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MICROBIOLOGICAL STUDY OF THE KAZAKH ROUGH WOOL GOATS MEAT

Abstract

The present microbiological study of the kazakh rough wool goats meat we done in the
«Ikramy» farm which located in Almaty, and result of this study wrote as an article our result have
shown that the composition of goat meat is not detected pathogens and recommended the slaughter
of animals after the examination of vet doctor in the best animal health conditions.
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Introduction

Meat is very important component of human diet which originating of the live animals after
slaughtering. Meat is very rich source of protein consumed by humans.

Most meat have high water content corresponding to the water activity approximately 0.99
which is suitable for microbial Growth [1].

Meat is considered to be spoiled when it is unfit for human consumption. Meat is subjected
to changes by its own enzyme, by microbial action and its fat may be oxidized chemically.
Microorganisms grow on meat causing visual, textual and organoleptic changes when they release
metabolites [2].

Among the factors that affect microbial growth in meat are the intrinsic and extrinsic factors
[3], however the factors having the greatest influence on the growth of microorganisms in meat
and meat products are the storage temperatures, moisture and oxygen availability [4,5].

Meat, the flesh of animals suitable for use as food has a very high nutritional value and
moisture content with pH value of 5.4, could serve as an excellent medium for microbial
contamination growth and spoilage [6]. Contaminated raw meat is one of the main sources of
food-borne illnesses [7,8] . Almaty is a large city with a population of more than seven million.

Due to overcrowding, poverty, inadequate sanitary conditions, and poor general hygiene,
food-borne infections are on rise in the city. Raw meat available in open-air local retail shops
without appropriate temperature control is purchased by approximately 23% households [9].

Meat is highly perishable; the rich source of nutrients of meat provides both pathogenic and
non-pathogenic microbes a suitable environment for growth [10].

The widespread distribution of meat products therefore, makes the consequences of
contamination with food poisoning microorganisms more serious [11].

Aims and goals of the Article

The aim of this work is to evaluate the microbiological quality of goat meat which found In
Almaty city.

Materials and methods

Sample collection: four samples 500 gram of fresh goat meat was purchased from Ikram
Boucher in Almaty Region. The samples were aseptically collected with sterile sampling
containers, labeled and transported in ice packed cooler to the laboratory of Japan center of Kazakh
National Agrarian University.

They were analyzed immediately on reaching the laboratory. The fresh meat were put under
- 5 ¢ temperature in freezer for seven days.
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Then we began the laboratory examination of the goat meat for contamination.

For laboratory examination we used the below equipments and materials.

Hitter, flask 500ml, test tubes, pitter dish, pipit. Sesser, Microscope, thermostat, Agar, NaCL
0, 9% sol, Gram staining sol. We cultured meat sample for the colonies of pathogenic, aerobic and
anaerobic bacteria. Then gram staining coloring for gram negative and positive microbe’s

detection.

Table 1: show the exact result of our study

No of Name of studies/ | Normative | Normal I 2nd Note
Samples tests document | indicator | Research | Research
for studies | values results / | results/
/ test tests tests
methods
microbiological indicators
142 Mesosphelic aerobic | Standard | 1x103 1,6x10% | 2,4x10* | Exceeding
and facultative 10444.15- micro org
anaerobic micro 94
organism/g, not more
Pathogenic, specially | Standard | Not 25¢g 25¢g
Salmonella, 25 g of | 31659-12 | allowed | were not | were not
product found found
(Coliforms) Standard | Not 0,1g 0,1g
Escherichia coli 31747- allowed | were not | were not
bacteria 2012 found found
L.monocytogenes Standard | Not 25¢g 25¢g
51921- allowed | were not | were not
2002 found found

The results obtained from the fresh meat samples are shown in Table 1 .we did not find
pathogen microbes in goat meat during my works.

The high microbial count enumerated from fresh goat meat samples indicated that the meat
samples were contaminated. Microorganisms can easily be introduced either in the pre or post
processing stages of meat processing [12]. The high coliform count observed from goat meat is
assumed to be an indicator of fecal contamination. It is likely that the observed increase of fecal
bacteria is due to problem associated with removal of the fleece and its coming into contact with
the surface of carcass [12,13].

Enumerated the coliform in the majority of the meat samples and suggested that raw meat
and meat products should be handled under strict hygienic condition and stored in cool places to
avoid contamination and safe guard the health of consumers.

The high microbial load could be from the fleece of goat to the carcass surfaces during hide
removal [14]. The area of highest contamination was those sites where cuts were made through
the skin [15]. The finding of present study is a reflection of the unhygienic practices of meat
processing in the developing countries [16].
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Results

Meat contamination has been observed that the inner tissues of healthy animals are sterile,
however, contamination comes from external sources during bleeding, handling and processing.

