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Abstract 

A food allergy is an immune system reaction that occurs after consuming a specific food. In individuals with 

food allergies, the immune system mistakenly identifies certain proteins in food as harmful, triggering an 

allergic response. This response can range from mild symptoms, such as hives, itching, or gastrointestinal 

discomfort, to severe and potentially life-threatening reactions, like anaphylaxis. Food allergies affect people 

of all ages, though they are more common in children. Some of the most prevalent food allergens include 

peanuts, tree nuts, milk, eggs, wheat, soy, fish, and shellfish. Unlike food intolerances, which involve the 

digestive system, food allergies engage the immune system, making their effects more immediate and 

potentially dangerous. Management typically involves strict avoidance of allergenic foods, careful reading of 

food labels, and carrying emergency medications, such as epinephrine auto-injectors, for severe reactions. 

Education and awareness play a crucial role in minimizing the risks associated with food allergies and 

improving quality of life for those affected. 
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Introduction 

A food allergy is an adverse immune response to certain foods. It occurs 

when the immune system mistakenly identifies a specific protein in food as 

harmful, triggering a reaction. Prevalence, Affects approximately 4–8% of 

children and 2–3% of adults globally. Common Allergens, known as the “Big 

9” includes Milk, Eggs, Peanuts, Tree nuts (e.g., almonds, walnuts), Fish, 

Shellfish, Wheat, Soy and Sesame [1-7]. 

Mechanisms of Food Allergy 

Immune Response, IgE-Mediated Allergies, Most common type. Involves 

Immunoglobulin E (IgE) antibodies binding to allergens, triggering 

histamine release. Symptoms occur within minutes to hours. Non-IgE-

Mediated Allergies, Involves other immune cells (e.g., T-cells) [142-148]. 

Symptoms often delayed (hours to days) [135-141]. Role of Genetics, Family 

history of allergies increases risk. Genes such as HLA-DQ and HLA-DR 

influence susceptibility. Environmental Factors, Hygiene hypothesis 

suggests reduced microbial exposure may increase allergy risk. Early 

introduction of allergenic foods may lower risk (e.g., peanuts) [8-14] 

Symptoms of Food Allergies, Symptoms vary by individual and severity. 

They can affect multiple organ systems as Mild to Moderate. Skin, Hives, 

eczema, itching. Gastrointestinal, Nausea, vomiting, diarrhea. Respiratory, 

Nasal congestion, sneezing, coughing. Severe (Anaphylaxis), Rapid onset, 

potentially fatal [128-134]. Symptoms include Difficulty breathing, throat 

swelling, drop in blood pressure, dizziness. Treatment, Immediate 

administration of epinephrine (EpiPen) [15-21].  

Diagnosis of Food Allergies by aid of Medical History, Detailed dietary and 

symptom history. Skin Prick Test (SPT), Small allergen amounts are pricked 

into the skin. Serum IgE Testing, Measures allergen-specific IgE levels [149-

155]. Oral Food Challenge, Gold standard, conducted under medical 

supervision. Elimination Diets, Identifies triggers by systematically 

removing and reintroducing foods [22-28]. Management by Strict 

avoidance of allergenic foods is the primary strategy. Reading labels for 

allergen warnings is essential. Emergency Response. Desensitization 

Therapies, Oral Immunotherapy (OIT), Gradual exposure to increasing 

allergen doses under supervision [156-162]. Epicutaneous Immunotherapy, 

Allergen patches to desensitize the immune system. Dietary Strategies, Early 

allergen introduction (e.g., peanuts by 6 months) may reduce allergy risk. 

Use of hypoallergenic formulas in infants with milk allergies [29-35]. Food 

Industry and Food Allergy, Labeling Laws, Allergen Labeling 

Requirements, most countries mandate clear labeling of the “Big 9” 

allergens. Cross-Contamination, Separate production lines and cleaning 

protocols are critical. Allergen control plans are mandatory in manufacturing 

[163-169]. Allergen-Free Foods, Growing demand for allergen-free and 

alternative products (e.g., oat milk, nut-free spreads) [36- 43]. Recent 

Advances in Food Allergy Research, Biologic Therapies, Monoclonal 

antibodies (e.g., omalizumab) for severe allergies. Microbiome Research, 

Exploring the role of gut bacteria in allergy development and prevention. 

Precision Medicine, Genetic and molecular diagnostics for personalized 

treatments. Edible Vaccines, Experimental approaches to build tolerance via 

genetically modified foods [44- 50]. Global Food Allergy Statistics, 
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Developed Countries, Higher prevalence due to Westernized diets and 

environmental factors. Developing Countries, Rising rates with urbanization 

and dietary shifts [121- 127]. Top Allergens by Region, U.S., Peanuts, tree 

nuts. Europe, Celery, mustard, sesame. Asia, Shellfish, fish. Public Health 

Impact, Economic Burden, Healthcare costs, productivity loss, and food 

substitution expenses. Quality of Life, Fear of accidental exposure impacts 

mental health. Education, Importance of awareness campaigns in schools and 

workplaces [51-57]. Key Challenges, Lack of cures; reliance on avoidance 

and emergency management. Mislabeling or hidden allergens in food. 

Global inconsistencies in allergen labeling and management practices. all 

aspects of food allergies, specific allergens to management strategies, 

diagnosis, industry practices, and emerging research [58-64]. Specific 

Allergens, The “Big 9” allergens account for the majority of food allergies. 

Below are detailed insights including Milk, Allergic Protein, Casein and 

whey proteins. Common in Dairy products, processed foods, baked goods. 

Symptoms as Rashes, vomiting, diarrhea; severe cases may cause 

anaphylaxis. Substitutes, Soy, almond, oat, or rice milk. Challenges, Baked 

milk tolerance—some individuals tolerate milk in baked goods due to protein 

denaturation. Eggs, Allergic Protein as Ovalbumin (egg white). Common in 

Baked goods, sauces, vaccines (e.g., flu vaccine). Symptoms as Skin 

reactions, respiratory issues. Substitutes, Flaxseed meal, applesauce, or 

commercial egg replacers in cooking. Research, Oral immunotherapy is 

promising for egg allergy desensitization. Peanuts, Allergic Protein [170-

175]. Common in Peanut butter, confectionery, cross-contact in food 

processing. Symptoms Ranging from mild to severe (anaphylaxis). 

Management, Early introduction in infants reduces risk (e.g., LEAP study). 

Emerging Therapies, FDA-approved oral immunotherapy (Palforzia) [65-

71]. Tree Nuts, Common Nuts, Almonds, cashews, walnuts, hazelnuts. 

Symptoms Often severe, including anaphylaxis. Cross-Reactivity, Allergic 

individuals may react to multiple tree nuts. Substitutes, Sunflower seed 

butter, pumpkin seeds. Fish, Allergic Protein, Parvalbumin. Common in 

Seafood, fish sauces, supplements. Symptoms as Vomiting, anaphylaxis; 

airborne particles during cooking can cause reactions. Cross-Reactivity, 

High across fish species. Challenges, Hidden fish in processed foods (e.g., 

Worcestershire sauce) [72-78]. Shellfish, Types as Crustaceans (shrimp, 

crab) and mollusks (clams, oysters). Allergic Protein as Tropomyosin. 

Symptoms including Gastrointestinal and respiratory reactions. Cross-

Reactivity are Common within crustaceans but less with mollusks. 

Substitutes as Plant-based seafood alternatives. Wheat, Allergic Protein as 

Gluten, gliadin, albumin. Symptoms as Skin rash, gastrointestinal issues. 

Different from Celiac Disease, Non-IgE-mediated autoimmune disorder. 

Substitutes as Gluten-free grains (e.g., rice, quinoa, buckwheat) [79-85]. 

Soy, Allergic Protein as Gly m5, Gly m6. Common in Processed foods, soy 

milk, tofu. Symptoms as Skin, respiratory, and gastrointestinal reactions. 

Substitutes as Coconut milk, almond milk. Sesame, Allergic Protein 

Common in Sesame oil, tahini, baked goods. Symptoms as Hives, respiratory 

issues, anaphylaxis. Labeling Challenges, Not mandatory in all countries 

until recently [86-92]. Management Strategies, Read labels carefully for 

allergens and cross-contact warnings. Train individuals to recognize 

allergens and avoid risky foods. Action Plan, Develop a personalized 

emergency plan for at-risk individuals. Elimination Diets, Temporarily 

removing suspected allergens, then reintroducing to observe reactions [93-

99].  

Food Industry Practices, Labeling, Labels must highlight the Big 9 

allergens in bold or as a separate statement. Cross-Contamination 

Prevention, Separate production lines for allergen-containing foods. 

Rigorous cleaning protocols, Allergen control plans and regular audits. 

Allergen-Free Products. Growing market for allergen-free alternatives (e.g., 

nut-free spreads, plant-based milks) [100-106]. Certification programs like 

“Free From Allergen” labels. Emerging Research. Gut Microbiome. Studies 

suggest that gut bacteria diversity influences allergy development. Probiotics 

and prebiotics may offer potential in reducing allergy severity [107-113]. 

Global Food Allergy Landscape. Rising Prevalence, Urbanization and 

Western diets linked to increased allergies worldwide. Economic Burden 

Estimated billions in healthcare and productivity costs annually. Educational 

Campaigns, Focused on awareness [114-120].  

Conclusion: 

Food allergies pose a significant challenge to individuals, families, and 

healthcare systems due to their potentially severe health implications and 

increasing prevalence. Effective management requires a multifaceted 

approach, including accurate diagnosis, strict allergen avoidance, emergency 

preparedness, and patient education. While there is currently no cure for food 

allergies, advancements in research, such as immunotherapy and biologic 

treatments, offer hope for more effective solutions in the near future. Raising 

awareness, promoting early interventions, and fostering collaboration among 

healthcare providers, researchers, and policymakers are crucial to improving 

outcomes for those affected. With continued efforts, it is possible to mitigate 

the burden of food allergies, enhance patient safety, and improve the overall 

quality of life for those living with this condition. 

Conflicts of Interest 

The author declare no conflicts of interest. 

References: 

1. Shaltout, F. A., Riad, E. M., and AbouElhassan, Asmaa, A 

(2017): prevalence Of Mycobacterium Tuberculosis In Imported 

cattle Offals And Its lymph Nodes. Veterinary Medical Journal 

-Giza (VMJG), 63 (2): 115-122.  

2. Sicherer SH, Sampson HA (2014). "Food allergy: 

Epidemiology, pathogenesis, diagnosis, and treatment". The 

Journal of Allergy and Clinical Immunology. 133 (2): 291-307.  

3. Shaltout, F. A., Riad, E. M., and Asmaa Abou-Elhassan (2017): 

Prevalence Of Mycobacterium Spp. In Cattle Meat And Offal's 

Slaughtered In And Out Abattoir. Egyptian Veterinary medical 

Association, 77 (2): 407-420.  

4. Abd Elaziz, O., Fatin S. Hassanin, Fahim A. Shaltout and 

Othman A. Mohamed (2021): Prevalence of Some Foodborne 

Parasitic Affection in Slaughtered Animals in Loacal Egyptian 

Abottoir. Journal of Nutrition Food Science and Technology 2 

(3): 1-5.  

5. Abd Elaziz, O., Fatin, S Hassanin, Fahim, A Shaltout, Othman, 

A Mohamed (2021): Prevalence of some zoonotic parasitic 

affections in sheep carcasses in a local abattoir in Cairo, Egypt. 

Advances in Nutrition & Food Science 6 (2): 6 (2): 25-31.  

6. Al Shorman, A. A. M., Shaltout, F. A. and hilat, N 

(1999):Detection of certain hormone residues in meat marketed 

in Jordan. Jordan University of Science and Technology, 1st 

International Conference on Sheep and goat Diseases and 

Productivity, 23-25 October, 1999.  

7. Ebeed Saleh, Fahim Shaltout, Essam Abd Elaal (2021); Effect of 

some organic acids on microbial quality of dressed cattle 

carcasses in Damietta abattoirs, Egypt. Damanhour Journal of 

Veterinary Sciences 5 (2): 17-20.  

8. Coon ER, Quinonez RA, Moyer VA, Schroeder AR (November 

2014). "Overdiagnosis: how our compulsion for diagnosis may 

be harming children". Pediatrics. 134 (5): 1013-1023. doi:10. 

1542/peds. 2014-1778. PMID 25287462 

9. Edris A, Hassanin, F. S; Shaltout, F. A., Azza H Elbaba and 

Nairoz M Adel (2017): Microbiological Evaluation of Some 

Heat Treated Fish Products in Egyptian Markets. EC Nutrition 

12. 3 (2017): 124-132.  

10. Edris, A., Hassan, M. A., Shaltout, F. A. and Elhosseiny, S 

(2013): Chemical evaluation of cattle and camel meat. BENHA 

VET. MED. JOURNAL, 24 (2): 191-197.  

11. Edris, A. M., Hassan, M. A., Shaltout, F. A. and Elhosseiny, S 

(2012): Detection of E. coli and Salmonella organisms in cattle 

and camel meat. BENHA VET. MED. JOURNAL, 24 (2): 198-

204.  

