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ABSTRACT:

The current study aimed at assessment of bacterial pollution of cows (calves) and laminated surfaces
in the stores of Homs, and the extent to which meat are matched with germans and standards,
where samples were taken from the surfaces of cows (calves) Sold for bacterial examination within
June 2022 by taking 20 samples of meat shops in the form of 5 cm? swabs of meat surfaces for
sale from the shoulder area and 70 samples of the surfaces and carried out tests The bacterial
census included (census of live bacteria, enumeration of colon germs and census of coli, the
enumeration of golden clusters and detection of salmonia germs). The results of this study showed
that the proportion of positive samples for the existing TVBC live germs are (100%) in cows meat,
where the average number of Live CFU / cm? is 3.7x107, and the results of a bacteria The colon
is also high, with its existence (95%) and average CFU |/ cm? 1.3x105, the result of the presence
of Emerianest Coli bacteria (75%) and average 2.2x103 CFU / cm?, and as The results showed the
presence of golden cluster, 70% and 4.7x104 CFU / cm?, and the number of positive samples for
the presence of salmonella germs (1/20) was a presence (5%). The results also showed that most
of the study samples were made with the standard specifications of the Syrian standing where the
total violation of the total vulnerability of live bacteria (10) at a rate (50%) and the number of samples

violated healthy for salmonia (1) At a rate of 5%.
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Salmonella i\sgald) (4
daalidl) dpalpal) o g b eByad) Slimll (e %5 dawy Lasay Aligaldl afha e aiSl il cay
On JS (8 Alisalad) aalgi dacs cilS o (8 caalll 3 dlsgalid) adha d9ag a2 2007 2179 a8, L)sudl
Glaa Y15 (%10)10/1 aall) 4l i hae e cclisall JS1 940 (sl ¢cpadaill 4 gla ¢SS SIS colsall
aay Lee atdl ol gl aa (Al Sladl ae Al o3 il &35lkars ¢(%20)10/2 2a) 5l s il
a9 Lea paialy ¢ dlally dligaludl s Lo 335 @R aalll Cilie e %50 duws of (2016) 83
Aligaldl aals daws of (2019) Barril aag laa aidly %016.6 dlisaldl aals dawi of (2011) bl

.%6.8 culs

OSIC0) e Eedlall o) b sl Jaa g L) oo Aails deagaiall asalll & adilyad) ot o i) of Siias
OSadly DIy aalll 08 2ia e M) agiall daall das ooyl el «aBDIS ¢ g ¢ Algla ¢ olaa ¢
slally Clanally lsl) Jest iy Aabyal) dalaie b Bale L cadatill LUS aae e Dhdge el Yy adadl) Al
Cisli & asall ddlall mhan) (b daagipal) (el Sl 355 palis 8 il egu ) (g3 Leo Lok
(S agm B aghyall Eaghill 8 Bagaldll g sV ofs (2013 <&l ye) (Endale and Hailay, 2013) asalll
= clhlee ol A clelal Lo g aiall e lealii) e oSatl clblee 5 dailad) Jalguall 3k axe
oo i G b alasanls ¢ guaally ¢ aally copiailly ¢ aiglly eJglally o(aaasill @lld 8 La) el
Claalgal) i) oSail e lahe jig @M HACCP! dajall 2650 Lalisy jladll jalae (il oUsi 3uls
(2014 4363 dunglgng Kudll ulaally

:Conclusion «aliiwy) (5

oaes dise b g bl (Rl aalll d dgind) dsesll ¢ lis)) @

Gligal) ae @olS G Aa8A eLal Aalal Laal) Gl AU Gaes dse 3 (SR palll dilhe pe @

dociy (1) Aigaladl afla aalsl A0 Gluadl 22 5 %50 dawsy (10) adball A Slaeill ddlad)
%5
1.3x10° CFU/cm? laslaas lacsic oIS Eun %95 ) ciliag dowiy iliglgall 35ag @
.2.2x10°CFU/cm? Waslass Jawsie by Cum il clisall %758 E.COLY afiln 3555 @
4. 7x10*CFU/ cm? il o sias ysaal) Clisall 3 %70 Loy Loa 3l Lagiiall aiha 250y @
:Recommendations <bagll (6
Aosall Loidl) uledly Ciliealsal) g lgildas (530 A yaal agall) gy O lad L) sally (6)50l) presdl) 3k @
Aol e At el 8 ehanl) agall (6Kl Cighill Ay @
(A Clilg agal (e JAT aing psil (K0 Eaglill Ayy o
cpoall) dlglae adly o ¢ O dygud) illiiladll 8 D) cilgal) 5 dfind) ilgal) on b Guutll
Mgm EDlae b asalll adaig Laing (aye s Jgl Al & daall bl aiVL SN e
rd ) aalall (7
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