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Microbiological study of bacterial pathogens isolated from Butchers Shops
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Abstract

Microbial contamination is a problem that affects public health due to many
common diseases that are transmitted from animal to human. The present study
was conducted to investigate the pathogens that contaminated butcher shops. 64
samples of meat and swab s were taken from different places and tools from the
butcher shops. The samples were transferred to the laboratory and were planted in
the regular agar (Nutrient agar and Maconkeys agar) and then planted in the
special agar Eosin methylene blue agar (EMB), Salmonella Shigella agar (S.S) and
Mannitol salt agar after that, the chemical tests and the APi20 test were performed
to confirm the diagnosis.

The study revealed the isolation and diagnosis of Escherichia coli (E.coli) in
different percentage according to the type of sample taken (meat samples 54.6%,
hooks 39.2%, knives 28.3% and walls 62%). Salmonella were isolated from meat
13.2%, hooks 44.3%, knives 30%, and walls 56%. Staphylococcus isolateds and
diagnoses were found in 32% meat, 23% hooks, 32% knives and 46% walls.
While Klebsiella isolated were 11.7% meat, 16% hooks, 23.6% knives and 39%
walls. The highest bacterial isolation rate was found in walls.
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