12. Edris A. M., Hemmat M. I., Shaltout F. A., Elshater M. A., Eman 

F. M. I. (2012): STUDY ON INCIPIENT SPOILAGE OF 

https://journals.ekb.eg/article_355320.html
https://journals.ekb.eg/article_355320.html
https://journals.ekb.eg/article_355320.html
https://journals.ekb.eg/article_355320.html
https://www.sciencedirect.com/science/article/pii/S0091674913018368
https://www.sciencedirect.com/science/article/pii/S0091674913018368
https://www.sciencedirect.com/science/article/pii/S0091674913018368
https://jevma.journals.ekb.eg/article_309137.html
https://jevma.journals.ekb.eg/article_309137.html
https://jevma.journals.ekb.eg/article_309137.html
https://jevma.journals.ekb.eg/article_309137.html
https://bvmj.journals.ekb.eg/article_208895.html
https://bvmj.journals.ekb.eg/article_208895.html
https://bvmj.journals.ekb.eg/article_208895.html
https://bvmj.journals.ekb.eg/article_208895.html
https://bvmj.journals.ekb.eg/article_208895.html
https://journals.ekb.eg/article_208897.html
https://journals.ekb.eg/article_208897.html
https://journals.ekb.eg/article_208897.html
https://journals.ekb.eg/article_208897.html
https://djvs.journals.ekb.eg/article_186008.html
https://djvs.journals.ekb.eg/article_186008.html
https://djvs.journals.ekb.eg/article_186008.html
https://djvs.journals.ekb.eg/article_186008.html
https://djvs.journals.ekb.eg/article_186008.html
https://djvs.journals.ekb.eg/article_186008.html
https://djvs.journals.ekb.eg/article_186008.html
https://djvs.journals.ekb.eg/article_186008.html
https://djvs.journals.ekb.eg/article_186008.html
https://publications.aap.org/pediatrics/article-abstract/134/5/1013/75907
https://publications.aap.org/pediatrics/article-abstract/134/5/1013/75907
https://publications.aap.org/pediatrics/article-abstract/134/5/1013/75907
https://publications.aap.org/pediatrics/article-abstract/134/5/1013/75907
https://fvtm.stafpu.bu.edu.eg/Food%20control/1025/publications/Fahim%20Aziz%20El-Dein%20Mohamed%20Shaltout_ECNU-12-00412.pdf
https://fvtm.stafpu.bu.edu.eg/Food%20control/1025/publications/Fahim%20Aziz%20El-Dein%20Mohamed%20Shaltout_ECNU-12-00412.pdf
https://fvtm.stafpu.bu.edu.eg/Food%20control/1025/publications/Fahim%20Aziz%20El-Dein%20Mohamed%20Shaltout_ECNU-12-00412.pdf
https://fvtm.stafpu.bu.edu.eg/Food%20control/1025/publications/Fahim%20Aziz%20El-Dein%20Mohamed%20Shaltout_ECNU-12-00412.pdf
https://www.academia.edu/download/63631401/1520200615-24066-bk8lav.pdf
https://www.academia.edu/download/63631401/1520200615-24066-bk8lav.pdf
https://www.academia.edu/download/63631401/1520200615-24066-bk8lav.pdf
https://www.researchgate.net/profile/Mohamed-Ahassan/publication/379601173_DETECTION_OF_E_COLI_AND_SALMONELLA_ORGANISMS_IN_CATTLE_AND_CAMEL_MEAT/links/66109f983d96c22bc77550dc/DETECTION-OF-E-COLI-AND-SALMONELLA-ORGANISMS-IN-CATTLE-AND-CAMEL-MEAT.pdf
https://www.researchgate.net/profile/Mohamed-Ahassan/publication/379601173_DETECTION_OF_E_COLI_AND_SALMONELLA_ORGANISMS_IN_CATTLE_AND_CAMEL_MEAT/links/66109f983d96c22bc77550dc/DETECTION-OF-E-COLI-AND-SALMONELLA-ORGANISMS-IN-CATTLE-AND-CAMEL-MEAT.pdf
https://www.researchgate.net/profile/Mohamed-Ahassan/publication/379601173_DETECTION_OF_E_COLI_AND_SALMONELLA_ORGANISMS_IN_CATTLE_AND_CAMEL_MEAT/links/66109f983d96c22bc77550dc/DETECTION-OF-E-COLI-AND-SALMONELLA-ORGANISMS-IN-CATTLE-AND-CAMEL-MEAT.pdf
https://www.researchgate.net/profile/Mohamed-Ahassan/publication/379601173_DETECTION_OF_E_COLI_AND_SALMONELLA_ORGANISMS_IN_CATTLE_AND_CAMEL_MEAT/links/66109f983d96c22bc77550dc/DETECTION-OF-E-COLI-AND-SALMONELLA-ORGANISMS-IN-CATTLE-AND-CAMEL-MEAT.pdf


J. Clinical Case Reports and Studies                                                                                                                                                  Copy rights@ Fahim Aziz Eldein Shaltout,  

Auctores Publishing LLC – Volume 6(4)-255 www.auctoresonline.org  
ISSN: 2690-8808                                                                                                                                                                                                                    Page 3 of 8  

CHILLED CHICKEN CUTS-UP. BENHA VET. MED. 

JOURNAL, VOL. 23, NO. 1, JUNE 2012: 81-86  .  

13. Edris A. M., Hemmat M. I., Shaltout F. A., Elshater M. A., 

Eman, F. M. I. (2012):CHEMICAL ANALYSIS OF CHICKEN 

MEAT WITH RELATION TO ITS QUALITY. BENHA VET. 

MED. JOURNAL, 23 (1): 87-92  .  

14. Ierodiakonou D, Garcia-Larsen V, Logan A, Groome A, Cunha 

S, Chivinge J, et al. (September 2016). "Timing of Allergenic 

Food Introduction to the Infant Diet and Risk of Allergic or 

Autoimmune Disease: A Systematic Review and Meta-

analysis". JAMA. 316 (11): 1181-1192. doi:10. 1001/jama. 

2016. 12623. hdl:10044/1/40479. PMID 27654604.  

15. Edris, A. M., Shaltout, F. A. and Abd Allah, A. M. (2005): 

Incidence of Bacillus cereus in some meat products and the 

effect of cooking on its survival. Zag. Vet. J. 33 (2):118-124.  

16. Edris, A. M., Shaltout, F. A. and Arab, W. S. (2005): Bacterial 

Evaluation of Quail Meat. Benha Vet. Med. J. 16 (1):1-14.  

17. Edris, A. M., Shaltout, F. A., Salem, G. H. and El-Toukhy, E. I. 

(2011): Incidence and isolation of Salmonellae from some meat 

products. Benha University, Faculty of Veterinary Medicine, 

Fourth Scientific Conference 25-27th May 2011Veterinary 

Medicine and Food Safety) 172-179 benha, Egypt.  

18. Edris AA, Hassanin, F. S; Shaltout, F. A., Azza H Elbaba and 

Nairoz M Adel. (2017): Microbiological Evaluation of Some 

Heat Treated Fish Products in Egyptian Markets. EC Nutrition 

12. 3 (2017): 134-142.  

19. Edris, A. M., Shaltout, F. A., Salem, G. H. and El-Toukhy, E. I. 

(2011): Plasmid profile analysis of Salmonellae isolated from 

some meat products. Benha University, Faculty of Veterinary 

Medicine, Fourth Scientific Conference 25-27th May 

2011Veterinary Medicine and Food Safety )194-201 benha, 

Egypt.  

20. Boyce JA, Assa'ad A, Burks AW, Jones SM, Sampson HA, 

Wood RA, et al. (December 2010). "Guidelines for the 

Diagnosis and Management of Food Allergy in the United 

States: Summary of the NIAID-Sponsored Expert Panel Report". 

The Journal of Allergy and Clinical Immunology. 126 (6): 1105-

1118.  

21. Ragab A, Abobakr M. Edris, Fahim A. E. Shaltout, Amani M. 

Salem (2022): Effect of titanium dioxide nanoparticles and 

thyme essential oil on the quality of the chicken fillet. BENHA 

VET. MED. JOURNAL41 (2): 38-40.  

22. Hassan, M. A, Shaltout, F. A, Arfa M. M, Mansour A. H and 

Saudi, K. R (2013): BIOCHEMICAL STUDIES ON RABBIT 

MEAT RELATED TO SOME DISEASES. BENHA VET. MED. 

JOURNAL25 (1):88‐93.  

23. Hassan, M. A and Shaltout, F. A. (1997): Occurrence of Some 

Food Poisoning Microorganisms In Rabbit Carcasses  Alex. J. 

Vet. Sci ence, 13 (1):55-61.  

24. Hassan M, Shaltout FA and Saqur N (2020): Histamine in Some 

Fish Products. Archives of Animal Husbandry & Dairy Science 

2 (1): 1-3.  

25. Hassan, M. A and Shaltout, F. A. (2004): Comparative Study on 

Storage Stability of Beef, Chicken meat, and Fish at Chilling 

Temperature.  Alex. J. Vet. Science, 20 (21):21-30.  

26. Hassan, M. A ; Shaltout, F. A., Arafa, M. M., Mansour, A. H. 

and Saudi, K. R. (2013): Biochemical studies on rabbit meat 

related to some diseases. Benha Vet. Med. J. 25 (1):88-93.  

27. Hassan, M. A ; Shaltout, F. A., Maarouf, A. A. and El-Shafey, 

W. S. (2014): Psychrotrophic bacteria in frozen fish with special 

reference to pseudomonas species. Benha Vet. Med. J. 27 (1):78-

83.  

28. Hassan, M. A ; Shaltout, F. A., Arafa, M. M., Mansour, A. H. 

and Saudi, K. R. (2013): Bacteriological studies on rabbit meat 

related to some diseases  Benha Vet. Med. J. 25 (1):94-99.  

29. Sicherer SH, Sampson HA (2018). "Food allergy: A review and 

update on epidemiology, pathogenesis, diagnosis, prevention, 

and management". The Journal of Allergy and Clinical 

Immunology. 141 (1): 41-58. doi:10. 1016/j. jaci. 2017. 11. 003. 

PMID 29157945.  

30. Hassanin, F. S; Hassan, M. A., Shaltout, F. A., Nahla A. Shawqy 

and 2Ghada A. Abd-Elhameed (2017): Chemical criteria of 

chicken meat. BENHA VET. MED. JOURNAL, 33 (2):457-464.  

31. Shaltout, F. A. (2024). Egyptian Medicinal Plants and 

Respiratory Disease. Journal of Agriculture and Education 

Research. 2 (3), 1-7.  

32. Hassanin, F. S; Hassan, M. A., Shaltout, F. A. and Elrais-Amina, 

M (2014): CLOSTRIDIUM PERFRINGENS IN VACUUM 

PACKAGED MEAT PRODUCTS. BENHA VET. MED. 

JOURNAL, 26 (1):49-53.  

33. Hassanien, F. S., Shaltout, F. A., Fahmey, M. Z. and Elsukkary, 

H. F. (2020): Bacteriological quality guides in local and 

imported beef and their relation to public health. BENHA VET. 

MED. JOURNAL39: 125-129.  

34. Hassanin, F. S; Shaltout, F. A. and, Mostafa E. M (2013): 

Parasitic affections in edible offal. Benha Vet. Med. J. 25 (2):34-

39.  

35. Hassanin, F. S; Shaltout, F. A., Lamada, H. M., Abd Allah, E. 

M. (2011): THE EFFECT OF PRESERVATIVE (NISIN) ON 

THE SURVIVAL OF LISTERIA MONOCYTOGENES. 

BENHA VET. MED. JOURNAL (2011)-SPECIAL ISSUE [I]: 

141-145.  

36. Shaltout FA. Dry-Aged Meat and their Importance. Open J of 

Frail Sci 2024, 2 (1): 000111.   

37. Khattab, E., Fahim Shaltout and Islam Sabik (2021): Hepatitis A 

virus related to foods. BENHA VET. MED. JOURNAL40 (1): 

174-179.  

38. Shaltout, F. A. Human Parasites in Relation to Contaminated 

Food and Drinking Water. J Biomed Sci Biotech Res. 2024. 2 

(1): 1-5.  

39. Nowak-Węgrzyn A, Katz Y, Mehr SS, Koletzko S (May 2015). 

"Non-IgE-mediated gastrointestinal food allergy". The Journal 

of Allergy and Clinical Immunology. 135 (5): 1114-1124.  

40. Saad M. Saad, Fahim A. Shaltout, Amal A. A. Farag & Hashim 

F. Mohammed (2022): Organophosphorus Residues in Fish in 

Rural Areas. Journal of Progress in Engineering and Physical 

Science 1 (1): 27-31.  

41. Shaltout FAE. Everything about Nutritional Value of the Meat 

Ingredients and How we can Reduce its Microbial Hazards. J Vet 

Sci Res 2025, 10 (1): 000283. 

42. Saif, M., Saad S. M., Hassanin, F. S; Shaltout FA, Marionette 

Zaghloul (2019): Molecular detection of enterotoxigenic 

Staphylococcus aureus in ready-to-eat beef products. BENHA 

VET. MED. JOURNAL37 (2019) 7-11.  

43. Saif, M., Saad S. M., Hassanin, F. S; Shaltout, F. A., Marionette 

Zaghlou (2019); Prevalence of methicillin-resistant 

Staphylococcus aureus in some ready-to-eat meat products. 

BENHA VET. MED. JOURNAL37 (2019) 12-15.  

44. Farag, A. A., Saad M. Saad¹, Fahim A. Shaltout1, Hashim F. 

Mohammed (2023 a): Studies on Pesticides Residues in Fish in 

Menofia Governorate. Benha Journal of Applied Sciences, 8 (5): 

323-330.  

45. Shaltout, F. A. (2024): The concept of meat analysis in economy 

and public health, Dietary Nourishment and Food Processing 

Techniques (DNFPT) 1 (1) 1-7.  

46. Farag, A. A., Saad M. Saad¹, Fahim A. Shaltout1, Hashim F. 

Mohammed (2023 b): Organochlorine Residues in Fish in Rural 

Areas. Benha Journal of Applied Sciences, 8 (5): 331-336.  

