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SUMMARY

     Out of 50 samples were taken from each carcasses of camel, cattle, sheep and goat from  Kalyobia abattoirs, the minimum number/cm² of Escherichia coli strain isolated from the carcasses surfaces were 5.1X10², 3.7X10², 2.3X10², and 3.5X10²while the maximum numbers were 3.5X 105, 4.5X104, 1.3X104, and 5.1X104, With means of 3.2X104, 6.1X10³, 4.3X10³, and 9.7X10³, respectively. The incidence rate of enterohaemorragic Escherichia coli strains from the carcasses of camel, cattle, sheep and goat from abattoir, for the Strain O26: K66 (B6), which is 3, 1, 7 and 1with the percentage of 6% ,2%,14% and 2% respectively. While for the strain O111: K58 was 1, 7, 3 and 5 with the percentage of 2%,14%,6 %and 10% respectively. While for the strain O157 was 3, 2, 5 and 3 with the percentage of 6%,4%,10% and 6% respectively. The incidence rate of enteroinfectious Escherichia coli strains for the Strain O124: K72 was 2,1,5 and 0 with percentage of 4%,2%,10% and 0% respectively. The incidence rate of enterotoxogenic Escherichia coli strains for the Strain O128: K67 (B12) was 1,8,3 and 5 with percentage of 2%,16%,6% and 10% respectively. The incidence rate of enteropathogenic Escherichia coli strains for the strain O55: K59 (B5), was 7, 3, 8 and 5 with the percentage of 14%,6, %16% and 10 %respectively. While for the strain O119: K69 (B14) was 3, 1, 1 and 1 with the percentage of 6%,2%,2% and 2% respectively. While for the strain O126: K71 (B16) was 2, 6, 3 and 4 with the percentage of 4%,12%,6% and 8% , respectively. While for the strain O142: K86 was 2, 6, 3 and 4 with the percentage of 4%,12%,6% and 8% respectively. While for the strain O44: K74 (L) was 3, 1, 4 and 2 with the percentage of 6%, 2%,8 %and 4%respectively. While for the strain O114: K90 (B) was 1, 5, 1 and 1 with the percentage of 2%,10%,2% and 2% respectively. The incidence rate of some other serotypes of Escherichia coli strains not mentioned before for the strains O86: K61 (B7), which is 1, 2, 4 and 0 with the percentage of 2%,4%,8% and 0% respectively. While for the strain O112: K66 (B11) was 5, 1, 0 and 3 with the percentage of 10%,2%,0 %and 6% respectively. While for the strain O127: K63 (B17) was 2, 0, 1 and 5 with the percentage of 4%,0%, 2% and 10% respectively. The incidence rate of enteroinfectious Escherichia coli strain out of 50 samples taken from the diarrheic man in the same localities of animals, 33 cases were positive to Escherichia coli strain with percentage 66%.

The incidence rate of O127: K63 (B17) and O157 Escherichia coli strains out of 50 samples taken from the diarrheic man in the same localities of animals, 14,21 cases were positive to that strain with percentage 28%, 42% respectively. The effect of three different disinfectants on to three different enterohaemorrhagic Escherichia coli strains mention before. The effect of some disinfectants on human strains of enterohaemorrhagic Escherichia coli strains O157, O111: K58 (B4) and O26: K66 (B6) revealed the most effective disinfectant in different dilutions was Betidin then formalin while Pot. Permanganate was with moderate effect.

     The public health significance of the isolated Escherichia coli strains was discussed.

INTRODUCTION
Escherichia coli can be found on a small number of cattle farms and can live in the intestines of healthy cattle. Meat can become contaminated during slaughter. Eating meat that has not been cooked sufficiently to kill E. coli strains can cause infection.Contaminated meat looks and smells normal. Although the number of organisms required to cause disease is not known, it is suspected to be very small Elder and Keen (2000). 
Escherichia coli in diarrheal stools of infected persons can be passed from one person to another if hygiene or hand washing habits are inadequate. This is particularly likely among toddlers who are not toilet trained. Family members and playmates of these children are at high risk of becoming infected. Young children typically shed the organism in their feces for a week or two after their illness resolves. Older children rarely carry the organism without symptoms Germani et al., (1996), and Friedman et al., (1999).

