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ABSTRACT
Microbial quality of beef and mutton sold in four major markets of Bauchi metropolis  
was assessed  in order to assist in ascertaining  safety. Shops were selected from ‘’ Muda  
Lawal” ,Yelwa”,`` Wunti” and  Gwallameji” markets. The total bacterial count was used  
as index of quality. A total of thirty two (32) samples were collected in two successive  
visits.  The  samples  were  packed  and  labelled  in  a  sterile  polythene  bags  for  
transportation to the laboratory. Microbial analysis was carried out immediately upon  
arrival  under  a  septic  condition  ,  where  aerobic  plate  was  used  in  determining  the  
microbial load. Result showed that beef and mutton from Gwallameji had the highest  
bacterial  count  of  9.065  X  105 cfu/ml  and  8.325  X  105 cfu/ml  for  beef  and  mutton  
respectively followed by Wunti  market(6.95 X 105 beef  and 4.838 X 105 motton)  and 
Muda Lawal (4.86 X 105 cfu/ml beef and 5.998 X 105 cfu/ml mutton). Yelwa had 5.175 X  
105 cfu/ml and 5.30 X 105cfu/ml  for beef and mutton respectively . Bacterial species  
isolated from the samples were Escherichia coli, Salmonella spp, Streptococcus species  
and Staphylococcus species.  However,  results  obtained from all  markets  showed that  
there  was  no  significant  differences  between  beef  and  mutton  in  terms  of  microbial  
quality. 

INTRODUCTION 
Sheep  and  goats  play  very  important  role  in  the  socio-economic   life  of  Nigerians 
especially as source of meat. Sheep and goats constitute  about 35% of the national meat 
supply . This figure may be higher if animals not processed in slaughter hause , for which 
records are not available are included (Oni et al. , 2002) ,



Meat is not only highly susceptible to spoilage, but also frequently implicated  to spread 
of food- borne diseases . Contamination can occur during slaughter and processing. This 
is  to  say all  potentially  edible  tissues are subjected to  contamination from variety of 
sources  within  and  outside  the  animal  (Ayres  ,1965),  In  animals  those  surfaces 
communicating  with  enviroment,  harbour  variety  of  microbs.  Also  when  tissues  are 
removed or scraped from the carcass and exposed to the environment,the sterile surface 
can become contaminated.
The contaminating organisms are derived mostly from the skin and hide of the animals 
which comprise organisms originated from both faeces , urine and soil. Heredia  et al 
(2001)  reported that  the microbial quality of ground meat analyzed was unsatisfactory 
and the product was important source of food poisoning. Similarly, Duffy et al.  (2001) 
reported that the mean APC (aerobic plate counsts) were highest in stored ground  pork 
and sausage. 
However, this study was conducted to study assess the bacterial count of beef and mutton 
in Bauchi metropolitan markets for public health awareness.

MATERIALS AND METHODES
Four reputable selected markets (Muda Lawal, Wunti, Gwallameji and Yelwa markets) 
from Bauchi metropolis were used for sample collection.  Laboratory analysis involves 
Aerobic Plate  count, where meat samples were determine on the assumption that each 
viable cell developed into colony . Ten grams of each sample was diluted with 9 mls of 
sterile ringer solution (0.1%) . isolation of organisms was carried out after developing 
Bacteria  colonies  on a primary  plates  and sub cultured using fresh nutrient  agar  and 
incubated at 370 c.
Morphological  and  Biochemical  characteristics   were  used  for  identification  of  the 
isolates.  And hanging drop method for motility test. The biochemical characteristics of 
the isolates were determine by employing sugar fermentation test and Indole  and  methyl 
red tests. 

RESULT AND DISCUSSION  
Result showed that the   bacteria found were  Salmonella spp, Staphylococ , Escheritia  
coli,   Streptococcus, .     Table I showed that in Muda Lawal        Streptococcus  and 
Salmonella spp, were isolated in Beef and Streptococcus and Escheritia coli, found in  
mutton. In Wunti market Micrococcus, Salmonella spp and Staphylococcus were isolated  
from beef,  while Micrococcus,  Salmonella spp and  Streptococcus  were isolated from 
mutton.  At  Yelwa market   Staphylococcus,  Escheritia  coli, were  isolated from  beef, 
while  Escheritia coli and  , Staphylococcus  were isolated  from Mutton . However in 



Gwallameji market for  beef  Micrococcus, and Streptococcus and Escheritia coli,  were 
isolated from beef and  Escheritia coli and  , Staphylococcus were isolated from mutton.
Table II  showed that for bacterial count    Gwallameji market  had the highest bacterial 
load in both beef and mutton 9.063 X 105  cfu/ml  and 8.325 X 105  cfu/ml  respectively . 
This followed by Wunti market as second highest in terms of beef (6.950  X 105 cfu /ml) 
but lowest in terms of mutton ( 6.838 X 105  cfu/ml) . It was revealed that Yelwa market 
had the average bacterial count for both beef and mutton. Muda Lawal market had the 
lowest bacterial count of 4.863 X 105 cfu /ml in terms of beef but second highest in 
mutton (5.988 X 105 cfu /ml) 
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TABLE I:   Mean total  aerobic  bacterial  count  and their log  obtained from the 
various markets
Markets Beef (cfu/ml) Log Muttun(cfu/ml) Log
Gwallameji 9.063 X 105 5.96 8.325 X 105 5.92
Wunti 6.950 X 105 5.84 4.838 X 105 5.68
yelwa 5.175 X 105 5.71 5.300 X 105 5.78
Muda Lawal 4.863 X 105 5.69 5.988 X 105 5.78

TABLEI I : Genera of bacteria isolated from various markets
Markets Beef Mutton
Mudalawal Streptococcus spp

Salmonella spp
Escherichia coli
Streptococcus spp

Wunti Micrococcus spp
Staphylococcus spp
Salmonella spp

Streptococcus spp
Salmonella spp
Micrococcus spp



Yelwa Streptococcus spp
Escherichia coli

Escherichia coli
Staphylococcus spp

Gwallameji Micrococcus spp
Staphylococcus spp
Escherichia coli

Micrococcus spp
Staphylococcus
Escherichia coli