47. Shaltout, F. A., Mona N. Hussein, Nada Kh. Elsayed (2023): 

Histological Detection of Unauthorized Herbal and Animal 

https://jamanetwork.com/journals/jama/article-abstract/2553447
https://jamanetwork.com/journals/jama/article-abstract/2553447
https://jamanetwork.com/journals/jama/article-abstract/2553447
https://jamanetwork.com/journals/jama/article-abstract/2553447
https://jamanetwork.com/journals/jama/article-abstract/2553447
https://jamanetwork.com/journals/jama/article-abstract/2553447
https://fvtm.stafpu.bu.edu.eg/Food%20control/1025/publications/Fahim%20Aziz%20El-Dein%20Mohamed%20Shaltout_ECNU-12-00412.pdf
https://fvtm.stafpu.bu.edu.eg/Food%20control/1025/publications/Fahim%20Aziz%20El-Dein%20Mohamed%20Shaltout_ECNU-12-00412.pdf
https://fvtm.stafpu.bu.edu.eg/Food%20control/1025/publications/Fahim%20Aziz%20El-Dein%20Mohamed%20Shaltout_ECNU-12-00412.pdf
https://fvtm.stafpu.bu.edu.eg/Food%20control/1025/publications/Fahim%20Aziz%20El-Dein%20Mohamed%20Shaltout_ECNU-12-00412.pdf
https://www.sciencedirect.com/science/article/pii/S0882596311001813
https://www.sciencedirect.com/science/article/pii/S0882596311001813
https://www.sciencedirect.com/science/article/pii/S0882596311001813
https://www.sciencedirect.com/science/article/pii/S0882596311001813
https://www.sciencedirect.com/science/article/pii/S0882596311001813
https://www.sciencedirect.com/science/article/pii/S0882596311001813
https://journals.ekb.eg/article_221770.html
https://journals.ekb.eg/article_221770.html
https://journals.ekb.eg/article_221770.html
https://journals.ekb.eg/article_221770.html
https://www.academia.edu/download/81847088/9.pdf
https://www.academia.edu/download/81847088/9.pdf
https://www.academia.edu/download/81847088/9.pdf
https://www.academia.edu/download/81847088/9.pdf
https://www.academia.edu/download/62087954/AAHDS.MS.ID.00052720200213-129544-sjljdi.pdf
https://www.academia.edu/download/62087954/AAHDS.MS.ID.00052720200213-129544-sjljdi.pdf
https://www.academia.edu/download/62087954/AAHDS.MS.ID.00052720200213-129544-sjljdi.pdf
https://www.academia.edu/download/81847088/9.pdf
https://www.academia.edu/download/81847088/9.pdf
https://www.academia.edu/download/81847088/9.pdf
https://www.academia.edu/download/81847088/9.pdf
https://www.academia.edu/download/81847088/9.pdf
https://www.academia.edu/download/81847088/9.pdf
https://www.bu.edu.eg/portal/uploads/Veterinary%20Medicine/Food%20control/1029/publications/Mohamed%20Ahmed%20Mohamed%20Hassan_5.pdf
https://www.bu.edu.eg/portal/uploads/Veterinary%20Medicine/Food%20control/1029/publications/Mohamed%20Ahmed%20Mohamed%20Hassan_5.pdf
https://www.bu.edu.eg/portal/uploads/Veterinary%20Medicine/Food%20control/1029/publications/Mohamed%20Ahmed%20Mohamed%20Hassan_5.pdf
https://www.bu.edu.eg/portal/uploads/Veterinary%20Medicine/Food%20control/1029/publications/Mohamed%20Ahmed%20Mohamed%20Hassan_5.pdf
https://www.academia.edu/download/81847088/9.pdf
https://www.academia.edu/download/81847088/9.pdf
https://www.academia.edu/download/81847088/9.pdf
https://www.sciencedirect.com/science/article/pii/S0091674917317943
https://www.sciencedirect.com/science/article/pii/S0091674917317943
https://www.sciencedirect.com/science/article/pii/S0091674917317943
https://www.sciencedirect.com/science/article/pii/S0091674917317943
https://www.sciencedirect.com/science/article/pii/S0091674917317943
https://bvmj.journals.ekb.eg/article_30595_084f21320d2304f47c771736514e364c.pdf
https://bvmj.journals.ekb.eg/article_30595_084f21320d2304f47c771736514e364c.pdf
https://bvmj.journals.ekb.eg/article_30595_084f21320d2304f47c771736514e364c.pdf
https://www.academia.edu/download/116150511/impact_of_the_essential_oils_on_microorganisms_in_meat_preservation_3_.pdf
https://www.academia.edu/download/116150511/impact_of_the_essential_oils_on_microorganisms_in_meat_preservation_3_.pdf
https://www.academia.edu/download/116150511/impact_of_the_essential_oils_on_microorganisms_in_meat_preservation_3_.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/375488851_CLOSTRIDIUM_PERFRINGENS_IN_VACUUM_PACKAGED_MEAT_PRODUCTS/links/654bd5f3b86a1d521bc798e6/CLOSTRIDIUM-PERFRINGENS-IN-VACUUM-PACKAGED-MEAT-PRODUCTS.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/375488851_CLOSTRIDIUM_PERFRINGENS_IN_VACUUM_PACKAGED_MEAT_PRODUCTS/links/654bd5f3b86a1d521bc798e6/CLOSTRIDIUM-PERFRINGENS-IN-VACUUM-PACKAGED-MEAT-PRODUCTS.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/375488851_CLOSTRIDIUM_PERFRINGENS_IN_VACUUM_PACKAGED_MEAT_PRODUCTS/links/654bd5f3b86a1d521bc798e6/CLOSTRIDIUM-PERFRINGENS-IN-VACUUM-PACKAGED-MEAT-PRODUCTS.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/375488851_CLOSTRIDIUM_PERFRINGENS_IN_VACUUM_PACKAGED_MEAT_PRODUCTS/links/654bd5f3b86a1d521bc798e6/CLOSTRIDIUM-PERFRINGENS-IN-VACUUM-PACKAGED-MEAT-PRODUCTS.pdf
https://bvmj.journals.ekb.eg/article_116461.html
https://bvmj.journals.ekb.eg/article_116461.html
https://bvmj.journals.ekb.eg/article_116461.html
https://bvmj.journals.ekb.eg/article_116461.html
https://www.researchgate.net/profile/Fahim-Shaltout/publication/331983878_PARASITIC_AFFECTIONS_IN_EDIBLE_OFFAL/links/5dd233ada6fdcc7e138a35a7/PARASITIC-AFFECTIONS-IN-EDIBLE-OFFAL.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/331983878_PARASITIC_AFFECTIONS_IN_EDIBLE_OFFAL/links/5dd233ada6fdcc7e138a35a7/PARASITIC-AFFECTIONS-IN-EDIBLE-OFFAL.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/331983878_PARASITIC_AFFECTIONS_IN_EDIBLE_OFFAL/links/5dd233ada6fdcc7e138a35a7/PARASITIC-AFFECTIONS-IN-EDIBLE-OFFAL.pdf
https://wjims.com/admin/assets/article_issue/1744802799wjims_2025.pdf
https://wjims.com/admin/assets/article_issue/1744802799wjims_2025.pdf
https://wjims.com/admin/assets/article_issue/1744802799wjims_2025.pdf
https://wjims.com/admin/assets/article_issue/1744802799wjims_2025.pdf
https://wjims.com/admin/assets/article_issue/1744802799wjims_2025.pdf
https://wjims.com/admin/assets/article_issue/1744802799wjims_2025.pdf
https://wjims.com/admin/assets/article_issue/1744802799wjims_2025.pdf
https://journals.ekb.eg/article_182468.html
https://journals.ekb.eg/article_182468.html
https://journals.ekb.eg/article_182468.html
https://www.researchgate.net/profile/Fahim-Shaltout/publication/380100473_Human_Parasites_in_Relation_to_Contaminated_Food_and_Drinking_Water/links/66c9ccaac2eaa50023136484/Human-Parasites-in-Relation-to-Contaminated-Food-and-Drinking-Water.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/380100473_Human_Parasites_in_Relation_to_Contaminated_Food_and_Drinking_Water/links/66c9ccaac2eaa50023136484/Human-Parasites-in-Relation-to-Contaminated-Food-and-Drinking-Water.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/380100473_Human_Parasites_in_Relation_to_Contaminated_Food_and_Drinking_Water/links/66c9ccaac2eaa50023136484/Human-Parasites-in-Relation-to-Contaminated-Food-and-Drinking-Water.pdf
https://www.sciencedirect.com/science/article/pii/S0091674915004303
https://www.sciencedirect.com/science/article/pii/S0091674915004303
https://www.sciencedirect.com/science/article/pii/S0091674915004303
https://www.pioneerpublisher.com/jpeps/article/view/73
https://www.pioneerpublisher.com/jpeps/article/view/73
https://www.pioneerpublisher.com/jpeps/article/view/73
https://www.pioneerpublisher.com/jpeps/article/view/73
https://www.academia.edu/download/120666862/everything_about_nutritional_value_of_the_meat_ingredients_and_how_we_can_reduce_its_microbial_hazards.pdf
https://www.academia.edu/download/120666862/everything_about_nutritional_value_of_the_meat_ingredients_and_how_we_can_reduce_its_microbial_hazards.pdf
https://www.academia.edu/download/120666862/everything_about_nutritional_value_of_the_meat_ingredients_and_how_we_can_reduce_its_microbial_hazards.pdf
https://bvmj.journals.ekb.eg/article_88806.html
https://bvmj.journals.ekb.eg/article_88806.html
https://bvmj.journals.ekb.eg/article_88806.html
https://bvmj.journals.ekb.eg/article_88806.html
https://www.researchgate.net/profile/Fahim-Shaltout/publication/348264442_Prevalence_of_Methicillin-Resistant_Staphylococcus_Aureus_in_Some_Ready-to-Eat_Meat_Products/links/5ff55fe4a6fdccdcb833b5a0/Prevalence-of-Methicillin-Resistant-Staphylococcus-Aureus-in-Some-Ready-to-Eat-Meat-Products.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/348264442_Prevalence_of_Methicillin-Resistant_Staphylococcus_Aureus_in_Some_Ready-to-Eat_Meat_Products/links/5ff55fe4a6fdccdcb833b5a0/Prevalence-of-Methicillin-Resistant-Staphylococcus-Aureus-in-Some-Ready-to-Eat-Meat-Products.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/348264442_Prevalence_of_Methicillin-Resistant_Staphylococcus_Aureus_in_Some_Ready-to-Eat_Meat_Products/links/5ff55fe4a6fdccdcb833b5a0/Prevalence-of-Methicillin-Resistant-Staphylococcus-Aureus-in-Some-Ready-to-Eat-Meat-Products.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/348264442_Prevalence_of_Methicillin-Resistant_Staphylococcus_Aureus_in_Some_Ready-to-Eat_Meat_Products/links/5ff55fe4a6fdccdcb833b5a0/Prevalence-of-Methicillin-Resistant-Staphylococcus-Aureus-in-Some-Ready-to-Eat-Meat-Products.pdf
https://journals.ekb.eg/article_315289.html
https://journals.ekb.eg/article_315289.html
https://journals.ekb.eg/article_315289.html
https://journals.ekb.eg/article_315289.html
https://www.academia.edu/download/113843334/1707740617galley_proof_1_DNFPT_2_01_24_4_1_2_1_.pdf
https://www.academia.edu/download/113843334/1707740617galley_proof_1_DNFPT_2_01_24_4_1_2_1_.pdf
https://www.academia.edu/download/113843334/1707740617galley_proof_1_DNFPT_2_01_24_4_1_2_1_.pdf
https://bjas.journals.ekb.eg/article_315288.html
https://bjas.journals.ekb.eg/article_315288.html
https://bjas.journals.ekb.eg/article_315288.html
https://advetresearch.com/index.php/AVR/article/view/1171
https://advetresearch.com/index.php/AVR/article/view/1171


J. Clinical Case Reports and Studies                                                                                                                                                  Copy rights@ Fahim Aziz Eldein Shaltout,  

Auctores Publishing LLC – Volume 6(4)-255 www.auctoresonline.org  
ISSN: 2690-8808                                                                                                                                                                                                                    Page 4 of 8  

Contents in Some Meat Products. Journal of Advanced 

Veterinary Research 13 (2): 157-160.  

48. Shaltout, F. A., Heikal, G. I., Ghanem, A. M. (2022): 

Mycological quality of some chicken meat cuts in Gharbiya 

governorate with special reference to Aspergillus flavus virulent 

factors. benha veteriv medical journal veterinary 42 (1): 12-16.  

49. Shaltout, F. A., Ramadan M. Salem, Eman M. Eldiasty, Fatma 

A. Diab (2022): Seasonal Impact on the Prevalence of Yeast 

Contamination of Chicken Meat Products and Edible Giblets. 

Journal of Advanced Veterinary Research 12 (5): 641-644.  

50. National Institute of Allergy and Infectious Diseases (July 

2012). "Food Allergy An Overview" (PDF). Archived from the 

original (PDF) on 5 March 2016.  

51. Shaltout, F. A., Abdelazez Ahmed Helmy Barr and Mohamed 

Elsayed Abdelaziz (2022): Pathogenic Microorganisms in Meat 

Products. Biomedical Journal of Scientific & Technical 

Research 41 (4): 32836-32843.  

52. Shaltout, F. A., Thabet, M. G. and Koura, H. A. (2017). Impact 

of Some Essential Oils on the Quality Aspect and Shelf Life of 

Meat. J Nutr Food Sci., 7: 647.  

53. Shaltout, F. A., Islam Z. Mohammed², El -Sayed A. Afify 

(2020): Bacteriological profile of some raw chicken meat cuts in 

Ismailia city, Egypt. BENHA VET. MED. JOURNAL39 (2020) 

11-15.  

54. Shaltout, F. A., Islam, Z. Mohammed²., El -Sayed A. Afify 

(2020): Detection of E. coli O157 and Salmonella species in 

some raw chicken meat cuts in Ismailia province, Egypt. BENHA 

VET. MED. JOURNAL39 (2020) 101-104.  

55. Shaltout, F. A., E. M. El-diasty and M. A. Asmaa- Hassan 

(2020): HYGIENIC QUALITY OF READY TO EAT 

COOKED MEAT IN RESTAURANTS AT Cairo. Journal of 

Global Biosciences 8 (12): 6627-6641.  

56. Shaltout, F. A., Marrionet Z. Nasief, L. M. Lotfy, Bossi T. Gamil 

(2019): Microbiological status of chicken cuts and its products. 

BENHA VET. MED. JOURNAL37 (2019) 57-63.  

57. Shaltout, F. A. (2019): Poultry Meat. Scholarly Journal of Food 

and Nutrition 22 1-2.  

58. Shaltout, F. A. (2019): Food Hygiene and Control. Food Science 

and Nutrition Technology 4 (5): 1-2.  

59. Hassanin, F. S; Shaltout, F. A., Seham N. Homouda and Safaa 

M. Arakeeb (2019): Natural preservatives in raw chicken meat. 

BENHA VET. MED. JOURNAL37 (2019) 41-45.  

60. Shaltout, D. E. (2024): Additives Extend the Food Shelf Life by 

Addition of Preservatives Nitrate, and Nitrite to Food, Dietary 

Nourishment and Food Processing Techniques, 1 (3): 1-12. DOI: 

10. 9567/3064-7061/WSJ. 83.  

61. "Allergen Immunotherapy". 22 April 2015. Archived from the 

original on 17 June 2015. Retrieved 15 June 2015.  

62. Hazaa, W., Shaltout, F. A., Mohamed El-Shate (2019): 

Prevalence of some chemical hazards in some meat products. 

BENHA VET. MED. JOURNAL37 (2) 32-36.  

63. Shaltout, F. A. E. (2024): Using of Meat Diets as a Functional 

Food, Dietary Nourishment and Food Processing Techniques, 

vol 1 (3): 1-14 DOI: 10. 9567/3064-7061/WSJ. 73.  

64. Shaltout, F. A. (2024) Evaluation of Hazards in food, Journal of 

Medical Discoveries, 1 (1);1-8.  

65. Hazaa, W, Shaltout, F. A., Mohamed El-Shater (2019): 

Identification of Some Biological Hazards in Some Meat 

Products. BENHA VET. MED. JOURNAL37 (2) 27-31.  

66. Shaltout, F. A. (2024): Through a light on Meat as Functional 

food, International Journal of Nursing Didactics, 14 (08): 1-12.  

67. Gaafar, R., Hassanin, F. S; Shaltout, F. A., Marionette Zaghloul 

(2019): Molecular detection of enterotoxigenic Staphylococcus 

aureus in some ready to eat meat-based sandwiches. BENHA 

VET. MED. JOURNAL37 (2) 22-26.  

68. Shaltout F. (2019) Microbial Contamination of Beef and Beef 

Products. J. Nutrition and Food Processing, 2 (2): 1.  

69. Gaafar, R., Hassanin, F. S; Shaltout, F. A., Marionette Zaghloul 

(2019): Hygienic profile of some ready to eat meat product 

sandwiches sold in Benha city, Qalubiya Governorate, Egypt. 