     Healthy cattle, camel, sheep and goat are the main recognized animal reservoir and may harbor Escherichia coli as part of the bowel flora. Most reported outbreaks are due to contaminated food or water, however, direct transmission of E. coli O157: H7 from animals and their environment to humans is a growing concern. Rowe et al., (1993). 
     Escherichia coli O157:H7 is an emerging cause of food borne illness. An estimated 73,000 cases of infection and 61 deaths occur in the United States each year. Infection often leads to bloody diarrhea, and occasionally to kidney failure. Most illness has been associated with eating undercooked, contaminated beef. Person-to-person contact in families and child care centers is also an important mode of transmission. 

Consumers can prevent E. coli O157:H7 infection by thoroughly cooking meat.

Because the organism lives in the intestines of healthy cattle, preventive measures on cattle farms and during meat processing are being investigated

Outbreaks of E. coli O157: H7 infection caused by transmission from farm animals or their environment were notable for two reasons: the number of cases permitted extensive characterization of risk factors, and a concurrent environmental study of the farm was conducted to define sources of infection MacDonald L, et al (1998). The current study was carried out to throw light on the following:

1- Total E.coli count/cm² on Surfaces of Carcasses of Food Animals.

 2- Incidence of Enterohemorrhagic E. coli (EHEC) on Carcasses of Food Animals:

3- Incidence of Enteroinvasive E. coli (EIEC) on Carcasses of Food Animals:

4- Incidence of Enterotoxigenic E. coli (ETEC) on Carcasses of Food Animals: 

5- Incidence of Enteropathogenic E. coli (EPEC) on Carcasses of Food Animals.

6-Incidence of Some Other Serotypes on Carcasses of Food Animals                                                                             

7-The percentage of E.coli isolated from diseased animal’s caretakers:                               

8- Type and numbers of E.coli serotype on human caretaker.                                                 

9- Effect of some disinfectants on human strains of E. coli.                                                   

Material and Methods

Shortly after the identification of the incriminated pathogen, swabs were taken from surfaces of carcasses of camel, cattle, sheep and goat from Kalyobia abattoirs, which in the same localities of human, was made according to Sheila et al., (1967). Sterile cotton tipped swab are immersed in sterle phosphate buffer saline then swabbed over the detectable definitive area and put in a tube containing 20 cm of phosphate buffer saline which finally represented each carcase (original dilution). The swabs were transferred as rapidly as possible to the laboratory in an ice box. 

Enumeration of E.coli organisms: was carried out according to the method recommended by Barraud et al.,(1967) .
Identification of the isolated E. coli: Cultures of the samples from the animals were cultured onto Mac Conkey broth ICMSF, (1978) (oxiod), by using Mac Conkey agar medium (oxoid), (code CM7) according to Cruickshank et al., (1975). Microscopically the bacteria appear as gram-negative, coccobacilli to long rods.

Biochemical identification of E.coli isolates was made on the basis of the following tests oxidase test, sugar fermentation and motility test, detection of H2S, indol production ,methyl red test ,voges –proskauer test ,citrate utilization test ,nitrate reduction testcatalase test,lysine decarboxylase test,ornithin decarboxylation and argentine dihydrolase test,urease test , gelatin liquefaction and Eijkman test according to MacFaddin ( 1980) ,Koneman et al .,(1983) ; Collins and Lyne (1984) and Baron and Fingold(1990).: glucose metabolism (acid and gas); production of indole, Methyl red reaction positive (MR) and Voges proskaur test(VP), do not utilization of Citrate.and culturing on sorbitol-MacConkey (SMAC) agar.

Serotyping of isolates:

Agglutination tests were carried out in accordance with methods of Edward and Ewing, (1972)  and . Guinée et al.,(1972).  

After over night incubation, both the confluent growth and selected colonies from plain agar and mincals medium were examined.

