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Abstract 
 

This study was performed to investigate the microbiological quality of 

some hospital meals and its effective surrounding environments. Two hundred 

raw food items and ready to eat meals were collected from3 kitchens dish out 

rooms and two cafeterias of hospitals compound at Cairo. The samples were 

kindly withdrawn from hospitals compound at Cairo governorate, Egypt during 

the period of August 2019 until February 2020. Thirty-seven hand of worker 

swabs and fifty samples of work surfaces were collected. The samples were 

taken according to international standard (ISO 18593:2004). The results showed 

that the means log values for total viable counts were 4.62±0.28, 3.68±0.14, 

2.57±0.15 and 3.25±0.17, for examined raw food samples, ready- to-eat 

samples, hand worker swabs and food contact surface swabs, respectively, 

while total coliforms count were 2.31±0.21, 1.83±0.37, 1.67±0.07 and 

1.52±0.11 and total staphylococcal counts were 4.30±0.07, 2.70±0.33, 1.39 

±0.29 and 3.8±0.17, respectively. All isolated Staphylococcus aureus were 

positive for the virulence genes hlg and icaD genes, while E. coli isolates were 

positive for iss and tsh genes. The Klebsiella isolates were found to harbor 

fimH gene (type1) gene but only one isolate was positive for both fimH and 

magA gene. Pseudomonas spp. isolates were positive for both toxA and fliC 

genes. 

Key words: Food borne illness, Nosocomial infection, Hospital, Virulence 

genes, E. coli, Staphylococcus aureus, Klebsiella, Pseudomonas, Serratia. 
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1. INTRODUCTION 

INTRODUCTION 

 

Unsafe food containing harmful bacteria, viruses, parasites, or chemical 

substances, causes more than 200 diseases – ranging from diarrhea to cancers. 

However, diarrheal diseases are the most common illnesses resulting from the 

consumption of contaminated food (WHO, 2015). 

The food-borne illness incidence is higher in low-income countries due to 

several causes of using of contaminated water for cleaning and food processing, 

defective food manufacturing procedures and improper food handling, lack of 

suitable food storage facilities, and following inadequate food safety practices 

(WHO, 2015). 

According to World Bank announcement in 2019, the economic burden of 

the food borne illness on the total loss in productivity that related to food borne 

disease in low- and middle-income countries was estimated to cost US$ 95.2 

billion per year, and the annual cost of treatment for food borne diseases was about 

US$ 15 billion (Steven et al., 2019 and WHO, 2020). 

Foodborne microbes can cause acute and chronic health illness with a great 

variability in duration, severity, and mortality (Helen et al., 2019). Food poisoning 

can affect anyone, but certain classes of people are more susceptible to become 

sick and suffer from a more severe illness as their bodies’ ability to withstand 

germs and illness is less with greater fatality rates depending on their immune 

systems. Pregnant women, adults aged 65 and older as well as children younger 

than 5 years one of the most susceptible categories (IUFoST, 2015andCDC, 

2018). 

Most food borne epidemics with great fatalities and economic costs that 

have developed around the world mainly are related to biological hazards (Lawal 

et al., 2021; Chou et al., 2021). 

 

 

 

 

1 


