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Abstract

Poultry meat is one of the most widely consumed foods worldwide due to its
high nutritional value and relatively low cost. However, it represents a
potential vehicle for transmitting foodborne pathogens. This study aims to
detect the contamination rate of poultry meat sold in Hama city markets with
Escherichia coli (E. coli) as a primary indicator of fecal contamination and
poor hygienic practices. It also aims to determine the variation of this
contamination across different sectors of the city and various carcass cuts.

A total of 175 fresh chicken meat samples were collected from five main
sectors in Hama city (Northern, Southern, Eastern, Western, and Central) with
35 samples per sector, representing different carcass parts. Laboratory tests
were conducted using cultivation techniques on selective media (MacConkey
agar, EMB agar) and biochemical tests (catalase test, carbohydrate
fermentation, indole test).

The results showed that the overall rate of positive samples for E. coli was
38.9% (95%Cl: 31.9-46.2)%. A clear variation was observed among sectors,
with the Western sector recording the highest contamination rate (45.7%) and
the Central sector recording the lowest (34.3%), showing a significant
difference (P<0.05). Contamination rates also varied by carcass cut, as thighs
showed the highest contamination (47.1%) compared to breasts (34.8%), with
a significant difference (P<0.05). The findings indicate notable contamination
in poultry meat within Hama city markets, varying by geographical area and
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cut type. This necessitates the implementation of strict health control measures
throughout the production and distribution chain.
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