BENHA VET. MED. JOURNAL37 (2) 16-21.  

70. Shaltout. F. A. (2024): Abattoir and Bovine Tuberculosis as a 

Reemerging Foodborne Disease. Biomed J Sci & Tech Res 54 

(3)-2024. BJSTR. MS. ID. 008545.  

71. Saad S. M., Shaltout, F. A., Nahla A Abou Elroos, Saber B El-

nahas (2019): Antimicrobial Effect of Some Essential Oils on 

Some Pathogenic Bacteria in Minced Meat. J Food Sci Nutr Res. 

2019; 2 (1): 012-020.  

72. "Making sense of allergies" (PDF). Sense About Science. p. 1. 

Archived from the original (PDF) on 18 June 2015. Retrieved 7 

June 2015.  

73. Shaltout, F. A. E. (2024): Good News about Application of 

Advanced Methods in Food Examination, Dietary Nourishment 

and Food Processing Techniques, vol 1 (3): 1-9.  

74. Saad S. M., Shaltout, F. A., Nahla A Abou Elroos2 and Saber B 

El-nahas (2019): Incidence of Staphylococci and E. coli in Meat 

and Some Meat Products. EC Nutrition 14. 6 (2019).  

75. Shaltout, F. A. E. (2024): Our options to improve food safety and 

quality by using preservatives which are used in food processing 

and preservation, Dietary Nourishment and Food Processing 

Techniques, vol 1 (3): 1-16.  

76. Saad S. M., Hassanin, F. S., Shaltout, F. A., Marionette Z Nassif, 

Marwa Z Seif. (2019: Prevalence of Methicillin-Resistant 

Staphylococcus Aureus in Some Ready-to-Eat Meat Products. 

American Journal of Biomedical Science & Research 4 (6):460-

464.  

77. Shaltout, Fahim (2019): Pollution of Chicken Meat and Its 

Products by Heavy Metals. Research and Reviews on 

Healthcare: Open Access Journal, 4, 3 (381-3382).  

78. Shaltout, F. A., E. M EL-diasty; M. S. M Mohamed (2018): 

Effects of chitosan on quality attributes fresh meat slices stored 

at 4 C. BENHA VET. MED. JOURNAL, VOL. 35, NO. 2: 157-

168.  

79. Shaltout and Abdel-Aziz, 2004: Salmonella enterica serovar 

Enteritidis in poultry meat and their epidemiology. Vet. Med. J. 

Giza, 52 (2004), pp. 429-436.  

80. Shaltout, F. A., Hala F El-Shorah, Dina I El Zahaby, Lamiaa M 

Lotfy (2018): Bacteriological Profile of Chicken Meat Products. 

SciFed Food & Dairy Technology Journal, 2:3.  

81. Shaltout, F. A., Mohamed, A. H. El-Shater., Wafaa Mohamed 

Abd El-Aziz (2015): Bacteriological assessment of Street 

Vended Meat Products sandwiches in kalyobia Governorate. 

BENHA VET. MED. JOURNAL, 28 (2:)58‐66,  

82. Shaltout, F. A., Mohamed A El shatter and Heba M Fahim 

(2019): Studies on Antibiotic Residues in Beef and Effect of 

Cooking and Freezing on Antibiotic Residues Beef Samples. 

Scholarly Journal of Food and Nutritionm 2 (1) 1-4 

83. Shaltout FA, Zakaria IM and Nabil ME. (2018): Incidence of 

Some Anaerobic Bacteria Isolated from Chicken Meat Products 

with Special Reference to Clostridium perfringens. Nutrition and 

Food Toxicology 2. 5 (2018): 429-438.  

84. Shaltout FA, Ahmed A A Maarouf and Mahmoud ES Elkhouly. 

(2017): Bacteriological Evaluation of Frozen Sausage. Nutrition 

and Food Toxicology 1. 5 ; 174-185.  

85. Shaltout FA, El-Toukhy EI and Abd El-Hai MM. (2019): 

Molecular Diagnosis of Salmonellae in Frozen Meat and Some 

Meat Products. Nutrition and Food Technology Open Access 5 

(1): 1-6.  

86. Shaltout, F. A., A. M. Ali and S. M. Rashad (2016): Bacterial 

Contamination of Fast Foods. Benha Journal of Applied 

Sciences (BJAS) 1 (2)45-51.  

https://advetresearch.com/index.php/AVR/article/view/1171
https://advetresearch.com/index.php/AVR/article/view/1171
https://journals.ekb.eg/article_240347.html
https://journals.ekb.eg/article_240347.html
https://journals.ekb.eg/article_240347.html
https://journals.ekb.eg/article_240347.html
https://www.advetresearch.com/index.php/AVR/article/view/1085
https://www.advetresearch.com/index.php/AVR/article/view/1085
https://www.advetresearch.com/index.php/AVR/article/view/1085
https://www.advetresearch.com/index.php/AVR/article/view/1085
https://www.researchgate.net/profile/Fahim-Shaltout/publication/359376394_Pathogenic_Microorganisms_in_Meat_Products_Pathogenic_Microorganisms_in_Meat_Products/links/6238771e14c740613d451431/Pathogenic-Microorganisms-in-Meat-Products-Pathogenic-Microorganisms-in-Meat-Products.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/359376394_Pathogenic_Microorganisms_in_Meat_Products_Pathogenic_Microorganisms_in_Meat_Products/links/6238771e14c740613d451431/Pathogenic-Microorganisms-in-Meat-Products-Pathogenic-Microorganisms-in-Meat-Products.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/359376394_Pathogenic_Microorganisms_in_Meat_Products_Pathogenic_Microorganisms_in_Meat_Products/links/6238771e14c740613d451431/Pathogenic-Microorganisms-in-Meat-Products-Pathogenic-Microorganisms-in-Meat-Products.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/359376394_Pathogenic_Microorganisms_in_Meat_Products_Pathogenic_Microorganisms_in_Meat_Products/links/6238771e14c740613d451431/Pathogenic-Microorganisms-in-Meat-Products-Pathogenic-Microorganisms-in-Meat-Products.pdf
https://journals.ekb.eg/article_30503.html
https://journals.ekb.eg/article_30503.html
https://journals.ekb.eg/article_30503.html
https://journals.ekb.eg/article_116441.html
https://journals.ekb.eg/article_116441.html
https://journals.ekb.eg/article_116441.html
https://journals.ekb.eg/article_116441.html
https://bvmj.journals.ekb.eg/article_116457.html
https://bvmj.journals.ekb.eg/article_116457.html
https://bvmj.journals.ekb.eg/article_116457.html
https://bvmj.journals.ekb.eg/article_116457.html
https://www.researchgate.net/profile/Fahim-Shaltout/publication/338914381_HYGIENIC_QUALITY_OF_READY_TO_EAT_COOKED_MEAT_IN_RESTAURANTS_AT_CAIRO_GOVERNORATE/links/5e32bbbe299bf1cdb9fd0118/HYGIENIC-QUALITY-OF-READY-TO-EAT-COOKED-MEAT-IN-RESTAURANTS-AT-CAIRO-GOVERNORATE.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/338914381_HYGIENIC_QUALITY_OF_READY_TO_EAT_COOKED_MEAT_IN_RESTAURANTS_AT_CAIRO_GOVERNORATE/links/5e32bbbe299bf1cdb9fd0118/HYGIENIC-QUALITY-OF-READY-TO-EAT-COOKED-MEAT-IN-RESTAURANTS-AT-CAIRO-GOVERNORATE.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/338914381_HYGIENIC_QUALITY_OF_READY_TO_EAT_COOKED_MEAT_IN_RESTAURANTS_AT_CAIRO_GOVERNORATE/links/5e32bbbe299bf1cdb9fd0118/HYGIENIC-QUALITY-OF-READY-TO-EAT-COOKED-MEAT-IN-RESTAURANTS-AT-CAIRO-GOVERNORATE.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/338914381_HYGIENIC_QUALITY_OF_READY_TO_EAT_COOKED_MEAT_IN_RESTAURANTS_AT_CAIRO_GOVERNORATE/links/5e32bbbe299bf1cdb9fd0118/HYGIENIC-QUALITY-OF-READY-TO-EAT-COOKED-MEAT-IN-RESTAURANTS-AT-CAIRO-GOVERNORATE.pdf
https://journals.ekb.eg/article_90195.html
https://journals.ekb.eg/article_90195.html
https://journals.ekb.eg/article_90195.html
https://fvtm.stafpu.bu.edu.eg/Food%20control/1025/publications/Fahim%20Aziz%20El-Dein%20Mohamed%20Shaltout_SJFN.MS.ID.000134.pdf
https://fvtm.stafpu.bu.edu.eg/Food%20control/1025/publications/Fahim%20Aziz%20El-Dein%20Mohamed%20Shaltout_SJFN.MS.ID.000134.pdf
https://bvmj.journals.ekb.eg/article_88830.html
https://bvmj.journals.ekb.eg/article_88830.html
https://bvmj.journals.ekb.eg/article_88830.html
https://bvmj.journals.ekb.eg/article_88830.html
https://bvmj.journals.ekb.eg/article_88830.html
https://www.researchgate.net/profile/Fahim-Shaltout/publication/385244045_Do_You_Think_that_Food_Preservatives_Nitrate_and_Nitrite_Cause_Public_Health_Hazards/links/671b9f12acba566ad5ff04ae/Do-You-Think-that-Food-Preservatives-Nitrate-and-Nitrite-Cause-Public-Health-Hazards.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/385244045_Do_You_Think_that_Food_Preservatives_Nitrate_and_Nitrite_Cause_Public_Health_Hazards/links/671b9f12acba566ad5ff04ae/Do-You-Think-that-Food-Preservatives-Nitrate-and-Nitrite-Cause-Public-Health-Hazards.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/385244045_Do_You_Think_that_Food_Preservatives_Nitrate_and_Nitrite_Cause_Public_Health_Hazards/links/671b9f12acba566ad5ff04ae/Do-You-Think-that-Food-Preservatives-Nitrate-and-Nitrite-Cause-Public-Health-Hazards.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/385244045_Do_You_Think_that_Food_Preservatives_Nitrate_and_Nitrite_Cause_Public_Health_Hazards/links/671b9f12acba566ad5ff04ae/Do-You-Think-that-Food-Preservatives-Nitrate-and-Nitrite-Cause-Public-Health-Hazards.pdf
https://bvmj.journals.ekb.eg/article_88826.html
https://bvmj.journals.ekb.eg/article_88826.html
https://bvmj.journals.ekb.eg/article_88826.html
https://www.academia.edu/download/113843334/1707740617galley_proof_1_DNFPT_2_01_24_4_1_2_1_.pdf
https://www.academia.edu/download/113843334/1707740617galley_proof_1_DNFPT_2_01_24_4_1_2_1_.pdf
https://www.academia.edu/download/113843334/1707740617galley_proof_1_DNFPT_2_01_24_4_1_2_1_.pdf
https://journals.ekb.eg/article_88816.html
https://journals.ekb.eg/article_88816.html
https://journals.ekb.eg/article_88816.html
http://nursingdidactics.com/index.php/ijnd/article/view/3395
http://nursingdidactics.com/index.php/ijnd/article/view/3395
https://bvmj.journals.ekb.eg/article_88813.html
https://bvmj.journals.ekb.eg/article_88813.html
https://bvmj.journals.ekb.eg/article_88813.html
https://bvmj.journals.ekb.eg/article_88813.html
https://journals.ekb.eg/article_88811.html
https://journals.ekb.eg/article_88811.html
https://journals.ekb.eg/article_88811.html
https://journals.ekb.eg/article_88811.html
https://www.researchgate.net/profile/Fahim-Shaltout/publication/377075819_Abattoir_and_Bovine_Tuberculosis_as_a_Reemerging_Foodborne_Disease/links/66254df739e7641c0bdea7ba/Abattoir-and-Bovine-Tuberculosis-as-a-Reemerging-Foodborne-Disease.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/377075819_Abattoir_and_Bovine_Tuberculosis_as_a_Reemerging_Foodborne_Disease/links/66254df739e7641c0bdea7ba/Abattoir-and-Bovine-Tuberculosis-as-a-Reemerging-Foodborne-Disease.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/377075819_Abattoir_and_Bovine_Tuberculosis_as_a_Reemerging_Foodborne_Disease/links/66254df739e7641c0bdea7ba/Abattoir-and-Bovine-Tuberculosis-as-a-Reemerging-Foodborne-Disease.pdf
https://fortuneonline.org/articles/antimicrobial-effect-of-some-essential-oils-on-some-pathogenic-bacteria-in-minced-meat.html
https://fortuneonline.org/articles/antimicrobial-effect-of-some-essential-oils-on-some-pathogenic-bacteria-in-minced-meat.html
https://fortuneonline.org/articles/antimicrobial-effect-of-some-essential-oils-on-some-pathogenic-bacteria-in-minced-meat.html
https://fortuneonline.org/articles/antimicrobial-effect-of-some-essential-oils-on-some-pathogenic-bacteria-in-minced-meat.html
https://winsomepublishing.org/en/uploads/articles/1733386904Good_News_about_Application_GP.pdf
https://winsomepublishing.org/en/uploads/articles/1733386904Good_News_about_Application_GP.pdf
https://winsomepublishing.org/en/uploads/articles/1733386904Good_News_about_Application_GP.pdf
https://www.academia.edu/download/60931910/ECNU-14-0061720191017-124690-1gbbe9z.pdf
https://www.academia.edu/download/60931910/ECNU-14-0061720191017-124690-1gbbe9z.pdf
https://www.academia.edu/download/60931910/ECNU-14-0061720191017-124690-1gbbe9z.pdf
https://winsomepublishing.org/en/uploads/articles/1730896212Our_options_to_improve_food_gp.pdf
https://winsomepublishing.org/en/uploads/articles/1730896212Our_options_to_improve_food_gp.pdf
https://winsomepublishing.org/en/uploads/articles/1730896212Our_options_to_improve_food_gp.pdf
https://winsomepublishing.org/en/uploads/articles/1730896212Our_options_to_improve_food_gp.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/348264442_Prevalence_of_Methicillin-Resistant_Staphylococcus_Aureus_in_Some_Ready-to-Eat_Meat_Products/links/5ff55fe4a6fdccdcb833b5a0/Prevalence-of-Methicillin-Resistant-Staphylococcus-Aureus-in-Some-Ready-to-Eat-Meat-Products.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/348264442_Prevalence_of_Methicillin-Resistant_Staphylococcus_Aureus_in_Some_Ready-to-Eat_Meat_Products/links/5ff55fe4a6fdccdcb833b5a0/Prevalence-of-Methicillin-Resistant-Staphylococcus-Aureus-in-Some-Ready-to-Eat-Meat-Products.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/348264442_Prevalence_of_Methicillin-Resistant_Staphylococcus_Aureus_in_Some_Ready-to-Eat_Meat_Products/links/5ff55fe4a6fdccdcb833b5a0/Prevalence-of-Methicillin-Resistant-Staphylococcus-Aureus-in-Some-Ready-to-Eat-Meat-Products.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/348264442_Prevalence_of_Methicillin-Resistant_Staphylococcus_Aureus_in_Some_Ready-to-Eat_Meat_Products/links/5ff55fe4a6fdccdcb833b5a0/Prevalence-of-Methicillin-Resistant-Staphylococcus-Aureus-in-Some-Ready-to-Eat-Meat-Products.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/348264442_Prevalence_of_Methicillin-Resistant_Staphylococcus_Aureus_in_Some_Ready-to-Eat_Meat_Products/links/5ff55fe4a6fdccdcb833b5a0/Prevalence-of-Methicillin-Resistant-Staphylococcus-Aureus-in-Some-Ready-to-Eat-Meat-Products.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/345049334_Pollution_of_Chicken_Meat_and_Its_Products_by_Heavy_Metals/links/5f9d1193a6fdccfd7b8defa3/Pollution-of-Chicken-Meat-and-Its-Products-by-Heavy-Metals.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/345049334_Pollution_of_Chicken_Meat_and_Its_Products_by_Heavy_Metals/links/5f9d1193a6fdccfd7b8defa3/Pollution-of-Chicken-Meat-and-Its-Products-by-Heavy-Metals.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/345049334_Pollution_of_Chicken_Meat_and_Its_Products_by_Heavy_Metals/links/5f9d1193a6fdccfd7b8defa3/Pollution-of-Chicken-Meat-and-Its-Products-by-Heavy-Metals.pdf
https://journals.ekb.eg/article_96129.html
https://journals.ekb.eg/article_96129.html
https://journals.ekb.eg/article_96129.html
https://journals.ekb.eg/article_96129.html
https://journals.ekb.eg/article_369303.html
https://journals.ekb.eg/article_369303.html
https://journals.ekb.eg/article_369303.html
https://www.researchgate.net/profile/Fahim-Shaltout/publication/364933982_Bacteriological_Profile_of_Chicken_Meat_Products/links/66252af7f7d3fc287472e8d5/Bacteriological-Profile-of-Chicken-Meat-Products.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/364933982_Bacteriological_Profile_of_Chicken_Meat_Products/links/66252af7f7d3fc287472e8d5/Bacteriological-Profile-of-Chicken-Meat-Products.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/364933982_Bacteriological_Profile_of_Chicken_Meat_Products/links/66252af7f7d3fc287472e8d5/Bacteriological-Profile-of-Chicken-Meat-Products.pdf
https://bvmj.journals.ekb.eg/article_31866_e33f9f4c5bb67c004df0637d09c7948f.pdf
https://bvmj.journals.ekb.eg/article_31866_e33f9f4c5bb67c004df0637d09c7948f.pdf
https://bvmj.journals.ekb.eg/article_31866_e33f9f4c5bb67c004df0637d09c7948f.pdf
https://bvmj.journals.ekb.eg/article_31866_e33f9f4c5bb67c004df0637d09c7948f.pdf
https://journals.ekb.eg/article_50559.html
https://journals.ekb.eg/article_50559.html
https://journals.ekb.eg/article_50559.html
https://journals.ekb.eg/article_50559.html
https://www.researchgate.net/profile/Fahim-Shaltout/publication/336567752_Clostridium_perfringens/links/5da6119d92851caa1ba61b27/Clostridium-perfringens.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/336567752_Clostridium_perfringens/links/5da6119d92851caa1ba61b27/Clostridium-perfringens.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/336567752_Clostridium_perfringens/links/5da6119d92851caa1ba61b27/Clostridium-perfringens.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/336567752_Clostridium_perfringens/links/5da6119d92851caa1ba61b27/Clostridium-perfringens.pdf
https://www.bu.edu.eg/portal/uploads/Veterinary%20Medicine/Food%20control/1025/publications/Fahim%20Aziz%20Eldin%20Mohamed%20Shaltout_SRNUFT-01-00028_3.pdf
https://www.bu.edu.eg/portal/uploads/Veterinary%20Medicine/Food%20control/1025/publications/Fahim%20Aziz%20Eldin%20Mohamed%20Shaltout_SRNUFT-01-00028_3.pdf
https://www.bu.edu.eg/portal/uploads/Veterinary%20Medicine/Food%20control/1025/publications/Fahim%20Aziz%20Eldin%20Mohamed%20Shaltout_SRNUFT-01-00028_3.pdf
https://www.academia.edu/download/63631929/820200615-128993-16fp33i.pdf
https://www.academia.edu/download/63631929/820200615-128993-16fp33i.pdf
https://www.academia.edu/download/63631929/820200615-128993-16fp33i.pdf
https://www.academia.edu/download/63631929/820200615-128993-16fp33i.pdf
https://www.academia.edu/download/63631929/820200615-128993-16fp33i.pdf
https://www.academia.edu/download/63631929/820200615-128993-16fp33i.pdf
https://www.academia.edu/download/63631929/820200615-128993-16fp33i.pdf