- At first trypofluine hydrochloride (0.2%) was used to detect it rough colonies.  Rough colonies outo-agglutinate in saline and trypafluine hydrochloride Linterrnan's and Phol, (1984). Smooth colonies were distinguished on the bases of two classes of antigens, 0 (somatic) and K (surface), the K antigen possessed by most enteropathogenic strain which fall into a restricted numbers of serovars of E-coli belong to the B subgroup - They are found on the sheets or capsule and are inactivated by. Heating at 100(C for one hour. This treatment leaves the heat stable 0-antigens intact.

Each isolate was first tested for its agglutinability to the diagnostic OK polyvalent sera, which are intended for use by slide agglutination technique. Once the presence of pathogenic type has been indicated by the use of polyvalent sera, further serotyping was made with the appropriate OK monovalent sera. A positive slide reaction with a living culture is generally due to the presence of K-antigen on the surface of the organism.  

The O-group was confirmed using an O suspension prepared by heating heavy saline suspension of the living culture for one hour at 100 (C at least O agglutination test was done in tubes where necessary using boiled bacterial suspension against serial dilution of antiserum in 0.5 ml volume saline from 1 in 10 to 1 in 640.  The agglutination was estimated after over night incubation in water bath at 50(C. Results were recorded in tables  (1,2,3,4,5, 6,7&8).

Detection of enterohaemorrhagic E.coli: was carried out according to the method recommended by March and Ratnam(1986).E.coli strains that were non –sorbitol fermenting when cultured onto sorbitol-macconkey agar plates were subjected to agglutination test using E.coliO157 antisera

B - Test Disinfectants: This test was made according to that described by AOAC (1980).
-Strains used in this test:
O157.

O111: K58 (B4). 

O26: K66 (B6).

2-Reagents used in this test:

1-Formalin37% (Vetwic).

2- Pot. Permanganate (El-Nasr company).

3-Betidin10% Iodophore compound (El- Nile Company).

I- stock inoculum:

The tested strains were growing on nutrient agar in petri dishes at 37(C. for 24 Hrs The stock inoculum was prepared by harvesting the culture in sterile saline solution.

2- Disinfectants:

Sterilized test tubes containing 5 ml. of the diluted disinfectant under test form 1: 10, 1:20, 1:40 1:60.dilutions was used 0.5ml. Of the Cell suspension were added by using sterilized pipetes to the test tubes containing the disinfectant and shacked after 2.30, 5,10, and 15 minutes. Loopfulls were transferred to sterile test tube containing nutrient broth in order to eliminate the risk of faulty results due to the residue action of disinfectants, then Transfer a loopfulls to petri dish containing nutrient agar from each dilution at 2.30, 5, 10 and 15 minutes then incubated at 37(C for 24 Hrs E.coli growth were observed. Results were shown in Table 

 (9).

Results

 Table(1):Total E.coli count/cm² on Surfaces of Carcasses of Food 

Animals: 
	Carcasses
	Total No.
	Min.
	Max.
	Mean

	Camel
	50
	5.1χ10²
	3.5χ105
	3.2χ104

	Cattle
	50
	3.7χ10²
	4.5χ104
	6.1χ103

	Sheep
	50
	2.3χ10²
	1.3χ104
	4.3χ103

	Goat
	50
	3.5χ10²
	5.1χ104
	9.7χ103


Table (2): Incidence of EHEC on Carcasses of Food Animals:
	
	Camel
NO.(50)      %
	Cattle

NO.(50)      %
	Sheep 

NO.(50)      %
	Goat

NO.(50)      %

	O26:K66(B6) 
	3      6
	  1       2 
	7       14
	1        2

	O111:K58
	1       2 
	7     14
	 3       6
	5      10

	O157:H7
	3        6
	2       4
	 5       10
	3       6


Table (3): Incidence of EIEC on Carcasses of Food Animals:
	Carcasses
	No.of examined animals
	O124:K72

No.                               %

	Camel
	50
	2                          4

	Cattle
	50
	1                          2

	Sheep
	50
	5                         10

	Goat
	50
	-                          -


Table(4) Incidence of ETEC on Carcasses of Food Animals:
	Carcasses
	No.of examined animals
	O128:K7(B12)

