8- SUMMARY


A total of 100 samples of fresh and frozen local quail meat (50 sample of each) were collected from different supermarkets at El. Kalyobia governorate to be examined bacteriological for detection of its quality and some food poisoning microorganisms.


The obtained results indicated that Aerobic plate counts APC varied from 7x103 to 3.6 x106 cfu/g with the mean value of 9.8 x 105 ± 1.58 x 105 cfu/g for fresh quail meat samples and were varied form 2x103 to 4x105 cfu/g with the mean value of 9 x104  1.43x 104 cfu/g for Frozen quail meat  samples. 


Enterobacteriaceae counts varied from 103 to 2.1x106 with the mean value of 1.71 x105 ± 5.6 x 104 cfu/g for fresh samples, while varied from 102 to 4x105 with a mean value of 4.55x104 ± 1.18x104 cfu/g for frozen samples. 


In regarded to coliform counts  of the examined quail meat samples were varied from 2.6x102 to 6.1x104 with the mean value 1.15x1041.87x103 cfu/g for fresh samples. However, proven quail samples varied from 102 to 5.4x104 with the mean value of 5.7x103 ± 1.45x103 cfu/g for frozen sample. 


Pathogenic E.coli was isolated form 10% & 4% of the examined fresh and frozen quail meat samples, respectively. Morever the isolated serotypes of pathogenic E.coli as O125 : K70 (B15), O119 :K69 (B19), O86 :K61 (B7), O55 :K59 (B5) were Enteropathogenic E. coli (EPEC) type. and O128 : K67 B12 was  Enterotoxigenic E. coli (ETEC).


Furthermore, other types of Enteric bacteria were isolated form the examined sample and revealed that in freshly slaughtered samples the most bacterial species isolated was klebsiella ozaenae (20%). followed by citrobacter freundii (14%), E. coli, Proteus vulgaris (10% of each) and Citrobacter diversus, Enterobacter aerogenes, K. prenumonae, proteus rettegrii, Proteus mirabilis, Serratia marcescens and Serratia rubidae, (4% of each) However in frozen samples recorded that the most isolated bacterial species were Enterobacter cloacae and Proteus rettegri (18% of each), followed by Citrobacter freundii, K-prenumonae and Proteus vulgaris (10% of each) and E. coli (4%). 


The obtained results of  Staphylococcis counts in the examined quail meat samples were varied from 103 to 106 with a mean value of 7.2x104 ± 2.3x104 cfu/g for the fresh samples, which varied from 2x102 to 3.6x104 with a mean value 7.3x103 to 1.5x103 cfu/g for the frozen quail meat samples.


 The percentage of S.aureus in the examined samples which was isolated from fresh and frozen quail meat samples were 15 (30%) and 20 (40%), respectively. 


Furthermore, S. epidermides and Micrococcus were isolated at the incidence of 20 (40%), 15 (30%) from  fresh  quail meat samples, respectively, and 18 (36%), 12 (24%) from the frozen quail meat samples, respectively. 


Puplic health importance and possible sources of quail meat contamination as will as some  recommendations to improve the quality of such meat were discussed. 
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