J. Clinical Case Reports and Studies                                                                                                                                                  Copy rights@ Fahim Aziz Eldein Shaltout,  

Auctores Publishing LLC – Volume 6(4)-255 www.auctoresonline.org  
ISSN: 2690-8808                                                                                                                                                                                                                    Page 5 of 8  

87. Shaltout, F. A., Zakaria. I. M., Jehan Eltanani, Asmaa. Elmelegy 

(2015): Microbiological status of meat and chicken received to 

University student hostel. BENHA VET. MED. JOURNAL, 29 

(2):187‐192, DECEMBER, 2015.  

88. Saad, S. M., Edris, A. M., Shaltout, F. A. and Edris, Shimaa 

(2012): Isolation and identification of salmonellae and E. coli 

from meat  and poultry cuts by using A. multiplex PCR. Benha 

Vet. Med. J. special issue 16-26.  

89. Saad, S. M. and Shaltout, F. A. (1998):Mycological Evaluation 

of camel carcasses at Kalyobia Abattoirs. Vet. Med. J. Giza, 46 

(3):223-229.  

90. Shaltout, F. A. (2024): Whey We Extend the Food Shelf Life by 

Aid of Natural Antioxidants?. Biomed J Sci & Tech Res 59 (1)-

2024. BJSTR. MS. ID. 009235 

91. Saad S. M., Shaltout, F. A., Nahla A Abou Elroos, Saber B El-

nahas. 2019: Antimicrobial Effect of Some Essential Oils on 

Some Pathogenic Bacteria in Minced Meat. J Food Sci Nutr Res. 

2019; 2 (1): 012-020.  

92. Saad S. M., Hassanin, F. S; Shaltout, F. A., Marionette Z Nassif, 

Marwa Z Seif. (2019): Prevalence of Methicillin-Resistant 

Staphylococcus Aureus in Some Ready-to-Eat Meat Products. 

American Journal of Biomedical Science & Research 4 (6):460-

464.  

93. Saad S. M., Shaltout, F. A., Nahla A Abou Elroos and Saber B 

El-nahas. (2019): Incidence of Staphylococci and E. coli in Meat 

and Some Meat Products. EC Nutrition 14. 6 (2019).  

94. Shaltout FA, Riad EM, TES Ahmed and AbouElhassan A. 

(2017): Studying the Effect of Gamma Irradiation on Bovine 

Offal's Infected with Mycobacterium tuberculosis Bovine Type. 

Journal of Food Biotechnology Research 1 (6): 1-5.  

95. Shaltout FA, Zakaria IM and Nabil ME. (2018): Incidence of 

Some Anaerobic Bacteria Isolated from Chicken Meat Products 

with Special Reference to Clostridium perfringens. Nutrition and 

Food Toxicology 2. 5 (2018): 429-438.  

96. Shaltout FA, Mohamed, A. Hassan and Hassanin, F. S (2004): 

THERMAL INACTIVATION OF 

ENTEROHAEMORRHAGIC ESCHERICHIA COLI O157:H7 

AND ITS SENSTIVITY TO NISIN AND LACTIC ACID 

CULTURES. 1rst Ann. Confr., FVM., Moshtohor, Sept, 2004.  

97. Shaltout FA, El-diasty, E, M., Elmesalamy, M. and Elshaer, M. 

(2014): Study on fungal contamination of some chicken meat 

products with special reference to 2 the use of PCR for its 

identification. Conference, Veterinary Medical Journal-Giza 

vol. December 2014/12/17 vol. 60: 1-10.  

98. shaltout, F. A. (2002): Microbiological Aspects of Semi-cooked 

chicken Meat Products. BENHA VET. MED. JOURNAL13, 2, : 

15-26.  

99. Shaltout FA, Thabet, M. G2 and Hanan, A. Koura3. (2017): 

Impact of some essential oils on the quality aspect and shelf life 

of meat. BENHA VET. MED. JOURNAL, 33, (2): 351-364.  

100. Shaltout FA, Mohammed Farouk; Hosam A. A. Ibrahim and 

Mostafa E. M. Afifi4. 2017: Incidence of Coliform and 

Staphylococcus aureus in ready to eat fast foods. BENHA VET. 

MED. JOURNAL, 32 (1): 13-17, MARCH, 2017.  

101. Shaltout, F. A., Zakaria, I. M., Nabil, M. E. (2017): Detection 

and typing of Clostridium perfringens in some retail chicken 

meat products. BENHA VET. MED. JOURNAL, . 33 (2):283-

291.  

102. Shaltout, F. A. (1992): Studies on Mycotoxins in Meat and Meat 

by Products. M. V. Sc Thesis  Faculty of Veterinary Medicine, 

Moshtohor, Zagazig University Benha  branch.  

103. Shaltout, F. A. (1996 ): Mycological And Mycotoxicological 

profile Of Some Meat products. Ph. D. Thesis, Faculty of 

Veterinary Medicine, Moshtohor, Zagazig University Benha 

branch.  

104. Shaltout, F. A. (1998): Proteolytic Psychrotrophes in Some Meat 

products. Alex. Vet. Med. J. 14 (2):97-107.  

105. Shaltout, F. A. (1999): Anaerobic Bacteria in Vacuum Packed 

Meat Products.  Benha Vet. Med. J. 10 (1):1-10.  

106. Shaltout, F. A. (2000):Protozoal Foodborne Pathogens in some 

Meat Products.  Assiut Vet. Med. J. 42 (84):54-59.  

107. Shaltout, F. A. (2001): Quality evaluation of sheep carcasses 

slaughtered at Kalyobia abattoirs. Assiut Veterinary Medical 

Journal, 46 (91):150-159.  

108. Shaltout, F. A. (2002): Microbiological Aspects of Semi-cooked 

Chicken Meat Products.  Benha Vet. Med. J. 13 (2):15-26.  

109. Shaltout, F. A. (2003): Yersinia Enterocolitica in some meat 

products and fish marketed at Benha city. The Third 

international conference Mansoura 29-30 April.  

110. Shaltout, F. A. (2009): Microbiological quality of chicken 

carcasses at modern Poultry plant. The 3rd Scientific 

Conference, Faculty of Vet. Med., Benha University, 1-3 

january.  

111. Shaltout, F. A. and Abdel Aziz, A. M. (2004): Salmonella 

enterica Serovar Enteritidis in Poultry Meat and their  

Epidemiology. Vet. Med. J., Giza, 52 (3):429-436.  

112. Shaltout, F. A. and Abdel Aziz, A. M. (2004): ESCHERICHIA 

COLI STRAINS IN SLAUGHTERED ANIMALS AND 

THEIR PUBLIC HEALTH IMPORTENCE.  J. Egypt. Vet. 

Med. Association 64 (2):7-21.  

113. Shaltout, F. A., Amin, R., Marionet, Z., Nassif and Shimaa, 

Abdel-wahab (2014): Detection of aflatoxins in some meat 

products. BENHA VET. MED. JOURNAL, 27 (2):368-374.  

114. Shaltout, F. A. and Afify, Jehan Riad, EM and Abo Elhasan, 

Asmaa, A. (2012): Improvement of microbiological status of 

oriental sausage. Journal of Egyptian Veterinary Medical 

Association 72 (2):157-167.  

115. Shaltout, F. A. and Daoud, J. R. (1996): Chemical analytical 

studies on rabbit meat and liver. Benha Vet. Med. J. 8 (2):17-27.   

116. Shaltout, F. A. and Edris, A. M. (1999): Contamination of 

shawerma with pathogenic yeasts. Assiut Veterinary Medical 

Journal, 40 (64):34-39.  

117. Shaltout, F. A., Eldiasty, E. and Mohamed, M. S. (2014): 

Incidence of lipolytic and proteolytic fungi in some chicken meat 

products and their public health significance. Animal Health 

Research Institute: First International Conference on Food 

Safety and Technology 19-23 June 2014 Cairo Egypt pages 79-

89.  

118. Shaltout, F. A., Eldiasty, E., Salem, R. and Hassan, Asmaa 

(2016): Mycological quality of chicken carcasses and extending 

shelf-life by using preservatives at refrigerated storage. 

Veterinary Medical Journal -Giza (VMJG)62 (3)1-7.  

119. Shaltout, F. A., Salem, R. Eldiasty, E., and Diab, Fatema. (2016): 

Mycological evaluation of some ready to eat meat products with 

special reference to molecular chacterization. Veterinary 

Medical Journal -Giza 62 (3)9-14.  

120. Shaltout, F. A., Elshater, M. and Wafaa, Abdelaziz (2015): 

Bacteriological assessment of street vended meat products 

sandwiches in Kalyobia Governorate. Benha Vet. Med. J. 28 

(2):58-66.  

121. Shaltout, F. A., Gerges, M. T. and Shewail, A. A. (2018): Impact 

of Organic Acids and Their Salts on Microbial Quality and Shelf 

Life of Beef. Assiut veterinary medical journal 64 (159): 164-

177 

122. Shaltout, F. A., Ghoneim, A. M., Essmail, M. E. and Yousseif, 

A. (2001): Studies on aflatoxin B1 residues in rabbits and their 

pathological effects. J. Egypt. Vet. Med. Association 61 (2):85-

103.  

