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Abstract 
 A total of 90 random samples of raw ,semi-cooked and cooked wings ,breast and thigh were collected from many shops ,supermarkets and resturantes at El-kalyobia governorate .The obtained results indicated that the mean values of Aerobic plat count for raw samples(wings , breast and thigh) were 4.0×106±0.3×106,4.5×106±0.5×106,5.7×106±0.4×106,for half cooked were3.6×105±0.2×105,5.1×105±0.2×105, 6.3×105±0.2×105, 1.7×104±0.1×104,2.1×104±0.2×104,2.3×104±0.2×104,respectively. total Enterobacteriaceaecounts of raw( wings,breast and thigh)were32.3×105±1.4×105,18.0×105±1.7×105,23.3×10±1.4×105, for half cooked (wings , breast and thigh)were 25.6×104±2.3×104,38.7×104±2.0×104,30.7×104±3.01×104and for cooked wings ,breat and thigh )were23.7×104±1.2×104,34.3×104±2.0×104,17.1×104±1.1×104.Total coliforms mean values for raw samples were37.3×102±0.8×102,21.6×102±2.4×102,27.7×102±4.4×102,for half cooked were10.3×102±0.8×102,12.3×102±0.8×102,14.0×102±1.2×102,for cooked 12.3×102±1.4×102,12.0×102±1.5×102,15.3×102±2.6×102 ,respectively .Incidence of E.coli isolated from raw samples were 20%,10%,30% and for half cooked were10%,10%,20%,respectively.Salmonella isolated  only from raw wings with incidence 10% mean values of total staphylococcus aureus for raw (wings ,breast and high) were 21.7×102±2.0×102,24.0×102±5.2×102,25.3×102±4.2×102 ,for half cooked (wings ,breast and thigh) were 47.3×102±2.7×102,41.7×102±2.0×102,50.0×102±3.2×102,and for cooked wings ,breast and thigh were22.3×10±0.9×10,12.3×10±1.5×10,14.7×10±1.2×10.The mean values of Total yeast and mould   in raw samples wings ,breast and thigh were  60.3×10±2.0×10,41.1×10±2.0×10,52.3×10±2.0×10,for half cooked breast and thigh were 20.3×10±1.0×10,41.2×10±1.2×10,respectively.
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Introduction

The production  and consumption of chicken   has increased racently.Poultery contain high precent of digestable protein adverse low precent of fat and cholesterol so it considered as highly digested and nutritious food. Chicken meat charactarized by good flavor and easily digested (Smith,2001)
Chicken is an important low cost source of animal protein so its consumption is increased (Cohen et al,2007)
Chicken meat is good media for growing awide range of micro-organisms .
Poultry contamination mostly occur during slaughter and processing procedure due to contact of carcass mainly with intestinal content,feet and feathers.(Allerberger et al.2003)
Presence of large numbers of microorganisms in raw meat ,there will be changes such that it becomes unappealing and unsuitable for human onsumption.(fung et al 2010). 
Various hazardes kinds of microorganisms from different  sources starting from the chicken carcass itself and throughout the processing plant contaminated poultry meat and its products.(Shaltout 2018). 
Fresh carcasses have higher coliforms (MPN), faecal coliforms (MPN), E.coli (MPN)andstaph.aureus count  than the frozen one.Lack of sanitary measures in traditional poultry shops lead to contamination of chicken carcasses as cross contamination occurs  during  processing(Khalafalla ,2015). 
Total aerobic plate count is used as indicator for bacterial population on the sample but not differentiate types of bacteria(APHA,2001)
Aerobic plate counts can be usefull  to indicate quality,shelf life  and post heat-processing contamination(GuaranTek Analytic Labo-ratories,2003)
Salmonella identified as etiological agent of food born out breaks (Siqueira et al.,2003).
Salmonella reported as the most frequent food born pathogen worldwide(Capita et al.,2007).
Also Salmonella microorganism  may be  going under multipliction steps along food chain,whichcosists of procuction,processing, distribution, marketing,  handling and prepartion(Dookeran et al.,2012).


Enterobacteriaceae count may taken as indicator for enteric contamination and as assessment of the general hygienic status of afoodproduct(HPA,2004).
Escherichia coli is very important indicator for fecal contamination and its presence in poultry meat reveal to improper sanitation (Synge,2000).

Staph.aureuspresence  in poultry meat indicate non-hygienic hapties during slaughter , contamination with intestinal contents or skin of the  carcassand through contaminated knives(Javid et al 2014). Staph.aureus bacteria can be killed by cooking of the poultry meat products but its enterotoxins are heat –stable (BBB,2012). 
	
sources of coliforms in meat are soild hands ,knives used for cutting and contaminated water(Yadav et al 2006).Fecal coliforms had been used as indicator for fecal contamination.

The aim of the study is to evaluate microbiological state The
of chicken meat and its product:
1-Determination of total aerobic plate count(APC).
2-Determination of total Enterobacteriaceae count.
3-Determination of coliform count.
4-Determination of incidence and serotyping of E.coli.
5-Determination of incidence of Salmonella .
6-Determination of total staphylococcal count.
7-Determination of yeast and mould.
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