aa 1) Cran 11 A A

Cha gy S dales / Adnaal g3 Allea ) 038 pd ) o

A 038 st Up 515565 5 CASuB) S S g SV (301

Al oda (5 gt e Al giisa

d> g Y iolasde




Cairo University
Faculty of Veterinary Medicine
Department of Food Hygiene and Control

0./
"o Unive®®

CCPs Assessment of Some Cooked Chicken Product
in a Hospital Catering

Thesis Presented by
Ayat Issa Ahmed Issa

(B.V.Sc Alexandria University, 2010)

For the Degree of M.V.Sc.
(Hygiene and Control of Meat and its products)

Under the Supervision of
Prof. Dr. Gehan M. A. Kassem

Professor of Meat Hygiene and Control
Faculty of Veterinary Medicine
Cairo University

Dr. Mai A. Mohamed Dr. Hamdy M. B. A. Zaki

Assistant Professor of Meat Hygiene and Control Lecturer of Meat Hygiene and Control
Faculty of Veterinary Medicine

Faculty of Veterinary Medicine . L7
Cairo University

Cairo University

(2022)






Cairo University
Faculty of Veterinary Medicine
Department of Food Hygiene and Control

This is to approve that thesis presented by: Ayat Issa Ahmed Issa

Entitled: CCPs Assessment of Some Cooked Chicken Product in a Hospital
Catering

For the Degree of M.V.Sc (Hygiene and Control of Meat and Its Products)

APPROVAL COMMITTEE

Prof. Dr. Mohamed Ahmed Hassan

Professor of Meat Hygiene /Y ‘HA I3
Faculty of Veterinary Medicine y
Banha University X -3 VAl

Prof. Dr. Nabil Abd El-Gaber Yassin szy
Professor of Meat Hygiene 33

Faculty of Veterinary Medicine
Cairo University

Prof. Dr. Gehan Mohamed Abd El-Aziz Kassem/‘C_ﬁ_h/-

Professor of Meat Hygiene 7.3. 29 (oY
Faculty of Veterinary Medicine
Cairo University

Dr. Mai Atef Mohamed Mohamed .
Assistant Professor of Meat Hygiene
Faculty of Veterinary Medicine

33T

Cairo University

Approval date ~72/73/2022






Cairo University
Faculty of veterinar Medicine
Department of Food Hygiene and Control

Supervison Sheet

Dr. Gehan Mohamed Abd El-Aziz Kassem ,&%Q

Professor of Meat Hygiene
Faculty of Veterinary Medicine
Cairo University

Dr. Mai Atef Mohamed Mohamed
Assistant Professor of Meat Hygiene
Faculty of Veterinary Medicine

Cairo University

Dr. Hamdy Mohamed Bakry Abdelhady Zaki
Lecturer of Meat Hygiene and Control

Faculty of Veterinary Medicine
Cairo University M

2022






Abstract






Cairo University
Faculty of Veterinary Medicine
Department of Food Hygiene and Control Q A

9, X
o Unive®™

Name: Ayat Issa Ahmed Issa

Date of birth: 03/07/1987 Place of birth: Alexandria.

Nationality: Egyptian.

Degree: M.V.Sc. in Veterinary Medicine Sciences.

Specialty: Food Hygiene and Control (Meat and its products).

Supervisors:

Prof. Dr. Gehan M. A. Kassem Professor of Meat Hygiene and Control, Faculty of
Veterinary Medicine, Cairo University.

Dr. Mai Atef Mohamed Assistant Prof. of Meat Hygiene and Control, Faculty of
Veterinary Medicine, Cairo University.
Dr. Hamdy M. B. A. Zaki Lecturer of Meat Hygiene and Control, Faculty of

Veterinary Medicine, Cairo University.

Title of Thesis: CCPs Assessment of Some Cooked Chicken Products in

a Hospital Catering.
Abstract
Chicken meat is an important source of animal proteins in meals serviced

hospitals’ catering due to its high nutritive value for immune-compromised
patients. However, it could be contaminated with pathogens such as S.
aureus, Salmonella and Escherichia coli. So, to secure a safe chicken meat
meal for patients, special precautions must be taken. Therefore, the current
study was implemented to evaluate the bacteriological status of chicken
meals in hospital catring through collecting 168 samples (104 of chicken
shawerma, 32 of shish tawook and 32 of roasted chicken) and 55 swabs from
food contact surfaces and employee’s hands. The chicken meat samples are
examined for APC, total Staphylococcus count, total coliform count, fecal
coliform count, as well as detection of S. aureus, E. coli and Salmonella spp.
APC mean value for chicken shawerma is (6.3 log;o CFU/g). APC mean
value of shish tawook is 6.5 log;o CFU/g. APC for roasted chicken is 4.9
logip CFU/g). All previous results decreased after cooking. E. coli was
detected and only before cooking.there for cooking is the majoir CCP
detected during preparation of these chiken meals. S. aureus and Salmonella
are not detected from the three products in all preparation steps.

Keywords: Chicken shawerma, shish tawook, roasted chicken, cooked
poultry, Staphylococcus count, E. coli, coliform, HACCP, Hospital catering
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