No.                             %

	Camel
	50
	1                        2

	Cattle
	50
	8                       16

	Sheep
	50
	3                        6

	Goat
	50
	10                       5 


Table (5):Incidence of EPEC on Carcasses of Food Animals:
	
	Camel

No.   %   
	Cattle

No.        %
	Sheep

No.          %
	Goat

No.          %

	O55:K59(B5)
	7        14
	3          6
	8           16
	5           10

	O119:K69(B14)
	3          6
	1          2
	1            2
	1             2

	O126:K91(B16)
	2          4
	6         12
	3            6
	4             8

	O142K86
	-           -
	2          4
	6           12
	3             6

	O44:K74(L)
	3          6
	1          2
	4            8
	2             4

	O114:K90(B)
	1          2
	5         10
	1            2
	1              2


Table (6): Incidence of Some Other Serotypes:
	
	Camel

No.     %   
	Cattle

 No.        %
	Sheep

 No.       %
	Goat

 No.      %

	O86:K61(B7)
	1           2
	2           4
	4          8
	  -           -

	O112:K66(B11)
	 5          10
	1          2
	   -           -
	  3          6

	O127:K63(B17)
	2           4
	-           -
	   1          2 
	  5         10  


Table (7) the percentage of E.coli isolated from diseased animal’s caretakers:

	Total No. of samples
	No.of individuals positive to E.coli 
	% of individual case isolated

	50
	33
	66%


Table (8):Type and numbers of E.coli serotype on human caretaker:
	Strains
	No.of examined human
	 No. of serotype detected
	% of serotype detected

	O127:K63(B17)
	50
	14
	28%

	O157:H7
	50
	21
	42%


Table (9): Effect of some disinfectants on human strains of E. coli: 

	
	Betidin
	Formaline
	Pot. Permanganate

	
	Time
	Dilution
	Dilution
	Dilution

	
	
	1/10
	1/20
	1/40
	1/60
	1/10
	1/20
	1/40
	1/60
	1/10
	1/20
	1/40
	1/60

	O157:H7
	2.5
	N
	N
	N
	G
	N
	N
	G
	G
	N
	N
	G
	G

	
	5
	N
	N
	N
	G
	N
	N
	G
	G
	N
	N
	G
	G

	
	10
	N
	N
	N
	N
	N
	N
	G
	G
	N
	N
	G
	G

	
	15
	N
	N
	N
	N
	N
	N
	N
	G
	N
	N
	G
	G

	O111:K58(B4)
	2.5
	N
	N
	G
	G
	N
	N
	G
	G
	N
	N
	G
	G

	
	5
	N
	N
	G
	G
	N
	N
	G
	G
	N
	N
	G
	G

	
	10
	N
	N
	G
	G
	N
	N
	N
	G
	N
	N
	G
	G

	
	15
	N
	N
	G
	G
	N
	N
	N
	G
	N
	N
	N
	G

	O26:K66(B6)
	2.5
	N
	N
	N
	G
	N
	N
	G
	G
	N
	N
	N
	G

	
	5
	N
	N
	N
	G
	N
	N
	G
	G
	N
	N
	N
	G

	
	10
	N
	N
	N
	G
	N
	N
	N
	G
	N
	N
	N
	G

	
	15
	N
	N
	N
	N
	N
	N
	N
	G
	N
	N
	N
	G


N.B:

(G) GROWTH               (N) NO GROWTH
Discussion

In this study we isolated and identify Escherichia coli serotypes from carcasses of some animals and diarrheic man in the same localities.

 50 samples were taken from each carcasses of camel; cattle, sheep and goat from abattoirs in Kalyobia governorate, in the same manner 50 samples were taken from individual case occupational contact with these animals.

