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INTRODUCT ION

Egyptian minced meat'Kofta" and "Kapab"
are a popular meat products of either
beef or lamb,served in various food res-
taurants in Egypt. In general,Kofta is
prepared from minced lean beef,mixed
with fat''beef prenephric or tail sheep
fat'",common salts and additives such as
spices,vegetables. After thorough mixed
being grilled in the form of fingers
"Kofta',El-Khateib et.al.1985,1986.Kapab
is prepared as slices of mutton or beef
(rich in fat content),these slices mixed
with common salts and spices for at least

6 h. before grilling.

The microflora of Kofta varies greatly
Presumbly reflecting the situation during
processing and the storage temperature
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distribution of the surface microbes
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quantities in triplicate.The plates we-
re incubated for 24 h.at 37 C.After in-
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sured in mm,and a curve determining the
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DETERMINATION OF BACTERIOSTATIC AND

BACTERICIDAL ACTIVITIES

Various concentrations(20%,10%,5%,2.5%
1.25% and 0.625%) of different extracts
were inoculated by the tested organisms
(about 10
at 37C for 48h.Subculture were then made

organisms/ml)and incubated

from the tubes showing no growth,by
transferring a loopful from each dilut-
ion into 5ml sterile Brain Heart Infus-
ion(BHI) broth.The results were taken

after incubation period of 48h.
MEAT PRODUCTS"KOFTA"AND "KAPAB"

Lot of Kofta was prepared according to
El-Khateib et.al.(1985a).Kapab was prepared

from beef meat(Longismus dorsi),where

it was cut into pieces(4X2X1 cm),mixed
with 1% sodium chloride.Both two produ-
cts were divided into 3 portions,the

first is control ,the second contain 1%
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spices extract(mixtures of garlic clove
cinnamon and onion 1:1:1:1 v/v) while
the third contain 2% from previously
spices extracts (mixtures).

Each portion was divided into three gr-
oups,the first stored at 25 C while the

second at 15 C and the third at 8 C.

ENUMERATION PROCEDURE

20 g of the products were homogenized
in a Waring-Blender with 180 ml of ste-
rile physiological saline to give a 0.1
dilution.

The following tests were conducted on
the homogenate:

1-Total aerobic plate count (APC) and
Pseudomonas count were carried out ac-
cdrding to Leistner et.al,1981.

2-Enterobacteriaceae count was carried

out on Deoxycholate hydrogen sulfide
lactose agar (DHL,Merck).
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CONCLUSION

From all the data obtained,it can be co-
ncluded that garlic and clove extracts
had highest antibacterial effect against
all tested food -poisoning and  spoilage
bacteria.Ilt is of interest that combining
garlic,clove,cinnamon and onion extracts
produced a more pronounced effect in inc-
reasing the keeping quality of Kofta and
Kapab which held for sale at room tempe-
rature in Egypt markets.However, further
studies of combined effects of more dif-
ferent spices extracts or oils should be

done to evaluate the practical signific-

ance.
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Table 1:The minimum inhibitory concentrations (MIC,s) of garlic ,clove,cinnamon

some food poisoning and spoilage bacteria.

and onion rxtracts on

Microorganisms Garling/extract Clovecyextract Cinnamogl extract Onion gzxtract
Salmonella typhimurium Sl 350 510 > 20
Staphyloccus aureus 3.0 205 295 ? 20
Enteropathogenic E.coli 3.0 2.5 540 2 20
Pseudomonas aeruginosa 25 3.5 440 2 20
Proteus vulgaris 2 1.7 8.2 2.5
Sarcinia lutea 1.5 1.5 2.0 2420
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Cinnamon and onion extracts (1:1:1:1 v/v) on the
Microflora of Kapab,held at 8 C ( e Total bacterial
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