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ABSTRACT 

 

 The present work was carried out on some locally processed meat 

products included sausage, beef burger and kofta. Three leading factories 

for processing meat products in Egypt were selected for this study. The 

objectives of this work were evaluating the different meat products; 

chemically, organoleptically and microbiologically and following up 

storage changes in the different products to determine shelf life of each 

product. Results showed wide variations in the chemical composition for 

each product from factories to other in comparison with Egyptian 

Standards Specifications. Moreover, although shelf life of these meat 

products has been decided by their producers to be three months, signs of 

chemical deterioration and microbiological spoilage have been detected 

within shorter times. The need of accurate quality control and good 

sanitary conditions during preparation, processing, handling, and 

distribution is recommended to get such processed meat products with 

good quality. 
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