123. Shaltout, F. A. and Hanan, M. T. El-Lawendy (2003): Heavy 

Metal Residues In Shawerma. Beni-Suef Vet. Med. J. 13 (1):213-

224.  

https://bvmj.journals.ekb.eg/article_31703_8a13c32606cc6050ab0e87d07acccf2b.pdf
https://bvmj.journals.ekb.eg/article_31703_8a13c32606cc6050ab0e87d07acccf2b.pdf
https://bvmj.journals.ekb.eg/article_31703_8a13c32606cc6050ab0e87d07acccf2b.pdf
https://bvmj.journals.ekb.eg/article_31703_8a13c32606cc6050ab0e87d07acccf2b.pdf
https://vmjg.journals.ekb.eg/article_377279.html
https://vmjg.journals.ekb.eg/article_377279.html
https://vmjg.journals.ekb.eg/article_377279.html
https://vmjg.journals.ekb.eg/article_377279.html
https://vmjg.journals.ekb.eg/article_377279.html
https://vmjg.journals.ekb.eg/article_377279.html
https://vmjg.journals.ekb.eg/article_377279.html
https://www.researchgate.net/profile/Fahim-Shaltout/publication/386251231_Journal_of_Food_and_Nutrition_Going_on_the_methods_used_for_Extending_the_food_shelf_life_by_aid_of_Natural_antioxidants/links/674a38d7790d154bf9b6486f/Journal-of-Food-and-Nutrition-Going-on-the-methods-used-for-Extending-the-food-shelf-life-by-aid-of-Natural-antioxidants.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/386251231_Journal_of_Food_and_Nutrition_Going_on_the_methods_used_for_Extending_the_food_shelf_life_by_aid_of_Natural_antioxidants/links/674a38d7790d154bf9b6486f/Journal-of-Food-and-Nutrition-Going-on-the-methods-used-for-Extending-the-food-shelf-life-by-aid-of-Natural-antioxidants.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/386251231_Journal_of_Food_and_Nutrition_Going_on_the_methods_used_for_Extending_the_food_shelf_life_by_aid_of_Natural_antioxidants/links/674a38d7790d154bf9b6486f/Journal-of-Food-and-Nutrition-Going-on-the-methods-used-for-Extending-the-food-shelf-life-by-aid-of-Natural-antioxidants.pdf
https://fortuneonline.org/articles/antimicrobial-effect-of-some-essential-oils-on-some-pathogenic-bacteria-in-minced-meat.html
https://fortuneonline.org/articles/antimicrobial-effect-of-some-essential-oils-on-some-pathogenic-bacteria-in-minced-meat.html
https://fortuneonline.org/articles/antimicrobial-effect-of-some-essential-oils-on-some-pathogenic-bacteria-in-minced-meat.html
https://fortuneonline.org/articles/antimicrobial-effect-of-some-essential-oils-on-some-pathogenic-bacteria-in-minced-meat.html
https://www.researchgate.net/profile/Fahim-Shaltout/publication/348264442_Prevalence_of_Methicillin-Resistant_Staphylococcus_Aureus_in_Some_Ready-to-Eat_Meat_Products/links/5ff55fe4a6fdccdcb833b5a0/Prevalence-of-Methicillin-Resistant-Staphylococcus-Aureus-in-Some-Ready-to-Eat-Meat-Products.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/348264442_Prevalence_of_Methicillin-Resistant_Staphylococcus_Aureus_in_Some_Ready-to-Eat_Meat_Products/links/5ff55fe4a6fdccdcb833b5a0/Prevalence-of-Methicillin-Resistant-Staphylococcus-Aureus-in-Some-Ready-to-Eat-Meat-Products.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/348264442_Prevalence_of_Methicillin-Resistant_Staphylococcus_Aureus_in_Some_Ready-to-Eat_Meat_Products/links/5ff55fe4a6fdccdcb833b5a0/Prevalence-of-Methicillin-Resistant-Staphylococcus-Aureus-in-Some-Ready-to-Eat-Meat-Products.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/348264442_Prevalence_of_Methicillin-Resistant_Staphylococcus_Aureus_in_Some_Ready-to-Eat_Meat_Products/links/5ff55fe4a6fdccdcb833b5a0/Prevalence-of-Methicillin-Resistant-Staphylococcus-Aureus-in-Some-Ready-to-Eat-Meat-Products.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/348264442_Prevalence_of_Methicillin-Resistant_Staphylococcus_Aureus_in_Some_Ready-to-Eat_Meat_Products/links/5ff55fe4a6fdccdcb833b5a0/Prevalence-of-Methicillin-Resistant-Staphylococcus-Aureus-in-Some-Ready-to-Eat-Meat-Products.pdf
https://www.academia.edu/download/60931910/ECNU-14-0061720191017-124690-1gbbe9z.pdf
https://www.academia.edu/download/60931910/ECNU-14-0061720191017-124690-1gbbe9z.pdf
https://www.academia.edu/download/60931910/ECNU-14-0061720191017-124690-1gbbe9z.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/371444163_Studying_the_Effect_of_Gamma_Irradiation_on_Bovine_Offal's_Infected_with_Mycobacterium_tuberculosis_Bovine_Type/links/648358d32cad460a1b0081ac/Studying-the-Effect-of-Gamma-Irradiation-on-Bovine-Offals-Infected-with-Mycobacterium-tuberculosis-Bovine-Type.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/371444163_Studying_the_Effect_of_Gamma_Irradiation_on_Bovine_Offal's_Infected_with_Mycobacterium_tuberculosis_Bovine_Type/links/648358d32cad460a1b0081ac/Studying-the-Effect-of-Gamma-Irradiation-on-Bovine-Offals-Infected-with-Mycobacterium-tuberculosis-Bovine-Type.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/371444163_Studying_the_Effect_of_Gamma_Irradiation_on_Bovine_Offal's_Infected_with_Mycobacterium_tuberculosis_Bovine_Type/links/648358d32cad460a1b0081ac/Studying-the-Effect-of-Gamma-Irradiation-on-Bovine-Offals-Infected-with-Mycobacterium-tuberculosis-Bovine-Type.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/371444163_Studying_the_Effect_of_Gamma_Irradiation_on_Bovine_Offal's_Infected_with_Mycobacterium_tuberculosis_Bovine_Type/links/648358d32cad460a1b0081ac/Studying-the-Effect-of-Gamma-Irradiation-on-Bovine-Offals-Infected-with-Mycobacterium-tuberculosis-Bovine-Type.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/336567752_Clostridium_perfringens/links/5da6119d92851caa1ba61b27/Clostridium-perfringens.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/336567752_Clostridium_perfringens/links/5da6119d92851caa1ba61b27/Clostridium-perfringens.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/336567752_Clostridium_perfringens/links/5da6119d92851caa1ba61b27/Clostridium-perfringens.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/336567752_Clostridium_perfringens/links/5da6119d92851caa1ba61b27/Clostridium-perfringens.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/335665351_THERMAL_INACTIVATION_OF_ENTEROHAEMORRHAGIC_ESCHERICHIA_COLI_O157H7_AND_ITS_SENSTIVITY_TO_NISIN_AND_LACTIC_ACID_CULTURES/links/5dbbc19a299bf1a47b0720e3/THERMAL-INACTIVATION-OF-ENTEROHAEMORRHAGIC-ESCHERICHIA-COLI-O157H7-AND-ITS-SENSTIVITY-TO-NISIN-AND-LACTIC-ACID-CULTURES.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/335665351_THERMAL_INACTIVATION_OF_ENTEROHAEMORRHAGIC_ESCHERICHIA_COLI_O157H7_AND_ITS_SENSTIVITY_TO_NISIN_AND_LACTIC_ACID_CULTURES/links/5dbbc19a299bf1a47b0720e3/THERMAL-INACTIVATION-OF-ENTEROHAEMORRHAGIC-ESCHERICHIA-COLI-O157H7-AND-ITS-SENSTIVITY-TO-NISIN-AND-LACTIC-ACID-CULTURES.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/335665351_THERMAL_INACTIVATION_OF_ENTEROHAEMORRHAGIC_ESCHERICHIA_COLI_O157H7_AND_ITS_SENSTIVITY_TO_NISIN_AND_LACTIC_ACID_CULTURES/links/5dbbc19a299bf1a47b0720e3/THERMAL-INACTIVATION-OF-ENTEROHAEMORRHAGIC-ESCHERICHIA-COLI-O157H7-AND-ITS-SENSTIVITY-TO-NISIN-AND-LACTIC-ACID-CULTURES.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/335665351_THERMAL_INACTIVATION_OF_ENTEROHAEMORRHAGIC_ESCHERICHIA_COLI_O157H7_AND_ITS_SENSTIVITY_TO_NISIN_AND_LACTIC_ACID_CULTURES/links/5dbbc19a299bf1a47b0720e3/THERMAL-INACTIVATION-OF-ENTEROHAEMORRHAGIC-ESCHERICHIA-COLI-O157H7-AND-ITS-SENSTIVITY-TO-NISIN-AND-LACTIC-ACID-CULTURES.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/335665351_THERMAL_INACTIVATION_OF_ENTEROHAEMORRHAGIC_ESCHERICHIA_COLI_O157H7_AND_ITS_SENSTIVITY_TO_NISIN_AND_LACTIC_ACID_CULTURES/links/5dbbc19a299bf1a47b0720e3/THERMAL-INACTIVATION-OF-ENTEROHAEMORRHAGIC-ESCHERICHIA-COLI-O157H7-AND-ITS-SENSTIVITY-TO-NISIN-AND-LACTIC-ACID-CULTURES.pdf
https://vmjg.journals.ekb.eg/article_368822.html
https://vmjg.journals.ekb.eg/article_368822.html
https://vmjg.journals.ekb.eg/article_368822.html
https://vmjg.journals.ekb.eg/article_368822.html
https://vmjg.journals.ekb.eg/article_368822.html
https://journals.ekb.eg/article_30503.html
https://journals.ekb.eg/article_30503.html
https://journals.ekb.eg/article_30503.html
https://journals.ekb.eg/article_30503.html
https://journals.ekb.eg/article_30503.html
https://journals.ekb.eg/article_30503.html
https://bvmj.journals.ekb.eg/article_31106.html
https://bvmj.journals.ekb.eg/article_31106.html
https://bvmj.journals.ekb.eg/article_31106.html
https://bvmj.journals.ekb.eg/article_31106.html
https://journals.ekb.eg/article_30487.html
https://journals.ekb.eg/article_30487.html
https://journals.ekb.eg/article_30487.html
https://journals.ekb.eg/article_30487.html
https://agris.fao.org/search/en/providers/122598/records/6472251a77fd37171a72a48b
https://agris.fao.org/search/en/providers/122598/records/6472251a77fd37171a72a48b
https://agris.fao.org/search/en/providers/122598/records/6472251a77fd37171a72a48b
https://agris.fao.org/search/en/providers/122598/records/6472252577fd37171a72a8f9
https://agris.fao.org/search/en/providers/122598/records/6472252577fd37171a72a8f9
https://agris.fao.org/search/en/providers/122598/records/6472252577fd37171a72a8f9
https://agris.fao.org/search/en/providers/122598/records/6472252577fd37171a72a8f9
https://www.bu.edu.eg/portal/uploads/openLearning/ANAEROBIC%20BACTERIA%20IN%20VACUUM%20PACKED%20MEAT%20PRODUCTSabstract_en.pdf
https://www.bu.edu.eg/portal/uploads/openLearning/ANAEROBIC%20BACTERIA%20IN%20VACUUM%20PACKED%20MEAT%20PRODUCTSabstract_en.pdf
https://www.bu.edu.eg/portal/uploads/openLearning/ANAEROBIC%20BACTERIA%20IN%20VACUUM%20PACKED%20MEAT%20PRODUCTSabstract_en.pdf
https://www.bu.edu.eg/portal/uploads/openLearning/ANAEROBIC%20BACTERIA%20IN%20VACUUM%20PACKED%20MEAT%20PRODUCTSabstract_en.pdf
https://journals.ekb.eg/article_180449_314f9e3c61d113f9a1e7ccd6343af2d1.pdf
https://journals.ekb.eg/article_180449_314f9e3c61d113f9a1e7ccd6343af2d1.pdf
https://journals.ekb.eg/article_180296_db99bb5aa088dd4c4bb72aa44c42c288.pdf
https://journals.ekb.eg/article_180296_db99bb5aa088dd4c4bb72aa44c42c288.pdf
https://journals.ekb.eg/article_180296_db99bb5aa088dd4c4bb72aa44c42c288.pdf
https://journals.ekb.eg/article_369303.html
https://journals.ekb.eg/article_369303.html
https://journals.ekb.eg/article_369303.html
https://www.academia.edu/download/89926444/Fahim_20Aziz_20El-Dein_20Mohamed_20Shaltout_36.pdf
https://www.academia.edu/download/89926444/Fahim_20Aziz_20El-Dein_20Mohamed_20Shaltout_36.pdf
https://www.academia.edu/download/89926444/Fahim_20Aziz_20El-Dein_20Mohamed_20Shaltout_36.pdf
https://www.academia.edu/download/89926444/Fahim_20Aziz_20El-Dein_20Mohamed_20Shaltout_36.pdf
https://www.academia.edu/download/89926444/Fahim_20Aziz_20El-Dein_20Mohamed_20Shaltout_36.pdf
https://www.academia.edu/download/89926444/Fahim_20Aziz_20El-Dein_20Mohamed_20Shaltout_36.pdf
https://www.academia.edu/download/89926444/Fahim_20Aziz_20El-Dein_20Mohamed_20Shaltout_36.pdf
https://agris.fao.org/search/en/providers/122598/records/6472422053aa8c8963039363
https://agris.fao.org/search/en/providers/122598/records/6472422053aa8c8963039363
https://avmj.journals.ekb.eg/article_182519.html
https://avmj.journals.ekb.eg/article_182519.html
https://avmj.journals.ekb.eg/article_182519.html
https://journals.ekb.eg/article_365293.html
https://journals.ekb.eg/article_365293.html
https://journals.ekb.eg/article_365293.html
https://journals.ekb.eg/article_365293.html
https://vmjg.journals.ekb.eg/article_365296.html
https://vmjg.journals.ekb.eg/article_365296.html
https://vmjg.journals.ekb.eg/article_365296.html
https://vmjg.journals.ekb.eg/article_365296.html
https://bvmj.journals.ekb.eg/article_31866_e33f9f4c5bb67c004df0637d09c7948f.pdf
https://bvmj.journals.ekb.eg/article_31866_e33f9f4c5bb67c004df0637d09c7948f.pdf
https://bvmj.journals.ekb.eg/article_31866_e33f9f4c5bb67c004df0637d09c7948f.pdf
https://bvmj.journals.ekb.eg/article_31866_e33f9f4c5bb67c004df0637d09c7948f.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/281274951_MPACT_OF_ORGANIC_ACIDS_AND_THEIR_SALTS_ON_MICROBIAL_QUALITY_AND_SHELF_LIFE_OF_BEEF_MEAT/links/5c99bfdda6fdccd4603afdd7/MPACT-OF-ORGANIC-ACIDS-AND-THEIR-SALTS-ON-MICROBIAL-QUALITY-AND-SHELF-LIFE-OF-BEEF-MEAT.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/281274951_MPACT_OF_ORGANIC_ACIDS_AND_THEIR_SALTS_ON_MICROBIAL_QUALITY_AND_SHELF_LIFE_OF_BEEF_MEAT/links/5c99bfdda6fdccd4603afdd7/MPACT-OF-ORGANIC-ACIDS-AND-THEIR-SALTS-ON-MICROBIAL-QUALITY-AND-SHELF-LIFE-OF-BEEF-MEAT.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/281274951_MPACT_OF_ORGANIC_ACIDS_AND_THEIR_SALTS_ON_MICROBIAL_QUALITY_AND_SHELF_LIFE_OF_BEEF_MEAT/links/5c99bfdda6fdccd4603afdd7/MPACT-OF-ORGANIC-ACIDS-AND-THEIR-SALTS-ON-MICROBIAL-QUALITY-AND-SHELF-LIFE-OF-BEEF-MEAT.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/281274951_MPACT_OF_ORGANIC_ACIDS_AND_THEIR_SALTS_ON_MICROBIAL_QUALITY_AND_SHELF_LIFE_OF_BEEF_MEAT/links/5c99bfdda6fdccd4603afdd7/MPACT-OF-ORGANIC-ACIDS-AND-THEIR-SALTS-ON-MICROBIAL-QUALITY-AND-SHELF-LIFE-OF-BEEF-MEAT.pdf


J. Clinical Case Reports and Studies                                                                                                                                                  Copy rights@ Fahim Aziz Eldein Shaltout,  

Auctores Publishing LLC – Volume 6(4)-255 www.auctoresonline.org  
ISSN: 2690-8808                                                                                                                                                                                                                    Page 6 of 8  

124. Shaltout, F. A. and Hashim, M. F. (2002): Histamine in salted, 

Smoked and Canned Fish products. Benha Vet. Med. J. 13 (1):1-

11.  