 Table (1) revealed that out of 50 samples were taken from each carcasses of camel, cattle, sheep and goat from abattoir, the minimum number/cm² of Escherichia coli  isolated from the carcasses surfaces were 5.1X10², 3.7X10², 2.3X10², and 3.5X10²while the maximum numbers were 3.5X10, 4.5X10, 1.3X10, and 5.1X10, with  a mean values of 3.2X10, 6.1X10, 4.3X10, and 9.7X10, respectively. The high incidence may be due to bad environment in the abattoirs or/and contamination from the abattoir workers or/and contaminated instruments. The incidence recorded were agree with Chapman  et.al. (1997). The presence of E.coli strains in great numbers may be responsible for inferior quality of meat during preparation resulting in economic lossesand the possibility of contamination with enteric pathogens constituting a public health hazard Frazier and Westhoff,(1978)

Table (2) recorded that the incidence rate of enterohaemorragic Escherichia coli strain from the carcasses of camel, cattle, sheep and goat from abattoirs, for the Strain O26: K66 (B6) which is 3, 1, 7 and 1with the percentage of 6%,2%,14% and 2% respectively. While for the strain O111: K58 was 1, 7, 3 and 5 with the percentage of 2%,14%,6% and 10% respectively. While for the strain O157 was 3, 2, 5 and 3 with the percentage of 6%,4%,10% and 6% respectively. The incidences recorded were agreed with Warburton and Todd (1995), and Tsumagari et al. (2000) who stated that Escherichia coli O157: H7 bacterium is believed to mostly live in the intestines of cattle and sheep. E. coli O157: H7 does not make the animals that carry it ill; the animals are merely the reservoir for the bacteria.  E. coli O157:H7 in dry fermented sausages is mainly dependent on the substratum (i.e. the composition of the batter), the technology of production used and moreover on the bacterial load itself and the combination of the isolates used as pool for the inoculation Daubert et al., (1995).  Heuvelink et al.,(1998) ;Laegreid et al.,(1999) ;Hudson et al.,(2000) & Ingham and Schmidit (2000) could  detect E.coli O157 :H 7 and E.coli O26 and O113 in cattle and sheep carcasses. 

                Meat typically becomes contaminated with E. coli O157: H7 during the slaughtering process, when the contents of the animal's intestine are allowed to come into contact with the carcass. Unless the carcass is sanitized somehow, the E. coli bacteria are eventually mixed into the meat. Thorough cooking is required to prevent E. coli O157: H7 poisoning when the meat is eaten by the consumer Elder and Keen, (2000). 

        EHEC has recently been recognized as a cause of serious disease often associated with ingestion of inadequately cooked hamburger meat. Pediatric diarrhea caused by this strain can be fatal due to acute kidney failure (hemolytic uremic syndrome [HUS]). EHEC are also considered to be "moderately invasive". Nothing is known about the colonization antigens of EHEC but fimbriae are presumed to be involved. The bacteria do not invade mucosal cells as readily as Shigella, but EHEC strains produce a toxin that is virtually identical to the Shiga toxin. The toxin plays a role in the intense inflammatory response produced by EHEC strains and may explain the ability of EHEC strains to cause HUS. The toxin is phage encoded and its production is enhanced by iron deficiency Cockerill et al., (1996). In the U.K. in the 60's there were many reported cases of infantile gastroenteritis with dehydration being an important problem with many of these infants. Serogroups O26, O55, O111, O119, O125, O126, O127, and O128 were the ones most commonly isolated. Cross-infection was also observed. Similar results were also obtained in Europe and North America. However, since then EPEC have declined in the developed world as major causes of infantile diarrhoea, while still remaining very important in the developing world Scotland et al., (1996).

EPEC are known to adhere to the intestinal mucosa to produce the characteristic "attaching and effacing" lesion in the brush border microvillous membrane. It should be noted that strains belonging to serogroups O26, O111 and O128 have recently emerged as enterohaemorrhagic E. coli (EHEC) Germani et al,. (1996) and Scotland, et al.,(1996). 

