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ABSTRACT
In this study, the bacteriological quality of Kilishi (roasted meat product) sold in Gombe metropolis was investigated. Total numbers of ten (10) Kilishi samples were collected together with their spices from five different sales outlets including B.C.G.A, Bolari, Jeka Da Fari, Main Market and Pantami. These kilishi samples and spices were bacteriologically analyzed to isolate and identify bacteria associated with the meat product as well the total aerobic plate counts. The kilishi samples were blended, re-constituted and subjected to serial dilution then plated on various culture media. Also Identification of bacterial isolates was achieved by colony morphology, gram staining and microscopy then confirmatory biochemical tests. The mean aerobic plate count (cfu/g) of kilishi samples were 2.42 X 104, 2.78 X 104, 3.69 X 104, 4.08 X 104 and 1.75 X 104 while spices produced 1.52 X 104, 1.23 X 104, 1.70 X 104, 1.85 X 104 and 0.65 X 104 for B.C.G.A, Bolari, Jeka Da Fari, Main Market and Pantami respectively. The highest bacterial count was observed in main market for both the Kilishi and spice samples while Pantami had the lowest plate count and this portrays that spices may add to the contamination of the meat products. E. coli and S. aureus gave the highest percentage of occurrence of 17.2%, 13.8% for Bacillus cereus, 10.3% for Klebsiella pneumonia, Salmonella typhi, and Citrobacter freundii, 6.9% for Pseudomonas aeruginosa while 3.4% for Enterobacter sp,  Proteus vulgaris, Proteus mirabilis and Shigella sp as the lowest count. The isolated and identified bacteria from the Kilishi and spice samples analysed were of public health significance.
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