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SUMMARY

A total of fifty random samples of locally manufactured and imported
beef luncheon were collected from Assiut City. The samples were
examined for bacterial quality. The mean values for thermophilic,
halophilic, S.aureus, B.cereus and C.perfringens were 1.8 +1.01x10%,
1.4+122x10%, 2.9+0.82x10°%, 1.6+1.3x10°, 1.4+0.86x10°, 7.3+0.9x10,
1.2+1.1x10%, 6.1+1.1x10" and 8.6+0.8x10, 1.4+0.97x10% CFU/g for local
and imported luncheon samples, respectively. Thermophiles were
detected in 90 and 86.7% of local and imported luncheon samples.
Thermophilic counts of 10° were present in 5% of local luncheon samples
while this count could not be detected in any of the imported samples.
Halophiles were recorded in 100% and 83.3% of local and imported
luncheon samples, respectively. Also, the counts of 10° were reported in
10% of local luncheon samples only. Bacillus cereus was isolated from
80% of both local and imported types. The counts of 10° and more were
enumerated in 10% of local luncheon samples only. S.aureus was
recovered from 10% of both local and imported samples but in low
numbers. Clostridium  perfringenes could be isolated from 65% and
26 7% of the examined local and imported luncheon samples,
respectively. The present study point out that a quite variable bacterial
quality was found between the two examined types. The public health
aspects of the investigated microorganisms in luncheon were declared.

Key words: Bacteriological quality of locally manufactured and imported beef
luncheon.

INTRODUCTION

Luncheon meats are types of meat products which have been cured
and subjected to a mild heat process sufficient to yield pasteurized,
cooked products. They are not generally heated further by the consumer
which would destroy most of the contaminating microflora before
consumption.

Bacillus cereus has been implicated as responsible agent in many of
foodborne intoxications (Banwart, 1989, Cliver, 1990 and Granum,
1997). B.cereus and other Bacillus spp. could be isolated from the
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examined local and imported corned beef samples (Darwish et al. 1991,
Farag, 1995 and Asku and Ergun, 1997).
Evidences to implicate Clostridium perfringens as a potential food

Youssef (1984) and Edris (1992) respectively.

S.aureus count in luncheon meats in Canada exceeds 1x 10° in 20%
of 30 positive samples out of 159 samples. Aerobic plate count exceeds
5x10° g in 46.5% of the samples examined by Duitschaever (1977
S.aureus, B.cereus and C.perfringens were present in doses infective to
the consumers in 8.42, 7.89 and 5.07% in ready to eat meats in Latin
America (Almeida etal, 1997).

Total bacterial numbers and other counts have been used not only as
indices of safety but also as an important indication of the sanit

anaerobic count was 8.7x10/g

Egyptian Organization for standardization (E08) ( 1992) stated
that the canned luncheon must be free from yeasts, moulds, non spore
forming bacteria, pathogenic bacteria and the number of aerobic spore
formers must not exceed 102/100 g

The bacteriological quality of luncheon meats depends on the quality

MATERIALS and METHODS

Fifty random luncheon samples (20 of local retail package and 30 of
imported canned types) were collected from the markets in Assiut City.
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Thermophilic counts per gram, was estimated using the standard plate
count agar in duplicate plates and were aerobically incubated at 55 C for
48 h. (ICMSF, 1986). Halophilic counts per gram, was done by using the
halophilic agar (Muller, 1986) and the plates were incubated aerobically
at 37 C for 48 h.

S.aureus count was performed by using Baird Parker agar according
to the method of Baird-Parker (1962) and Finegold and Martin (1982).
Bacillus cereus count was done as the method recommended by Lancette
and Harmon (1980). Clostridium perfringens isolation and enumeration
was carried out according tos the method of Beerns et al. (1986).

RESULTS

The results were tabulated in Tables 1-3.

DISCUSSION

The summarized results in Table 1 illustrated that the mean value of
thermophilic, halophilic, B.cererus, S.aureus and C.perfringens counts in
locally manufacture luncheon were 1.8+1 01x10%, 2.9+.0.82x10%,
1.241.1x10*, 1.4+0.86x10° and 8.6+0.8x10 CFU/g. While in the imported
luncheon type the corresponding values of the aforementioned
microorganisms were 1.4+1.2x10%, 1.6+1.3x10%, 6.1+1.1x10°, 7.3+0.9x
10 and 1.4+0.97x10* CFU/ g, respectively.

Thermophiles were recovered from 90% out of 20 samples of local
luncheon type. About 20% of the samples of the all samples had
thermophilic count exceeded 10° CFU /g and 85% of all samples were in
the range of 10°- 10° CFU /g, While in the imported luncheon examined
type, themophiles were detected in about 87% of the samples. Nearly
57% of all samples were in the range of 10° 10° CFU/g. No samples had
10° CFU/ g (Table 2).

Halophilies were detected in 100% and 83.3% of the examined local
and imported luncheon types, respectively. About 90% and 36.3% of
local and imported luncheon samples, respectively had 10°to 10° CFU/g.
10% of local luncheon had 10° CFU/g while this high count was not
detected in the imported luncheon type.

A difference in the bacterial quality between the two types of
luncheon was observed (Table 2). Comparing the two types, local type
contributed 5 % of contaminated samples and had thermophilic counts of
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10° in contrast to imported type which non of the samples had this
count.

pathogenic ones. Therefore, the presence of this high bacteria] count
indicates insufficient heat treatment.

Bacillus cereus was recovered from 80% of the both total analyzed
local and imported luncheon type. These findings are in agreement with
Darwish et al. (1991), Farag (1995), Asku and Ergun (1997). A range of
10* to 10° CFU/g was recovered in the examined local and imported
luncheon type in 25 and 26.7% respectively. Counts of 10° and more
were required for food poisoning (Cliver, 1990) were recorded in local
luncheon only and in 10% of the examined samples. Higher counts of
B.cereus (1x10% in local luncheon were reported by Abd-Alla (1994).
The sources of B.cereus are the additives and spices as well as neglected
sanitary measures during processing. Bacillus cereus has a proteolytic and
lipolytic effect.

S.aureus was recovered from 10% of the examined local and
imported Iuncheon. In positive samples a range of 10 to 10° CFUy/ gin
both types were recorded. These results are not agree with that recorded
by Duitschaever (1977) and Abd-Alla (1994). Small numbers of S.
aureus do not assure food safety because the Organism can grow and
produce enterotoxin and then die off during storage or be killed during
processing (heat) of the food, preformed toxin, however, usually will
remain in the meat (National Academy of Science, 1985).

- C.perfringenes could be isolated from 65 and 26.7% of the
examined local and imported luncheon samples respectively. Lower
findings (8.3% and 40%) were recorded in local luncheon by Youssef
(1984) and Edris et al (1992) respectively. The higest frequency
distribution of the positive local samples was 25% with count range 3-23
CFU/g while in the imported ones was 16.7% with range of 1100- <1100
CEU/g (Table 3),
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In conclusion the bacterial quality of the examined two types of
luncheon is quite variable and the imported one is better than than that of
the local type.
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