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Game birds are wild birds

that are permitted to be

hunted for food during

certain seasons and in

accordance with regulations.

Game birds, a cost-effective

alternative to domestic

chickens, offer protein and

unique flavors, making them

a popular addition to diets

worldwide. In Egypt, doves

and sparrows are from the

most common game birds

used as food, which being

sold defeathered and

uneviscerated (New-York

dressed). Compared to

farmed meat animals, warm,

newly killed game needs

more immediate treatment to

bleeding, evisceration, and

freezing; otherwise, it may

become damaged or even

spoiled (Gill 2007).

Nevertheless, game birds

were subjected to a variety

of pre-mortem stressors,

such as bad weather,

exhaustion, etc., resulted in

the loss of muscle glycogen,

which altered the final pH

and decreased the quality of

the meat and its shelf life

(Yassien et al., 1991).

Additionally, the ante-

mortem stressors increase

the gut's permeability to

bacteria, which causes the

tissues to decompose.

Eighty game birds (40 each

of doves and sparrows) were

collected aseptically and

separately from Egyptian

markets. Then samples were

transferred directly to the

Laboratory of Food Hygiene

and Control Department,

Cairo University. Ten grams

of each bird were weighed

aseptically in a sterile

polyethylene bag to which 90

ml of sterile Ringer’s solution

was added and

homogenized. Tenfold serial

dilutions were prepared to

determine the

microbiological counts.

Aerobic mesophilic

bacterial count (MC) and

psychrotrophic count (PC)

were evaluated according to

the technique recommended

by Ryser & Schuman

(2015) and Cousin et al.

(1992), respectively.

Pseudomonas-aeromonas

counts were adopted as

described by Kielwein

(1969). The technique

described by Cruickshank

et al. (1975) was applied to

detect yeast and mould

count. Finally, for coliforms,

the MPN technique with the

three-tube method was

followed as recommended

by APHA (1992).
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The results of our study

indicated that game meat at

Egyptian markets might pose

a risk to consumers and how

crucial it is to regulate and

oversee the sanitary

conditions used for game bird

hunting, processing, storage,

and sale.

Objectives

In order to assess the

microbiological quality of

sparrows and doves sold

at Egyptian markets, some

important microbiological

counts will be evaluated in

this study.
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