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אא 
אאא 

 Meat microbiology 

אאאאאאא
אאאאאא

אKאאאAutolysis
Tenderizingאאא

אאאאאאא
Souringאאאאא

אאאK 

אאאאאאא
אאאאאאאאאא

אאאאK 

אאאאאאאא{
אpHאאא

אאW 

אאאאא 
 אF18.0٪E،אאאF٪E،

F0.9٪א،F6.1٪E،אF21٪E،אF0.08L100E،
אF0.16L100Eא،F4.22L100א،pHF5.5–

6.8Eא،אאEhאאאאK 

אW 
 אאאאאאא

אאאKאא
אאאאאאאאאא



א 126 אא 
אאא אאא אאאא 
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אאאאא
אאאאאאאאאאאאא

אאאאאא
אאאאאאאאא
אאאאא

אאאאא
אאאK 

אאאW 
אאאא

אאאאאאא
אאאאאאאא

אא PseudomonasAchromobacterאאאא
א{אאאאF J10KE 

F10Eאאאאאאא 

אBacteria  אMolds 

Pseudomonas, Proteus, Micrococcus, 
Streptococcus, Sarcina, Leuconostoc, 
Lactobacillus, Flavobacterium 
Achromobacter,.

Alternaria, Cladosporium, Geotrichium, 
Monilia, Mucor, Penicillium, 
Sporotrichum, Thamnidium.

 

אאW 
 אאאאאW 

01אאאאאאאא
אאאאאאאאK 

02אאאאGrinderאאאאא
אאאאK 



א 126 אא 
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03אאאאאאא
אאאאK 

04אאאא
אאאK 

05אאאאK
אSausageאאאאאא

אאאא
אאK 

 אאאאאא
אאאאpH

אאאK 

 אאאא
אאאאאאאאא

אF1–5EE. coliF10 J50EאאאאK 

אאW 
 אאאאFאEאאא

אאאאאW 

1K אא
אאאאאK 

2K אאאאא
אאאא

K 
3K אאאא

אGlycogenאאLactic 

acidאאאF7.2 J5.7Eא
אא{אאאאא



א 126 אא 
אאא אאא אאאא 
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אאאאאא
אאאא
אאאאאאא
K 
4K אאאא
 א24אא

 אאאאא
אאאאא

אאאאא
אאאאא

אאאאאW 

WאאאאAerobic meat spoilage 
 אאאאאאאאאK 

 JאאאאאאאW 

1 JSurface slime  

אאא
אאאא3–300

אאאאאאאאא
Pseudomonas, Achromobacter, Streptococcus, Leuconostoc, Lactobacillus,    Bacillus, 
Micrococcus.                                                                                                                             

2 JאאאW 

אאאBloomאאאא
אאאאאאאא

Lactobacillus & LeuconostocאאאאאFאE 

3 JאאאW 



א 126 אא 
אאא אאא אאאא 
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אאאאאא
אאאאאאאא
אאאאאאא

{אאאאאא
א{אAchromobacter{ Pseudomonasא

אK 

4 JאW 

אאאא
Pseudomonas, Syncyanea, Serratia, MarcescensאאFlavobacterium, 

MicrococcusאאאChromobacterium  lividum 

5 Jאאאאא 

אאאא
אאאאאאאא

אK 

6 Jאאא 

אActinomycetesאאאאאאא
K 

 JאאאW 

אאאSliminessאאא
אאאאאאאא

אאK 

אWW 

1 JאStickinessאאK 

2 JאאאWhiskers 



א 126 אא 
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 אאאא
אאThamnidium, Mucor, Rhizopus 

3 JאאאWCladosporium herbarum 

4 JאאW 

 Sporotrichum carnisאאאאאא
אאGeotrichumא

אK 

5 JאאאW 

 אאאPenicillium sp  

6 JאW 

 אאאאאאK 

7 JאאאאW 

 אאאאאאא
אאאThamnidium taintאאאאא

אאא{אאא
אאאאאאK 

אאאאאא
אאK 

WאאאאAnaerobic meat spoilage 

 אאאאאאאאאאאא
אא

Kאאא
אאאאאאאא

KאאאPutrefactionא
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אFH2SEאFNH3EאIndoleאSkatoleא
MercaptansאאאאאF11KE 

F11EאאאאאאאאK 

א אא 

אSouring Clostridium, Coliforms                          

אOff odor&taste  

 

Clostridium, Coliforms, Proteus          

Putrefaction Clostridium, Coliforms, Proteus          

 
אSouring 

 אאאאא{
א{אאאא

אאאAgingאאא
אא{אאאאא

אאStinking sour fermentationאאאא
אאClostridiumאאאColiform group

אאK 

Putrefactionא 

 אא
אאאאאאא

אClostridiumאאאא Proteus, Pseudomonas, 
Achromobacterאאאא

אאאא
אאאאK 



א 126 אא 
אאא אאא אאאא 
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אTaint 

 אאאאא
אאאאאאHamFאאKE 

אא 
אאFish microbiology 

 
 אאאאאאא
אאאאאא{

אאאאKא
אאאאא{אאא

אא{אאא
אאאאאא

אאאאאא200
אאאאE. coliStaphylococcus aureus100אאאאK 

אאאאאW 
Pseudomonas, Serratia, Microbacterium, Achromobacter, Sarcima, Vibrio, 
Flavobacterium, Micrococcus , Bacillus, Photobacterium, Aeromonas Clostridium, , 
Alcaligenes, Escherichia, Corynebacterium, Cytophaga, Lactobacillus, BrevibacteriumK 

 אאאאאא
אאאאאPseudomonas, 

Achromobacterאא50٪א
אאK 

 אאאאא
אאאאאאא

Photogenic bacteriaPhotobacterium fisheri Photobacterium Phosphoreum, 
VibrioאאאאK 


