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Given the high perishability of meat, particularly under poor transportation

and storage conditions, low health awareness, and its association with
foodborne illnesses, this study aimed to assess the microbial contamination
of minced and non—-minced sheep meat sold in the markets of Manbij city,
Syria. A total of 40 random samples (20 minced and 20 non—-minced) were
collected between 3 April 2026 and 15 June 2026 and tested for aerobic
plate count, Escherichia coli, Staphylococcus aureus, and the detection of
Salmonella and Listeria.

The results revealed a marked increase in the microbial load of the
samples, with minced meat significantly exceeding non—-minced meat in all
indicators. The mean aerobic plate count reached 3.5x10° CFU/g, the E.
coli count 8.2x10° CFU/g, and the S. aureus count 5.3x10? CFU/g,
whereas these values were substantially lower in non—-minced meat, with a
mean aerobic plate count of 1.15x10> CFU/g, an E. coli count of 6.3x10?
CFU/g, and an S. aureus count of 8.2x10" CFU/g. The percentage of
samples positive for E. coli was 80% in minced meat compared to 70% in
non-minced meat, for S. aureus 60% versus 40%, and for Salmonella 10%
versus 5% in non—-minced meat, while Listeria was entirely absent from
both types. These findings indicate a high level of microbial contamination
in sheep meat in Manbij city, especially in minced meat, underscoring the
need for stricter health surveillance, improved storage and handling
conditions, and regular monitoring to mitigate the risk of food poisoning and

protect public health.

Keywords: sheep meat, bacterial contamination, food safety, minced

meat, food poisoning
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