oaliiual)

doal) cliill) £ g oy 330 9 8 CBESH Baad ga Al jal) o3a (e Ciagll g alladl aran B agall juaa ) dlanl) g Gl gall e
Falsi g Adlida oSlal e Ll pde AR a1 die €00 (e JES) aladid aig lacd) g zlaall (e B ghenall Clial) & Aa paal) g A58
wa‘M\J?JJ@ﬂ‘J)\,}SJAM\3@?35\1\@@3“\3*&}:‘)4&\ Qﬁ&\@d&&ﬂ&ﬁj;ﬂmm‘g%bﬂl&azﬁﬁhcm\
Gl gadll (s Jaad clial) oda ga B pdibaa ¢ slalaty Cdll) Jlaall 138 (B clalall (1 Al gdie i © 33 o Ldanl g (uS oS gl BliaY) g
gl & Alle Sl sl LI il ;b gi gal) g Cuban ghalll g adid g5l & plall 5 80 paad) adll LA 9 Cisla pargd) 9 dpelial)
S 98 LB L il Y 0 VY Gl AR Y0V A ale B zlaal L Adle (ull galasad) il cdls dlan) cilie aa A jRally

S e gl (e Adma clie o sid oSh o) VS (e 5 gl 0B CRESH Al Al Y VAl s LAl edY) aan B Lgudi A

a9 g IS ALiLD B ) 4l oS lyg ol ) LSS Al o B3 2L e land) (e BymS AaS 3 i 4y Y VA YNV ale e

o S oS bl 392 of Sale (9 BB (ABUAI il jlaa £ g Aauall allad S (38 jlae ga B Cilial) G (ulS oS galdlin L S
i Badle gL ) agadl Cplalal) aan o () i) <o LET g Aad) S 038 (e Aagliall Jaad 48 jaal il jall oda J&S (Say alakal) cilie
2565 090 Oa Al 529 () iy Ssal 130 B ¢ e oY ()8 (g gl 0y Al Calalad) £W3R O g Al ial) g ) SR
Cra 23 Ji &5 A0l (98 B agalll G £ gl 108 B3 Ll e gl B Ll Ly il £ gl calida 3 g 355 Al Al o3 ) LaS ¢ @l o) )
91l g ol g gaban Ly S LESH (o daal g uadal g a0 Al ) 030 Jgadl) gk (B LgdST Cpplalad) adl Ly IS0 o8

AL g W LA ()58 B allad) g0 Calida (ha B3 ) glesall 0B cilindl L Al ga W) g A 5@l LSy g (gl S gSELILY)
Lgaa Galalatiall gal Basan (2l o) egd o) g2 B Bl g 0e e NI Lilaa g Ll 4y 7 gasal) (g giasal)



Abstract

Presence of microorganism in raw meat material and its correlation if any in blood profile among
food Industry production worker was the basic objective of this work. A random selection of
sufficient number of samples (more than 422) from different production (imported) dates of
chicken and fish were collected and analyzed with the standard techniques. All samples were
analyzed for the presence of Total plate count (TPC), (S.aureus), Pseudomonas (pd),Vibrio
parahaemolyticus (Vibrio para,). Five Healthy workers who were directly involved with processing
of the meat product or handling from different department without any prior disease were selected
for blood profiling. They were screened for (CBC) and (WBC) along with interleukin-6(IL-6),
platelets and lymphocytes etc. The results show that significant increase in the number S.aureus
bacterial colonies in fish sample were found as compared to chicken samples in month of
September 2017, so S. aureus maximum colonies were detected in the months of September 2017
to December17, but the count came down from January 2018 to June 2018. TCC were more or less
same for both of samples. In none of the samples, E. coli was detected. In V. para the pattern is
uniform from March 2018 to June 2018, but fluctuated in months of 2017.It was observed out of
five samples of humans, two samples were with high level in CRP than the normal, these workers
were free from any known disease. The increase in level of this protein is reflecting some kind of
infection or inflammation in the workers without any clinical symptoms. This study have given the
prevalence of S. aureus, Pseudomonas and Vibrio species in the imported foodstuff. However,
they may be in limits, but it is high time to evaluate the condition in which these livestock are
grown and processed for import to our nation. Our study demonstrates the presents of various
organisms in meat samples where these workers were involved at any level processing