During bleeding, skinning and cutting, the main sources of microorganisms are the exterior
of the animal which includes the hide, hooves and hair and the intestinal tract.

The exterior of the animal habours large numbers and many kinds of microorganisms from
the soil, wash water, feed and manure, as well as its natural surface flora and the intestinal contents
contain the intestinal organisms. It has also been shown that during handling, contamination comes
from carts, boxes or other containers, other contaminated meat, air and personnel.

These resulted in the increase in the microbial load of the fresh goat samples [17,3, 5].

The fresh goat meat sold to the public in open markets is grossly contaminated with coliform
bacteria as well as other bacteria and fungi. This work has revealed that the fresh goat meat sold
market is contaminated by both Gram positive and Gram negative bacteria.

The bacteria isolated were Pseudomonas species, Staphylococcus aureus, Bacillus species,
Streptococcus species, Escherichia coli, Salmonella species and Proteus species.

This short article was conducted to examine the frequency of contamination in goat meat
available in Almaty city Kazakhstan. The result showed that Goat meats were often contaminated
with microorganisms due to unhygienic and poor sanitary conditions.

Most meat have high water content corresponding to the water activity approximately 0.99
which is suitable for microbial Growth. This work has revealed that the fresh goat meat sold market
is contaminated by both Gram positive and Gram negative bacteria.

The bacteria isolated were Pseudomonas species, Staphylococcus aureus, Bacillus species,
Streptococcus species, Escherichia coli, Salmonella species and Proteus species.

The organisms isolated are in line with the work of Turtura [19]; [18]; [20].

They reported that Gram negative bacteria account for approximately 69% of the cases of
bacterial food-borne diseases. The presence of bacteria in meat has been widely reported from
different parts of the world [20], according to my study we did not find pathogen microbes in the
goat meat but mesophilic aerobic and facultative anaerobic bacteria were find in the meat resulting
during slaughtering and cutting the meat, batchers must be slaughter animal in better sanitary
situations and clean environment.
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Buxap Caunag Moxamman., Yomanos Y.Y., Kyaaraes B.T.

Kazaxcruu nayuonanvuwvii acpapHuii ynueepcumem

MHUKPOBHUOJIOTUYECKOE NCCIIEJOBAHUE MACA KA3AXCKUX
I'PYBOHIEPCTHBIX KO3

Annomayus

B cratne NPpUBCACHBI PE3YyJIbTAThl U3YYCHUA MI/IKp06I/IOJIOFI/I‘-IeCKI/IX HCCIICAOBAHUU MsICa
Ka3axCKUX TpyOOIIEPCTHRIX KO3 pPa3BOAMMBIX B ycioBusix «Mkpam» AnMatuHCKON 00nacTw,
aHaJIM3bl MOKA3aJi, YTO B COCTABE KO3BETO MSCO HE OOHAPYXKEHBI MATOTEHHBIX MUKPOOOB U
PEKOMEHTyEeTCSl TPOBOJUTH YOOI KUBOTHBIX B JIYUITUX BETEPUHAPHO-CAHUTAPHBIX YCIOBHUSX.

Knioueswte cnosa: MukpoOBbI, MsICO 3arpsi3HEHHAs!, TOPOJIBI OBEII, TUTHEHA, CPEICTBA JTMUYHOM
TUT'UCHBI, TpaMM ITOJIOKUTCIIBHBIC U OTPHULATCIIbHBIC 6aKT€pI/II/I.

25



I3menicrep, Hotmxkenep — UccnenoBanmsi, pe3ynbTatel. Ne 4 (72) 2016
ISSN 2304-3334-04

Buxap Caunx Moxamman., Yomanos Y.Y., Kyaaraes B.T.

KA3AKTBIH KbUIIIBIK KYH/II ELIKI ETIHIH
MUKPOBHOJIOTUSUIBIK 3EPTTEY

Anoamna

Maxkanamga Anmatel 00bICH «MKpamy» TIapyambUTBIFBIH/A OCIPUIETIH Ka3aKThIH KBUTIIBIK
JKYHJII CIIKUIEPIHIH €T OHIMHIH MUKPOOUOIOTHSIIBIK 3€PTTEY KYPri3iail olapiblH KypaMbIHAa
KYObUIMaJIbl MUKPOOTApIbIH KOKTHIFBI aWKBIHIAIIBI JKOHE JI€ COI0 JKYMBICTAPBIH TaHJIaMAaJIbI
BETEPHUHAPJIBIK-CAHUTAPJIBIK TaJamKa cail OpbIHAAPABI )KYPri3ilyiHe YChIHBIC jKacaIbIHIbL.