125. Shaltout, F. A., Hashim, M. F. and Elnahas, s. (2015): Levels of 

some heavy metals in fish (tilapia nilotica and Claris lazera) at 

Menufia Governorate.  Benha Vet. Med. J. 29 (1):56-64.  

126. Shaltout, F. A. and Ibrahim, H. M. (1997): Quality evaluation of 

luncheon and Alexandrian sausage. Benha Vet. Med. J. 10 (1):1-

10.  

127. Shaltout, F. A., Nassif, M and Shakran, A (2014): Quality of 

battered and breaded chicken meat products. Global Journal of 

Agriculture and Food Safety Science-1 (2) ISSN 2356-7775.  

128. Shaltout, F. A., Amani M. Salem, A. H. Mahmoud, K. A (2013): 

Bacterial aspect of cooked meat and offal at street vendors level. 

BENHA VET. MED. JOURNAL, 24 (1): 320-328.  

129. Shaltout, F. A. and Salem, R. M. (2000):Moulds, aflatoxin B1 

and Ochratoxin A in Frozen Livers and meat products. Vet. Med. 

J. Giza 48 (3):341-346.  

130. Yasser H. Al-Tarazi, A. Al-Zamil, Shaltout FA. and H. Abdel- 

Samei (2002). Microbiological status of raw cow milk marketed 

in northern Jordan. AVMJ Volume 49 Issue 96 Pages 180-194 

131. Shaltout FA, Zakaria IM and Nabil ME. (2018): Incidence of 

Some Anaerobic Bacteria Isolated from Chicken Meat Products 

with Special Reference to Clostridium perfringens. Nutrition 

and Food Toxicology 2 (5):429-438.  

132. Shaltout, F. A., El-diasty, E. M. and Mohamed, M. S. (2014): 

Incidence of lipolytic and proteolytic fungi in some chicken meat 

products and their public health significance. 1st Scientific 

conference of food safety and Technology. 2014, pp. 79-89.  

133. Shaltout, F. A., El-diasty, E. M., Salem, R. M. and Asmaa, M. 

A. Hassan. 2016: Mycological quality of chicken carcasses and 

extending shelf -life by using preservatives at refrigerated 

storage. Veterinary Medical Journal-Giza, 62 (3):1-10.  

134. Shaltout FA, R. M. Salem, E. M. El-Diasty and W. I. M. Hassan. 

2019: Effect of Lemon Fruits and Turmeric Extracts on Fungal 

Pathogens in Refrigerated Chicken Fillet Meat. Global 

Veterinaria 21 (3): 156-160,  

135. Shaltout FA, El-diasty, E, M., Elmesalamy, M. and Elshaer, M. 

(2014): Study on fungal contamination of some chicken meat 

products with special reference to 2 the use of PCR for its 

identification. Conference, Veterinary Medical Journal-Giza 

vol. vol. 60 1-10.  

136. Shaltout, F. A., Salem, R. M; El-diasty, Eman and Fatema, A. H. 

Diab. (2016): Mycological evaluation of some ready to eat meat 

products with special reference to molecular characterization. 

Veterinary Medical Journal-Giza. 62 (3): 9-14.  

137. Shaltout FA, Ahmed, A. A. Maarouf, Eman, M. K. Ahmed 

(2018): Heavy Metal Residues in chicken cuts up and processed 

chicken meat products. BENHA VET. MED. JOURNAL, 34 (1): 

473-483.  

138. Shaltout, F. A., Hanan M. Lamada, Ehsan A. M. Edris. (2020): 

Bacteriological examination of some ready to eat meat and 

chicken meals. Biomed J Sci & Tech Res., 27 (1): 20461- 20465.  

139. Sobhy, Asmaa and Shaltout, Fahim (2020): Prevalence of some 

food poisoning bacteria in semi cooked chicken meat products 

at Qaliubiya governorate by recent Vitek 2 compact and PCR 

techniques. BENHA VET. MED. JOURNAL38 (2020) 88-92.  

140. Shaltout, F. A. (2024): Good Idea on Preservatives and the 

Natural Preservatives and Meat Preservation Against the 

Foodborne Pathogens and the Spoilage Microorganisms. 

Biomed J Sci & Tech Res 57 (5)-2024. BJSTR. MS. ID. 009067.  

141. Sobhy, Asmaa and Shaltout, Fahim (2020): Detection of food 

poisoning bacteria in some semi-cooked chicken meat products 

marketed at Qaliubiya governorate. BENHA VET. MED. 

JOURNAL38 (2020) 93-96.  

142. Shaltout, F. A. (2024): Abattoir And Bovine Tuberculosis as A 

Reemerging Foodborne Diseas. Clinical Medical Reviews and 

Report 6 (1):1-7.  

143. Shaltout, F. A. (2023): Viruses in Beef, Mutton, Chevon, 

Venison, Fish and Poultry Meat Products. Food Science & 

Nutrition Technology 8 (4):1-10.  

144. Shaltout, F. A. (2024): Human Salmonellosis Acquired through 

the Food". Acta Scientific Pharmaceutical Sciences 8. (3): 1-6: 

12-17 

145. Elkholy, R. A; Hussein, M. N; Abou El-Roos, N. A. and 

Shaltout, F. A. E. ( 2025 ) Enhancing Microbiological and 

Histological Quality of Frozen Turkey Meat Using Vinegar. 

Egyptian Journal of Veterinary Sciencespp 1-8.  

146. Shaltout, F. A. (2024): Availability, Price, Tradition, Religion, 

Income, Social, Development and Economic Influences on Meat 

Consumption. Med J Clin Trials Case Stud 2024, 8 (2): 000370 

147. Mohamed Q. M., Fahim A. Shaltout, f. A. and Ali, E. A. (2025): 

Multidrug-Resistant Bacteria from Raw Chevon and Mutton 

Meat. Egyptian Journal of Veterinary Sciences pp 1-8.  

148. Shaltout, F. A. E; Ab delazez Ahmed Helmy Barr, Mohamed 

Elsayed Abdelaziz. (2024): Pathogenic Micro organisms in Meat 

Products. Biomed J Sci & Tech Res 41 (4)-2022. BJSTR. MS. 

ID. 006623.  

149. Mohamed Q. M., Fahim A. Shaltout, f. A. and Ali, E. A. (2025): 

Bacteriological Quality Profiles and Prevalence of 

Staphylococcus aureus, Salmonella Species, and E. coli in Meat 

Samples of Sheep and Goats. Egyptian Journal of Veterinary 

Sciences pp 1-7.  

150. Ibrahim, S. M., Hassanin, F. S., Abou-Elroos, N. S. and Shaltout, 

F. A (2025): Quantifying The antimicrobial Efficacy of Selected 

Herbal Essential Oils Against Bacteria in Simulated Beef Steak 

Conditions. Egyptian Journal of Veterinary Sciences, pp 1-9.  

151. Shaltout, F. A. (2024): The Availa bility, the Price, the Tradition, 

the Reli gion, the Income, the Social, the Develop ment and the 

Economic Influences on the Meat Consumption. Biomed J Sci 

& Tech Res 55 (4)-2024. BJSTR. MS. ID. 008734.  

152. Ibrahim, S. M., Hassanin, F. S., Abou-Elroos, N. S. and Shaltout, 

F. A (2025): Evaluating The impact of Certain Herbal Essential 

Oils on The Shelf Life and Chemical Composition of Beef Steak. 

Egyptian Journal of Veterinary Sciences, pp. 1-8.  

153. Shaltout, F. A. (2024): Our Opinion on Using of Irradiation in 

Food Preservation and Production. Journal of Medical and 

Clinical Case Reports, 1 (6): 1-9.  

154. Anees, K. P; El-diasty, E. M. and Shaltout, F. A. (2023): 

Mycological Evaluation and Occurrence of Aflatoxins and 

Ochratoxin A in Tilapia Oreochromis niloticus Fish and Fish 

Products. Journal of Advanced Veterinary Research, 13 

(7):1381-1385.  

155. AMR, A. K; HASSANIN, F. S., HASSAN, M. A. and 

SHALTOUT, F. A. E. (2024): TRIALS TO ESTIMATE AND 

CONTROL THE RESIDUAL LEVELS OF HETEROCYCLIC 

AROMATIC AMINES IN MEAT PRODUCTS. Assiut Vet. 

Med. J., 70 (182): 98-105.  

156. Shaltout, F. A., Mohammed, I., Afify, E. A. (2020): Detection of 

E. coli O157 and Salmonella species in some raw chicken meat 

cuts in Ismailia province, Egypt. BENHA VET. MED. 

JOURNAL39 (2): 101-104.  

157. Hassanin, F. S., Shaltout, F. A., Maarouf, A. A., El-Sisy, S. F., 

Ahmed, A. E. (2020): Bacteriological profile of frozen chicken 

meat cuts at Qalubiya governorate markets. BENHA VET. MED. 

JOURNAL39 (2) 1-5.  

158. Shaltout, F. A., Heikal, G. I., Ghanem, A. M. (2022): 

Mycological quality of some chicken meat cuts in Gharbiya 

governorate with special reference to Aspergillus flavus virulent 

factors. BENHA VET. MED. JOURNAL40 (42) 12-16.  

