
                                                          Ізденістер, нəтижелер – Исследования, результаты. № 4 (72) 2016                        
____________________________________________________________________ ISSN 2304-3334-04   

22 
 

UDC: 636.32/38.082  
 

Weqar Sayed Mohammad., Chomanov U.Ch., Kulataev B.T. 
 

Kazakhstan national agrarian university 
 

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 

«Ikram» 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 c 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 
Samples 

Name of studies / 
tests 

Normative 
document 
for studies 

/ test 
methods 

Normal 
indicator 

values 

1st 
Research 
results / 

tests 

2nd 
Research 
results / 

tests 

Note 

microbiological indicators 
142 Mesosphelic aerobic 

and facultative 
anaerobic micro 
organism/g, not more 

Standard 
10444.15-
94 

1×10ଷ 1,6×10ସ 2,4×10ସ Exceeding 
micro org 

 Pathogenic, specially 
Salmonella, 25 g of 
product 

Standard 
31659-12 

Not 
allowed 

25 g 
were not 
found 

25 g 
were not 
found 

 

 (Coliforms) 
Escherichia coli 
bacteria 

Standard 
31747-
2012 

Not 
allowed 

0,1 g 
were not 
found 

0,1 g 
were not 
found 

 

 L.monocytogenes Standard 
51921-
2002 

Not 
allowed 

25 g 
were not 
found 

25 g 
were not 
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.  

Тhis 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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МИКРОБИОЛОГИЧЕСКОЕ ИССЛЕДОВАНИЕ МЯСА КАЗАХСКИХ 

ГРУБОШЕРСТНЫХ КОЗ  
 

Аннотация  
В статье приведены результаты изучения микробиологических исследовании мяса 

казахских грубошерстных коз разводимых в условиях «Икрам» Алматинской области, 
анализы показали, что в составе козьего мясо не обнаружены патогенных микробов и 
рекомендуется проводить убой животных в лучших ветеринарно-санитарных условиях. 

Ключевые слова: микробы, мясо загрязненная, породы овец, гигиена, средства личной 
гигиены, грамм положительные и отрицательные бактерии. 
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жүнді ешкілерінің ет өнімнің микробиологиялық зерттеу жүргізіліп олардың құрамында  
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ветеринарлық-санитарлық талапқа сай орындарды жүргізілуіне ұсыныс жасалынды. 
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УРОБАКТЕРИЯЛАРДЫҢ ІРІКТЕП АЛЫНҒАН ЖАҢА ШТАМДАРЫНЫҢ ҚОРЕКТІК 
ОРТАДА ӨСУ ҚАСИЕТТЕРІ 

Аңдатпа  
Мақалада спора түзетін уробактериялардың культуралдық қасиеті зерттелген. ЕПА, 

ЕПС, 5%-несепнəрімен, ЕПЖ жəне Рубенчиктің 5%- несепнəрімен белоксыз синтетикалық 
қоректік ортасында өсірілген. Осы орталарда олар əртүрлі өседі. Сол себепті спора түзетін 
уробактерияларды түрге дейін ажырата алмаймыз. Сондықтан оларды түрге ажырату үшін, 
морфологиялық, тинкториальдық жəне биохимиялық көрсеркіштерін есепке алу керек. 

Кілт сөздер: Колония, диаметр, пигмент, культура, ЕПС, ЕПА, ЕПЖ, Рубенчик. 
Кіріспе  
Уробактериялардың кейбір штамдарының культуральдық қасиеттерін зерттегенде 4 

қоректік ортада белокты: ЕПА (ет пептон агарында), ЕПС (ет пептон сорпасында) 5%-
мочевинамен, ЕПЖ (ет пептон желатина) жəне белоксыз синтетикалық Рубенчик 
ортасында) 5%-мочевинамен, көңіл бөледі. 

Тығыз қоректік ортада өсуі. Уробактериялар тығыз қоректік ортада 28-300С темпера-
турада жетіле келе осы түрге тəн колония түзеді. Сондықтан колонияны сипаттау 
зерттелетін уробактериялардың түрін ажыратуда қажетті белгінің бірі болып саналады. 
Колонияны сипаттағанда келесі белгілерге көңіл аударады: колонияның пішініне (дөңгелек, 
амеба тəрізді, тамыр тəрізді жайылып өсуі т.б.), колония өлшемі( диаметр мм-мен; егер 
колония өлшемі 1 мм-ден аспаса, онда мұндай колонияларды нүкте тəрізді деп атайды), 
колониялардың оптикалық қасиеттері, (мөлдір, жартылай мөлдір, мөлдір емес, жылтыр, 
күңгірт, жарқылдақ), колония түсін ажыратқанда (колонияның түсіне, ортаға пигмент 
бөлеме немесе бөлмейме ), колонияның беткі беті (тегіс, бұдыр, қатпарланған, төмпешікті), 
колонияның жаны (тегіс, ойыс, агардың ішіне кіре өсуі т.б.), колонияның шеті (тегіс, 
толқын тəрізді, қалақты), колония құрылымы (біркелкі, ұсақ немесе ірі дəнді), колонияның 
жұмсақтығы (майлы, қамыр тəрізді, жабысқақ, жарғақ тəрізді),[1,2,3] 

Сұйық қоректік ортада өсуі. Уробактериялар сұйық қоректік ортада өскенде, ортаның 
лайланғанын, сорпа бетінде қабықша түзілуі немесе түбінде шөгінді түзілуі байқалады; 


