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SUMMARY

Fifty samples of camel's meat products were col-
lected from Cairo and Giza supermarkets which
were represented as burger, frankfurter, luncheon,
minced meat and rice kofta. The mean values of
S. aureus count were detected and were 12.3 X
102/g, 7.7 x 10%/g, 10.6 x 103/g, 1.1 x 10%/g and
7.01 x 103/g, respectively. The incidence of S.
aureus were 40% in burger, luncheon and minced
meat while 30% and 60% in frankfurter and rice

kofta, respectively.

The two enterotoxigenic strains were isolated
from minced meat and rice kofta with C and D
type, respectively. The public health aspects as

well as the hygienic measures Were discussed.

INTRODUCTION

Camel is an unique animal as it can live where

29

few other animal can live Camel is a good source
of meat in areas where the climate adversely af-
fected other animals and at regions where alterna-
tive forms of protein may be limited so camel
meat is not universally caten, Camel's meat is de-
scribed as tasting similar to beef but lower cho-
lesterol and high protein contents so has health

advantages over beef (Hussien, 2006).

Owing to the excessive continuous consumers de-
mand for meat products expansion of the pro-
cessed meat industries and appearance of several
camel's meat products in Egyptian supermarkets
become extremely necessary. Processing and
packaging of meat and meat products at ambient
temperature may lead to microbial growth and
freezing will act as preserving agent which keep
certain pathogenic organisms in a dormant statc
but when the condition become favorable for

their growth they will create a hazardous problem

(Mohamed et al., 2006).
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Some of microorganisms such as S. aureus may

contaminate the camel's meat during processing
and handling. The risk to public health arises if
toxigenic strains of S. aureus multiply to great
qumbers during improper handling and storage as
4 result extracellular compounds are produced
from which enterotoxins (are exotoxigens) re-
sponsible for the symptoms of staphylococcal
food poisoning which are mostly common as nu-
sca, vomiting and diarrhea. However, in severe
cases may be accompanied by acute prostration
and abdominal cramps and it caused by ingestion
-of food contaminated with preformed toxins se-
created by the S. aureus after 2-4 hrs (Lanéett and
Tatini, 1992). So, the present work was conduct-
ed to investigate the incidence of enterotoxigenic
S. aureus in some camel’s meat products and its

public health importance.

MATERIAL AND METHODS

1- Collection of samples:

A total of (50) samples (10) each of burger,
frankfurter, luncheon, minced meat and rice kofta
were collected from different supermarkets in
Cairo and Giza and transferred separately in plas-

tic bags to the laboratory in an ice bag to be in-

vestigated.

2- Staphylococcus aureus count and isolation:
‘The count and isolation was carried out according
to the technique recommended by FAO (1992)
using Baird Parker medium incubated at 37°C fop
48 hrs.
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3. Identification of Staphylococcus aureyy,

cording to Kreig and Holt (1984).

ag.

4- Detection of enterotoxins produced by is.
lated strains: using sac cultural method describgg

by Donnelly et al. (1967).

5. Detection and typing of enterotoxins: (Oda ¢
al., 1979 and Shingaki et al., 1981) by reverseq
passive latex agglutination technique using Oxoid
SET. RPLA. (kits used for the detection of staph.
ylococcal enterotoxins A, B. C and D).

* Microbiological investigations of camel's meal
products are rare therefore we have to compare

the other results of other meat types.

RESULTS AND DISCUSSION

Results represented in table (1) revealed the mean
count of S. aureus of camels burger were 12.3 X
102, This results was lower than that of Hussien
(2006), Eleiwa (2003) and Mohamed (2008) 5.2
(10%g, 2 x 10%/g and 8.95 ( 103/g respectively
and higher than that of Ouf (2004) 6.3 x 102 while

the incj i '
Incidence in taple (2) were agree with that of

Ouf
(2004) 40% and lower than that of Hussie?

