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ere incubated at 30°C for 3-5 days for
fungi while incubation was at 37°C for 24-48
hours for bacteria isolates. Coliforms were

detected using the presumptive, confirmatory

and completed tests as described by Fawole and
0Oso, (2004). Colonies were counted and
representative colonies taken for identification.

Identification of the isolates

Each isolate was examined in pure
cultures, subjected 1o morphological and
biochemical tests (indole, catalase, coagulase,
motility, MRVP, citrate, sugar fermentation)
and identified by consulting  appropriate
literature such as Buchanan and Gibbons,

2198

refuse dumps or gutters around the p ‘
areas. Foods prepared around such d
conditions could easily get contaminated.
suggests that contamination of the proc
meat may be attributed to poor sanitary an
unhygienic conditions of the area. Table
represents the total fungal count of the tsi
samples. Tsire sample from Location 1 had the
highest fungal count 9.5%10* cfu/g while that of



contaminants could be pre g un

the areas where the meats were p ared or
sold. Maintaining good and stringent hygienic
condition during handling and processing of
Isire meat samples is therefore very necessary,
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