Kinm ce30ep: MuxpoOTap, JJacTaHFaH €T, KOW TYKbIMJIap, TUTHEHA, )KEKE Ta3aJIbIK THTUCHA-
CBI, OH YKOHE Tepic TpaM OaKTepusIapsbl.

907K:631.461

EpumberoB K.K., MbikThI02eBa P.2K.

Kazax ynmmuix acpapnvix ynusepcumemi

YPOGAKTEPUSJIAPIBIH IPIKTEIT AJIBIHFAH X XAHA IITAM/JIAPBIHBIH KOPEKTIK
OPTAZTA ©CY KACHUETTEPI

AHaaTna

Makasnana criopa Ty3€TiH ypoOaKTepusIapAblH KyJbTypalablK KacueTi 3eprrenred. EITA,
EIIC, 5%-necennopimen, EIDK xone PyOGeHunkTiH 5%- HecemHOpiMeH OEIOKChI3 CHHTETUKAIIBIK
KOPEKTIK opTackiHaa ecipired. Ocel opTaapaa onap aptypii eceai. Con cedenri criopa Ty3eTiH
ypobakTepusapIbl Typre AeiiiH axxpipaTa anmaimbi3. COHABIKTAaH OJap/ bl TYPTe aXbIpary YIIIiH,
MOPQOJIOTHSUIBIK, THHKTOPHAIBABIK JKOHE OMOXMMHUSIIBIK KOPCEPKIIITEPIH €CeTKe ary Kepek.

Kinm ce3dep: Kononus, nuametp, nurment, Kyinbtypa, EIIC, EITA, EITK, PyOoenuuk.

Kipicne

VYpobakrepusnapablH KeiOip mTaMIapbIHbIH KyJIbTypajibIblK KaCUETTEepiH 3epTTereHae 4
KopekTik opraaa Oenoktel: EITA (et menton arapeinna), EIIC (et menton copmackiHaa) 5%-
moueBnHameH, EITXK (er menToH xenaTwHa) >KoHE OEJOKCHI3 CHUHTETHKAIBIK PyOeHdnk
opTtaceiHaa) 5%-MoYeBUHAMEH, KOHIIT OOJIeTi.

ThIFBI3 KOPEKTIK OpTazia ecyi. YpobakTepusiap ThIFbI3 KOpekTik opraga 28-30°C Temmepa-
Typajga »XeTule Kelle OChl Typre ToH KoJoHUsA Ty3eldl. COHABIKTaH KOJIOHHMSIHBI CHIIATTay
3epTTENETIH YypoOaKTepusulapIblH TYPIH aXbIpaTyna KaxerTTi OenriHiH Oipi OOJNBIN caHaaibl.
Kononusiael cunaTTarania Kejaeci Oenriaepre KoOHUT ay1apaibl: KOJOHUSHBIH MITiHIHE (TIOHTeIeK,
ame0a Topi3Jli, TaMBIp TAPI3Al KaUbUIBIN ecyl T.0.), KOJOHUS emeMi( TUamMeTp MM-MEH; erep
KOJIOHHS emmieMi 1| MM-IeH acrmaca, OHJa MYHJIai KOJOHUSUIApAbl HYKTE TOPI3/l JIET aTaibl),
KOJIOHUSITAP/IBIH ONTUKANBIK KacHeTTepi, (Meaip, KapThuIail MOIIIp, MOIAIP eMec, KBUITHIP,
KYHTIPT, >KapKbUIIAK), KOJIOHUS TYCIH aXXbIpaTKaHAa (KOJIOHUSHBIH TYCIHE, OpTara IMHUTMEHT
Oeneme HeMece OemMeiime ), KOMOHUSHBIH OeTKi OeTi (Teric, OYIbIp, KaTmapianFaH, TOMIICIIIKTI),
KOJIOHMSIHBIH KaHBI (TEric, OMBIC, arapiblH iIIiHE Kipe ocyi T.0.), KOJOHUSHBIH IIeTi (Teric,
TOJIKBIH TOP13/1i, KaJIaKThI), KOJIOHUS KYPBUTBIMBI (OipKesKi, Ycak HeMece ipi JOH/1), KOJIOHUSHBIH
YKYMCaKTBIFBI (MBI, KaMBIP TOPi3/i, )KaObICKaK, JKapFak Topi3mi),[1,2,3]

CyibIK KOPEKTIK opTaaa ecyi. YpoOakTepusiiap CyMbIK KOPEKTIK OpTaaa 6CKEeHIe, OPTaHbIH
JadIaHFaHbIH, copra OeTiHae KaObIKIIa Ty3UTyl Hemece TYOiHJe meriHal Ty3uryl Oaiikaiaisr;
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