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The unirradiated and irradiated
samples were stored at 20C % 1.
The samples were analysed micro-
biologically during storage for
total viable counts of bacteria,
sporeformers,molds,yeasts, Strepto.
faecolis,Staph. aureus and intro-
pathogenic E. coli. The detection
of B. cereus Cl. perfringens and
Salmonella spp. was also carried
out

Ten gams of the sample were
mixed well with 90 ml of saline
solution (8.59 Nacl+ 1 g peptone/
L) serial dilutions method was used
for the microbiological tests

Total bacterial counts per 1
gm sample was determined by using
the plate count agar medium and
incubated at 30°C for 48 hrs as
recommended by the American FPublic
Health Association (APHA),1960.

Aerobic sporeformers counts
were determined according to the
method described by Chalmers(1955).

Mold and yeasts were counted
on oxytetracycline glucose yeast
extract agarnedth(Oxﬂkeanul,
1982).

Staphylococcus aureus was
enumerated on laboratory prepared
Baird. Parker medium as recorded
by IAEA (1970). DN-ase test was
used as a confirmation test(Oxoid
Manual, 1982).

Streptococcus faecolis Was
counted on Kanamycin aesculin azide
agar medium as recommended by
Mossel et al.,1973.

Enteropathogenic E. colz was
counted using the MPN method as
reported by IAEA,1970.

Detection of salmonella was
carried out using the most probable
number technique according to Iso
C198 76

Detection of Celostridium per-
fringens was done as mentioned
by Stephen et al.(1975). Positive
colonies are characterized by the
ability to liquify gelatin after




24 - 44 hrs(Houschild and Hiloheimer
(1974).

Detection of Bacillus cereus
was carried out as described by
Mossel et al.(1967).

RESULTS AND DISCUSSION :

Data in Table (1) showed the
total bacterial counts in' Suni—
rradiated and irradiated beefburger
during storage at 2°0C ¥ 1.1t is
clear from the results that the
total bacterial counts were shar-

ply reduced by irradiation treatments.

The initial bacterial counts in
unirradiated sample wasl.1x166,
was reduced to 2.5 x 102 cells/
g as a result of irradiation with

5.0 KGy. These results are in
agreement with those obtained
for sausage ( Hassan , 1967 and
Emam,1987)

During cold storage at 2% -
1 progressive increase in the
total bacterial counts of  uni-

rradiated and irradiated beefburger
with almost the same rate spe-
cially after the first period of
storage. However,the total bacterial
counts remained lower in irradiated
samples allover the storage period
( 8 weeks ). At the end of 8th
week of storage the bacterial
counts reached 9.5 x 108 cells/
g and 2.0 106  cells /g in the
control and irradiated samples.
At this time the control and irr-
adiated samples were rejected
The control samples were rejected
due to high levels of Dbacteria
while the irradiated samples were
rejected due to the appearance
of fungi spots on the surface of
beefburger.Daelman and Hoof(1975)
gave a proliferation of micro-
organisms was highly influenced
by storage temperature. While a
storage temperature of 10°C appeared
ineffective to assure an acceptable
quality; a temperature of 2°0C
gave a sausage of excellent microbial
quality even after storage for
21 days

The results in Table (2)also
indicated that sporeforming bac-
teria were more resistant to
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CONCLUSION

The effect of gamma radiation
with 5 KGy,on eliminating some
contaminating microorganisms from
chilled beefburgers as well as
its effect on extending their
shelf life on storage at 2°9C 1
was studied

Data revealed that 5 KGy was
sufficent to eleminate yeasts,
molds,Strept. faecalis , Staph.
aureus and enteropathogenic E. colz
but did not affect the presence
of B. cereus. cl. perfringens and
Salmonella spp. were not detected
in all samples.

After 8 weeks storage the un-
irradiated samples were spolied
bacteriologically while the irra-
diated one were rejected due to
the appearance of fungi spots on
the surface of beefburgers inspite
of its lower bacterial counts(2
X 106 cells/g).
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