Table (3) showed that the incidence rate of Enteroinvasive E. coli (EIEC)  strain out of 50 samples taken from the surface of the each carcasses of camel, cattle, sheep and goat from abattoir, for the Strain O124: K72 was 2,1,5 and 0 with percentage of 4%,2%,10% and 0% respectively. Enteroinvasive E. coli (EIEC) penetrate and multiply within epithelial cells of the colon causing widespread cell destruction. The clinical syndrome is identical to Shigella dysentery and includes a dysentery-like diarrhea with fever. EIEC apparently lack fimbrial adhesins but do possess a specific adhesin that, as in Shigella, is thought to be an outer membrane protein. Also, likeShigella, EIEC are invasive organisms. Dupont et al., (1971) considered that E.coli O124:K72 as invasive type.

Table (4) recorded that the incidence rate of enterotoxogenic E.coli strain out of 50 samples taken from the surface of the each carcasses of camel, cattle, sheep and goat from abattoir, for the Strain O128: K7 (B12) was 1,8,3 and 5 with percentage of 2%,16%,6% and 10% respectively. The incidence recorded in table (3) and (4) were agreed with Bulte et al.,(1996 ) and Bettelheim (2003) who could isolate the same strain from beef carcasses. Enterotoxigenic E. coli (ETEC) are an important cause of diarrhea in infants and travelers in underdeveloped countries or regions of poor sanitation. The diseases vary from minor discomfort to a severe cholera-like syndrome. ETEC are acquired by ingestion of contaminated food and water, and adults in endemic areas evidently develop immunity. The disease requires colonization and elaboration of one or more enterotoxins Lindblom, (1995).

Table (5) showed that the incidence rate of enteropathogenic E.coli strain from the carcasses of camel, cattle, sheep and goat from abattoir, for the Strain O55: K59 (B5) which is 7, 3, 8 and 5 with the percentage of 14%,6%,16% and 10% respectively. While for the strain O119: K69 (B14) was 3, 1, 1 and 1 with the percentage of 6%,2%,2% and 2% respectively. While for the strain O126: K91 (B16) was 2, 6, 3 and 4 with the percentage of 4%,12%,6% and 8% respectively. While for the strain O142: K86 (B16) was 2, 6, 3 and 4 with the percentage of 4%,12%,6% and 8% respectively. While for the strain O44: K74 (L) was 3, 1, 4 and 2 with the percentage of 6%,2%,8% and 4% respectively. While for the strain O114: K90 (B) was 1, 5, 1 and 1 with the percentage of 2%,10%,2% and 2% respectively.  The incidences recorded were agreed with Louie et al., (1998).

     Enteropathogenic E.coli was recorded to be in serogroups types O26,O55,O86,O111,O114,O119,O125,O126,O127 and O142 which cause infantile enteritis,espically in tropical countries, outbreaks often occur in hospitals and may have a high mortality rate David et al.,(1990) and Savkovic ,(1996) .
Table (6) revealed that the incidence rate of some other serotypes of E.coli strain not mentioned before isolated from the carcasses of camel, cattle, sheep and goat from abattoir, for the Strain O86: K61 (B7) which is 1, 2, 4 and 0 with the percentage of 2%,4%,8% and 0% respectively. While for the strain O112: K66 (B11) was 5, 1, 0 and 3 with the percentage of 10%,2%,0% and 6% respectively. While for the strain O127: K63 (B17) was 2, 0, 1 and 5 with the percentage of 4%,0%,2% and 10% respectively Riley  et al. (1983).

Table (7) showed that the incidence rate of enteroinfectious E.coli strain out of 50 samples taken from the diarrheic man in the same localities of animals, 33 cases were positive to E.coli strain with percentage 66% the high incidence may be explain the wide distribution of E.coli in the examined area and also explain the role of E.coli in case of diarrhea in both infants and different animals species and denotes the problem of Colibacillosis in both man and animals is present.  

Table (8) recorded that the incidence rate of O127: K63 (B17) and O157: H7 E.coli strains out of 50 samples taken from the diarrheic man in the same localities of animals, 14,21 cases were positive to that strain with percentage 28%, 42% respectively. The incidence recorded was agreed with Khakhria et.al (1990) and Mackenzie et al. (1998).

