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Abstract

The This study aimed to investigate the contamination of broiler meat with Staphylococcus
aureus bacteria in the markets of the city of Hama by studying its prevalence rate and some
accompanying risk factors, such as the type of meat, the type of place of sale, the method
of displaying the meat, the duration of its preservation and refrigeration, and the cleanliness
Where 50 samples of broiler meat (breast, thigh, wing) were collected .of the workers’ hands
from 10 different commercial outlets (places or points) in the city of Hama, the study showed
that the prevalence of contamination of broiler meat caused by Staphylococcus aureus in the
tested samples reached 16% ( 8/50), and through studying some of the accompanying risk
factors, it was found that the highest prevalence of meat contamination caused by
Staphylococcus aureus was for samples of thigh meat, where it reached 20%, and

according to the type of sales outlet, the highest prevalence was in kiosks (unequipped
points of sale), as it reached 33.33%. In meat displayed openly, the percentage reached
25.9%, and the highest prevalence of contamination according to the duration of keeping
the meat was on the third day, at 25%. The prevalence of these germs in unrefrigerated
meat reached 38.4%, and the highest prevalence was recorded in meat samples collected
from stores (points) where workers were sold with unclean hands, where it reached 24.1%.
These results are a clear indication of a defect in the steps followed during slaughter,
cleaning, distribution, display and marketing at various points of sale, and therefore they
constitute a threat to public health due to the fact that these germs are transmittable through

food and because they may cause cases of food poisoning in humans.

Key words: Broiler Meat —Staphylococcus aureus—Risk Factors—Hama City.
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