20
(2006), 100% ang Mohamed (2008) 45%.
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(SOON) 3 X 10 and 30%, respectively,

Smoking used in frankfurter production cause re-
duction of microorganisms, The higher the tem
petatie of smoking, the lower counts during

storage (Heizler et al,, 1972),

Results of camel’s luncheon in table (1) give an
indication of mean count values of S, aureus
were 10,6 x 10%g. This results are higher than
that recorded by Shaltout and Ibrahim (1997) and
Mohamed (2008) were 7.9 x 10%/g and 3 x 10%/g,
respectively, while lower than that of Eleiwa
(2003) 16.69 x 10%/g. While table (2), revealed
higher incidence than that of Ouf (2001), Eleiwa

(2003) and Mohamed (2008) 15%, 24% and
204, respectively.

Results of camel's minced meat obtained in table
(1) indicate that the mean count of §. aureus
were 1.1 x 10%/g. This results higher than those
recorded by both of Ouf (2004), Mohamed et al.
(2006) 1.7 x 10%/g and 1 x 103/g, respectively but
lower than Mohamed (2008) who recorded in 2 x
10%/g, while the incidence table (2) were lower
than that of Mahmoud and Ali (2004) 100% the
results were higher than that of Eleiwa (2003),
Ouf (2004) and both Mohamed et al (2006) and
Mohamed (2008) 12%, 20% and 10%, respec-

uvely.

Concerning to Table (1) it was noticed that the

mean count of 8. aureus in camel’s rice kofta
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were 7.01 x 10%g. This results were Jower than
that of Mohamed et al. (2006), 7.2 x 10G°/g but
higher than Hussien (2006) 5.9 x 102 and Mo-
hamed (2008) 2 x 10%/g, while incidence in table
(2) were lower than Hussien (2006) 100% and
higher than Mohamed et al. (2006) 207 25 well
us Mohamed (2008) 45%.

Human and animals are the primary reservoirs of
Staphylococcus aureus, This organism can be
found in the nose, throat and hair also survive on
the skin so various skin eruption and wounds har-
bor large number of Staphylococci and czn trans-
form the organism to the sites of food through
food handlers (Price and Tom, 1998). The pres-
ence of S. aureus in higher percentages may be

attributed to excessive hand manipulation znd

poor personal hygiene.

Staphylococcal enterotoxins are single polypep-
tide chain resist many proteotytic enzymes and
boiling for up to 30 minutes although the vegeta-

tive cells would not survive this conditions (Eley.

1992).

The incidence of enterotoxigenic strains of 5. au-
reus and their enterotoxins in table (3) show n
25% and 16.6% respectively while enterotoxins
were reported as C and D enterotoxins 1solated
from minced meat and rice kofta respectively.
These results are nearly similar to those of Payne
and Wood (1974), Niazi et al. (1986) and Aideia

and Yanny (2005). Some investigators deter-
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(Payne and Wood, 1974).
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From the previous results it is becoming cle
that to produce a hygienic camel's meat product
steps must be followed the 15! and the most 1m-

portant is to have good grade purity of raw mate-

rinls which including meat, spiceg and every

: dy
tion which must be free from food Poisony, ,

]
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dients in properly closed cont

The sanitation and hygienic measures MUt b

plied at every step of production anq Storag,

Table (1): Statistical analytical results of . aureus in camel's meat products,

Examined Min. Max. Mean SE
samples
Burger 3x 102 23x103 [ 123x 102 | 0.55 x 102
Frankfurter 2x 102 L1x103 | 77x102 | 0.68 x 102
Luncheonl 1x 102 24x10* | 10.6x103 | 6.8 x 102
Minced meat 3x 102 2x 103 1.1 x 103 1.8 x 102
Rice Kofta 1.2x 103 29x10* [ 7.01x103 | 2.54 x 103

SE = standard error

Table (2): Incidence of § aureus

in examined camel's

meat products samples (n = 10),

h -
Examined Positive sample
samples
No %
——

Burger 4 40
Frankfurtey 3 30
Luncheon] 4 40
Minced meat 4 40
Rice Kofia 6 60

\J
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Fig. (1): Incidence of 8. aureus in examined camel's meat products,

e
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Table (3): Incidence of enterotoxigenic strains of S. aureus and its entero-

toxins types.

Examined No. of Enterotoxigenic straing Types of enterotoxins
samples positive
sample No. % C D
Minced meat 4 1 25 1 -
Rice kofta 6 1 16.6 - 1
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