Stolle, 1988). During the slaughter and cleaning process most of
these microorganisms are eliminated, but subsequent contamination is
possible at any stage of the production process, from de-feathering,
evisceration, and washing to storage by cooling or freezing (Kozacinski
et al., 2006 & Mead, 2000).

Escherichia coli is one of the most versatile bacterial species. It
alternates between its primary habitat, the gut of vertebrates, where it
lives as a commensal (Tenaillon et al., 2010).and its secondary habitat,
water and sediment (Savageau, 1983). It is a common bacterial pathogen

of poultry species and had been generally considered a secondary,



