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Abstract

This study was conducted to evaluate the total bacterial count to
three samples of Beef Sausages. One of the samples collected from a sausage
factory (A) and a second sample from local market (B) and a third sample was

manufactured in the lab of meat (C).

This study showed that there were no significant differences (P> 0.05)
in the bacterial count of the three samples of sausages, and the results showed
that there is high differences (P <0.01) between the three samples (A, B, C)
during the periods of freezing storage. Average bacterial count of fresh and
frozen samples for sausage from the sample (A) were (9x10° and 1x10°)
respectively, while the average bacterial count of fresh and frozen samples for
sausage from the sample (B) were (9x10° and 2x107°) respectively, where as
the average bacterial count of fresh and frozen samples obtained from the
sample (C) were (13x10° and 2x107°) respectively. The results showed that the
contamination rate was high in the sausage from the sample B and C compared
to sausage from the sample A. The study also showed that there was a decrease

in the number of bacteria with increased storage period.

Key words: beef, sausage, total bacterial count

VI