Table (9) Showed the effect of three different disinfecting in the same serial dilution 1:10, 1:20, 1:40, 1:60,on to three different enterohaemorrhagic E. coli strain mention before. The most effective disinfectant in different dilutions was Betidin then formalin while Pot. permanganate was with moderate effect similar results obtained by Reem and Sobih (1990). That effect of some disinfectants on human strains of enterohaemorrhagic E. coli strain. Selection of that strain O157: H7, O111: K58 (B4) and O26: K66 (B6) is due to the most common cause of hemolytic uremic syndrome in children and public health investigations of outbreaks and individual cases have led to a long list of confirmed food sources that includes undercooked beef, camel, sheep and goat and the role of that strains in cases of diarrhea in both infants and different animals species and the zoonotic problem of enterohaemorrhagic E. coli strain in both man and animals. In this table

Conclusion

From this work we conclude that E. coli O157:H7 infections were directly transmitted from animals and their environment to people. Contact with animals and their environment were associated with illness. E. coli O157:H7 can survive in the environment for months and thus pose an ongoing source of infection of humans, even in the absence of direct contact with animals Rahn et al.(1998) and Slutsker et al., (1998). The frequency of E. coli O157: H7 herds combined with the environmental persistence of the organism supports the recommendations that all animals should be handled as if they are colonized and that all animals environments should be approached as if they were contaminated with E. coli O157: H7. Farm environments can be made safer for visitors. Prevention strategies were developed to help reduce the risk of transmission of enteric pathogens at abattoir. The strategies include the use of hand washing, controlled and supervised contact with animals, and clear separation of food-related activities from areas housing animals. Evidence is growing that contact with farm animals and their environment is a substantial contributor to the risk of E. coli O157: H7 infection. This outbreak underscores the need to consider zoonotic transmission during searches for the source of E. coli O157: H7 and other enteric infection and that simple measures such as effective among all abattoir visitors, the data showed a trend toward hand washing as providing protection and also can make contact with farm animals and their environments safer. Preventive measures may reduce the number of cattle that carry it and the contamination of meat during slaughter and grinding.

The hygienic instruction of the slaughterhouse should be strictly imposed with daily washing and disinfecting of floor ,walls and all other utensils with known powerful bacteriocidal agents.Perfect meat inspection , and  the design of abattoir should be appropriate so as to prevent the contamination of sound meat from offal and the diseased parts , maximal possible measures for prevention of the cross contamination  should be practiced.All persons  engaged in the handling  of meat and meat products  should be healthy , have medical certificates , and clean since contaminated hands may pass infection to food , the food handlers must be provided  with  suitable protectiveclothing,sterile gloves for handling meat and meat productsin order to obtain meat with possible no bacterial pathogens Chapman et al.,(1997) and Friedman et al.,(1999).  

         Consumers can prevent E. coli O157:H7 infection by thoroughly cooking meat and washing hands carefully especially before eating and after toileting or diapering. Because the organism lives in the intestines of healthy cattle, and other food animals preventive measures on cattle farms and during meat processing are being investigated. Avoid spreading harmful bacteria in your kitchen. Keep raw meat separate from ready-to-eat foods. Wash hands, counters, and utensils with hot soapy water after they touch raw meat. Never place cooked meat on the unwashed plate that held raw patties. Wash meat thermometers in between tests of patties that require further cooking Chapman, (1997) and Ingham & Schmidit, (2000).
         Foodborne illness of microbial origin is the most serious food safety problem. The outbreaks were bacterial; improper holding temperature and poor personal hygiene of food handlers contributed most to disease incidence. Some microbes have demonstrated resistance to standard methods of preparation and storage of foods. Nonetheless, food safety and public health officials attribute a rise in incidence of foodborne illness to 

Changes in demographics and consumer lifestyles that affect the way food is prepared and stored. Consumers are concerned about food safety.  Lifestyle changes affecting food behavior, including an increasing number of women in the workforce, limited commitment to food preparation, and a greater number of single heads of households. Consumers appear to be more interested in convenience and saving time than in proper food handling and preparation.
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