https://journals.ekb.eg/article_31805_b4112e116a443f3b6c5ab90a9017bcf7.pdf
https://journals.ekb.eg/article_31805_b4112e116a443f3b6c5ab90a9017bcf7.pdf
https://journals.ekb.eg/article_31805_b4112e116a443f3b6c5ab90a9017bcf7.pdf
https://www.bu.edu.eg/portal/uploads/Veterinary%20Medicine/Food%20control/1025/publications/Fahim%20Aziz%20Eldin%20Mohamed%20Shaltout_battered.pdf
https://www.bu.edu.eg/portal/uploads/Veterinary%20Medicine/Food%20control/1025/publications/Fahim%20Aziz%20Eldin%20Mohamed%20Shaltout_battered.pdf
https://www.bu.edu.eg/portal/uploads/Veterinary%20Medicine/Food%20control/1025/publications/Fahim%20Aziz%20Eldin%20Mohamed%20Shaltout_battered.pdf
https://www.cabidigitallibrary.org/doi/full/10.5555/20003031796
https://www.cabidigitallibrary.org/doi/full/10.5555/20003031796
https://www.cabidigitallibrary.org/doi/full/10.5555/20003031796
https://avmj.journals.ekb.eg/article_178317_80f75a81c62495ef49f9e226cded9f4c.pdf
https://avmj.journals.ekb.eg/article_178317_80f75a81c62495ef49f9e226cded9f4c.pdf
https://avmj.journals.ekb.eg/article_178317_80f75a81c62495ef49f9e226cded9f4c.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/336567752_Clostridium_perfringens/links/5da6119d92851caa1ba61b27/Clostridium-perfringens.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/336567752_Clostridium_perfringens/links/5da6119d92851caa1ba61b27/Clostridium-perfringens.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/336567752_Clostridium_perfringens/links/5da6119d92851caa1ba61b27/Clostridium-perfringens.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/336567752_Clostridium_perfringens/links/5da6119d92851caa1ba61b27/Clostridium-perfringens.pdf
https://journals.ekb.eg/article_365293.html
https://journals.ekb.eg/article_365293.html
https://journals.ekb.eg/article_365293.html
https://journals.ekb.eg/article_365293.html
https://www.researchgate.net/profile/Fahim-Shaltout/publication/333731404_Effect_of_Lemon_Fruits_and_Turmeric_Extracts_on_Fungal_Pathogens_in_Refrigerated_Chicken_Fillet_Meat/links/5d077733299bf12e7be71f9c/Effect-of-Lemon-Fruits-and-Turmeric-Extracts-on-Fungal-Pathogens-in-Refrigerated-Chicken-Fillet-Meat.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/333731404_Effect_of_Lemon_Fruits_and_Turmeric_Extracts_on_Fungal_Pathogens_in_Refrigerated_Chicken_Fillet_Meat/links/5d077733299bf12e7be71f9c/Effect-of-Lemon-Fruits-and-Turmeric-Extracts-on-Fungal-Pathogens-in-Refrigerated-Chicken-Fillet-Meat.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/333731404_Effect_of_Lemon_Fruits_and_Turmeric_Extracts_on_Fungal_Pathogens_in_Refrigerated_Chicken_Fillet_Meat/links/5d077733299bf12e7be71f9c/Effect-of-Lemon-Fruits-and-Turmeric-Extracts-on-Fungal-Pathogens-in-Refrigerated-Chicken-Fillet-Meat.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/333731404_Effect_of_Lemon_Fruits_and_Turmeric_Extracts_on_Fungal_Pathogens_in_Refrigerated_Chicken_Fillet_Meat/links/5d077733299bf12e7be71f9c/Effect-of-Lemon-Fruits-and-Turmeric-Extracts-on-Fungal-Pathogens-in-Refrigerated-Chicken-Fillet-Meat.pdf
https://vmjg.journals.ekb.eg/article_368822.html
https://vmjg.journals.ekb.eg/article_368822.html
https://vmjg.journals.ekb.eg/article_368822.html
https://vmjg.journals.ekb.eg/article_368822.html
https://vmjg.journals.ekb.eg/article_368822.html
https://vmjg.journals.ekb.eg/article_365296.html
https://vmjg.journals.ekb.eg/article_365296.html
https://vmjg.journals.ekb.eg/article_365296.html
https://vmjg.journals.ekb.eg/article_365296.html
https://www.bvmj.bu.edu.eg/issues/34-1/43.pdf
https://www.bvmj.bu.edu.eg/issues/34-1/43.pdf
https://www.bvmj.bu.edu.eg/issues/34-1/43.pdf
https://www.bvmj.bu.edu.eg/issues/34-1/43.pdf
https://www.cabidigitallibrary.org/doi/full/10.5555/20203459232
https://www.cabidigitallibrary.org/doi/full/10.5555/20203459232
https://www.cabidigitallibrary.org/doi/full/10.5555/20203459232
https://bvmj.journals.ekb.eg/article_112172.html
https://bvmj.journals.ekb.eg/article_112172.html
https://bvmj.journals.ekb.eg/article_112172.html
https://bvmj.journals.ekb.eg/article_112172.html
https://www.researchgate.net/profile/Fahim-Shaltout/publication/387270038_Good_Idea_on_Preservatives_and_the_Natural_Preservatives_and_Meat_Preservation_Against_the_Foodborne_Pathogens_and_the_Spoilage_Microorganisms/links/6765b3a0c1b0135465ead9e1/Good-Idea-on-Preservatives-and-the-Natural-Preservatives-and-Meat-Preservation-Against-the-Foodborne-Pathogens-and-the-Spoilage-Microorganisms.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/387270038_Good_Idea_on_Preservatives_and_the_Natural_Preservatives_and_Meat_Preservation_Against_the_Foodborne_Pathogens_and_the_Spoilage_Microorganisms/links/6765b3a0c1b0135465ead9e1/Good-Idea-on-Preservatives-and-the-Natural-Preservatives-and-Meat-Preservation-Against-the-Foodborne-Pathogens-and-the-Spoilage-Microorganisms.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/387270038_Good_Idea_on_Preservatives_and_the_Natural_Preservatives_and_Meat_Preservation_Against_the_Foodborne_Pathogens_and_the_Spoilage_Microorganisms/links/6765b3a0c1b0135465ead9e1/Good-Idea-on-Preservatives-and-the-Natural-Preservatives-and-Meat-Preservation-Against-the-Foodborne-Pathogens-and-the-Spoilage-Microorganisms.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/387270038_Good_Idea_on_Preservatives_and_the_Natural_Preservatives_and_Meat_Preservation_Against_the_Foodborne_Pathogens_and_the_Spoilage_Microorganisms/links/6765b3a0c1b0135465ead9e1/Good-Idea-on-Preservatives-and-the-Natural-Preservatives-and-Meat-Preservation-Against-the-Foodborne-Pathogens-and-the-Spoilage-Microorganisms.pdf
https://bvmj.journals.ekb.eg/article_112173.html
https://bvmj.journals.ekb.eg/article_112173.html
https://bvmj.journals.ekb.eg/article_112173.html
https://bvmj.journals.ekb.eg/article_112173.html
https://www.researchgate.net/profile/Fahim-Shaltout/publication/377075819_Abattoir_and_Bovine_Tuberculosis_as_a_Reemerging_Foodborne_Disease/links/66254df739e7641c0bdea7ba/Abattoir-and-Bovine-Tuberculosis-as-a-Reemerging-Foodborne-Disease.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/377075819_Abattoir_and_Bovine_Tuberculosis_as_a_Reemerging_Foodborne_Disease/links/66254df739e7641c0bdea7ba/Abattoir-and-Bovine-Tuberculosis-as-a-Reemerging-Foodborne-Disease.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/377075819_Abattoir_and_Bovine_Tuberculosis_as_a_Reemerging_Foodborne_Disease/links/66254df739e7641c0bdea7ba/Abattoir-and-Bovine-Tuberculosis-as-a-Reemerging-Foodborne-Disease.pdf
https://www.mathewsopenaccess.com/full-text/viruses-in-beef-mutton-chevon-venison-fish-and-poultry-meat-products
https://www.mathewsopenaccess.com/full-text/viruses-in-beef-mutton-chevon-venison-fish-and-poultry-meat-products
https://www.mathewsopenaccess.com/full-text/viruses-in-beef-mutton-chevon-venison-fish-and-poultry-meat-products
https://ejvs.journals.ekb.eg/article_372593.html
https://ejvs.journals.ekb.eg/article_372593.html
https://ejvs.journals.ekb.eg/article_372593.html
https://ejvs.journals.ekb.eg/article_372593.html
https://wjims.com/admin/assets/article_issue/1744802799wjims_2025.pdf
https://wjims.com/admin/assets/article_issue/1744802799wjims_2025.pdf
https://wjims.com/admin/assets/article_issue/1744802799wjims_2025.pdf
https://ejvs.journals.ekb.eg/article_386578.html
https://ejvs.journals.ekb.eg/article_386578.html
https://ejvs.journals.ekb.eg/article_386578.html
https://www.researchgate.net/profile/Fahim-Shaltout/publication/359376394_Pathogenic_Microorganisms_in_Meat_Products_Pathogenic_Microorganisms_in_Meat_Products/links/6238771e14c740613d451431/Pathogenic-Microorganisms-in-Meat-Products-Pathogenic-Microorganisms-in-Meat-Products.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/359376394_Pathogenic_Microorganisms_in_Meat_Products_Pathogenic_Microorganisms_in_Meat_Products/links/6238771e14c740613d451431/Pathogenic-Microorganisms-in-Meat-Products-Pathogenic-Microorganisms-in-Meat-Products.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/359376394_Pathogenic_Microorganisms_in_Meat_Products_Pathogenic_Microorganisms_in_Meat_Products/links/6238771e14c740613d451431/Pathogenic-Microorganisms-in-Meat-Products-Pathogenic-Microorganisms-in-Meat-Products.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/359376394_Pathogenic_Microorganisms_in_Meat_Products_Pathogenic_Microorganisms_in_Meat_Products/links/6238771e14c740613d451431/Pathogenic-Microorganisms-in-Meat-Products-Pathogenic-Microorganisms-in-Meat-Products.pdf
https://ejvs.journals.ekb.eg/article_394798.html
https://ejvs.journals.ekb.eg/article_394798.html
https://ejvs.journals.ekb.eg/article_394798.html
https://ejvs.journals.ekb.eg/article_394798.html
https://ejvs.journals.ekb.eg/article_394798.html
https://ejvs.journals.ekb.eg/article_396300.html
https://ejvs.journals.ekb.eg/article_396300.html
https://ejvs.journals.ekb.eg/article_396300.html
https://ejvs.journals.ekb.eg/article_396300.html
https://www.researchgate.net/profile/Fahim-Shaltout/publication/379112608_The_Availability_the_Price_the_Tradition_the_Religion_the_Income_the_Social_the_Development_and_the_Economic_Influences_on_the_Meat_Consumption/links/6627d32df7d3fc2874773daa/The-Availability-the-Price-the-Tradition-the-Religion-the-Income-the-Social-the-Development-and-the-Economic-Influences-on-the-Meat-Consumption.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/379112608_The_Availability_the_Price_the_Tradition_the_Religion_the_Income_the_Social_the_Development_and_the_Economic_Influences_on_the_Meat_Consumption/links/6627d32df7d3fc2874773daa/The-Availability-the-Price-the-Tradition-the-Religion-the-Income-the-Social-the-Development-and-the-Economic-Influences-on-the-Meat-Consumption.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/379112608_The_Availability_the_Price_the_Tradition_the_Religion_the_Income_the_Social_the_Development_and_the_Economic_Influences_on_the_Meat_Consumption/links/6627d32df7d3fc2874773daa/The-Availability-the-Price-the-Tradition-the-Religion-the-Income-the-Social-the-Development-and-the-Economic-Influences-on-the-Meat-Consumption.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/379112608_The_Availability_the_Price_the_Tradition_the_Religion_the_Income_the_Social_the_Development_and_the_Economic_Influences_on_the_Meat_Consumption/links/6627d32df7d3fc2874773daa/The-Availability-the-Price-the-Tradition-the-Religion-the-Income-the-Social-the-Development-and-the-Economic-Influences-on-the-Meat-Consumption.pdf
https://journals.ekb.eg/article_403768.html
https://journals.ekb.eg/article_403768.html
https://journals.ekb.eg/article_403768.html
https://journals.ekb.eg/article_403768.html
https://www.academia.edu/download/117467386/1_JMCCR2024091539MN_Galley_Proof_1722837227.pdf
https://www.academia.edu/download/117467386/1_JMCCR2024091539MN_Galley_Proof_1722837227.pdf
https://www.academia.edu/download/117467386/1_JMCCR2024091539MN_Galley_Proof_1722837227.pdf
https://www.advetresearch.com/index.php/AVR/article/view/1442
https://www.advetresearch.com/index.php/AVR/article/view/1442
https://www.advetresearch.com/index.php/AVR/article/view/1442
https://www.advetresearch.com/index.php/AVR/article/view/1442
https://www.advetresearch.com/index.php/AVR/article/view/1442
https://journals.ekb.eg/article_363426.html
https://journals.ekb.eg/article_363426.html
https://journals.ekb.eg/article_363426.html
https://journals.ekb.eg/article_363426.html
https://journals.ekb.eg/article_363426.html
https://bvmj.journals.ekb.eg/article_116457.html
https://bvmj.journals.ekb.eg/article_116457.html
https://bvmj.journals.ekb.eg/article_116457.html
https://bvmj.journals.ekb.eg/article_116457.html
https://journals.ekb.eg/article_141630.html
https://journals.ekb.eg/article_141630.html
https://journals.ekb.eg/article_141630.html
https://journals.ekb.eg/article_141630.html
https://journals.ekb.eg/article_240347.html
https://journals.ekb.eg/article_240347.html
https://journals.ekb.eg/article_240347.html
https://journals.ekb.eg/article_240347.html


J. Clinical Case Reports and Studies                                                                                                                                                  Copy rights@ Fahim Aziz Eldein Shaltout,  

Auctores Publishing LLC – Volume 6(4)-255 www.auctoresonline.org  
ISSN: 2690-8808                                                                                                                                                                                                                    Page 7 of 8  

159. Shaltout, F. (2024) Application of Irradiation in Food 

Preservation and Production. Journal of Pathology Research 

Reviews & Reports. SRC/JPR-190. 6 (5): 1-8.  

160. Taha, S. T., Shaltout, F. A., Shimaa, N. Edris, S. N., Mohamed, 

E. Nabil, M. E. (2024): Effect of lavender oil, clove oil and 

frankincense extract on sensory and microbial properties of raw 

drumsticks in refrigerator. BENHA VET. MED. JOURNAL46 (1) 

135-139.  

161. Shaltout, F. A., Salem, R. M; Eldiasty, E. M and Diab, F. A. 

(2023): Experimental Study on the Effect of Propionibacterium 

and Acetic acid on Candida albicans contamination in chicken 

fillet Stored at Chilling Conditions. BENHA VET. MED. 

JOURNAL43 (2) 91-96.  

162. Mubarak, S. R., Abou EL-Roos, N. A., Hussein, M. N. and 

Shaltout, F. A. E.  (2024): Comparative microbiological 

evaluation between fresh and frozen bovine liver. BENHA VET. 

MED. JOURNAL47 (1) 99-102.  

163. El Asely, M. M., Fath Elbab, G. F., Shaltout, F. A. E. (2024): 

Antibiotic Residues in Commercially Available Freshwater and 

Marine Fish: A Risk Assessment. Egyptian Journal of Aquatic 

Biology & Fisheries, 28 (1): 397-410.  

164. El Asely, M. M., Fath Elbab, G. F. and Shaltout, A. E. (2025): 

Impact of Freezing Intervals on Oxytetracycline and 

Ciprofloxacin Residues in Nile Tilapia and Catfish Muscles. 

Egypt. J. Vet. Sci. Vol. 56, No. 7, pp. 1419-1424. DOI: 10. 

21608/EJVS. 2024. 278904. 1962  

165. Elkholy, R. A., Abou EL-Roos, N. A., Hussein, M. N. and 

Shaltout, F. A. E. (2025): Differential Microbiological Quality 

on Marketed Frozen Turkey Breast and Thigh Meat. Egypt. J. 

Vet. Sci. 56, (1), pp. 1-10. DOI: 10. 21608/EJVS. 2024. 266925. 

1816.  

166. Shaltout, F. A. (2024): THE FOOD ADDITIVES USED IN 

FOOD PRODUCTION, ADVANTAGES AND 

DISADVANTAGES. World Journal of Internal Medicine and 

Surgery 1 (6): 1-17 

167. Shaltout, F. A. (2024): Right Methods to Extend the Meat Shelf- 

Life by Using of Natural Preservatives and Their Public Health 

Importance. Journal of Medicine Care and Health Review 1 (2): 

1-17.  

168. Saad M. Saad, Fahim A. Shaltout, Amal A. A. Farag & Hashim 

F. Mohammed (2022): Organophosphorus Residues in Fish in 

Rural Areas. Journal of Progress in Engineering and Physical 

Science 1 (1): 27-31.  

169. Shaltout, F. A. (2024): Importance of Extending the Shelf Life 

of the Meat. Journal of Medical and Clinical Case Reports 

01(9): 1-10.  

170. Shaltout, F. A. E., Mona N. Hussein, Nada Kh. Elsayed (2023): 

Histological Detection of Unauthorized Herbal and Animal 

Contents in Some Meat Products. Journal of Advanced 

Veterinary Research (2023) 13 (2): 157-160.  

171. Shaltout, F. A (2023): Abattoir And Bovine Tuberculosis as A 

Reemerging Foodborne Disease. Clinical Medical Reviews and 

Reports 6 (1): 1-7.  

172. Shaltout, F. A., Ramadan M. Salem, Eman M. Eldiasty, Fatma 

A. Diab (2022): Seasonal Impact on the Prevalence of Yeast 

Contamination of Chicken Meat Products and Edible Giblets. 

Journal of Advanced Veterinary Research, 12 (5):641-644.  

173. Shaltout, S. and Shaltout, F.  (2024), “Food Borne Bacterial 

Diseases Due to Consumption of Meat, Fish and Poultry 

Products”, Arch Health Sci; 8 (1): 1-8.  

174. Shaltout, F. A. (2024): Our Opinion on Using of Irradiation in 

Food Preservation and Production. Journal of Medical and 

Clinical Case Reports 01 | (6): 1-9.  

175. Hakeem, K. P., El-diasty, E. M., Shaltout, F. A. E. (2023): 

Effects of natural compounds of some plants on microbial 

contamination and sensory quality of fish fillet during 

refrigeration. BENHA VET. MED. JOURNAL45 (1) 152-156.  
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

https://fvtm.stafpu.bu.edu.eg/Food%20control/1025/publications/Fahim%20Aziz%20Eldin%20Mohamed%20Shaltout_application-of-irradiation-in-food-preservation-and-production.pdf
https://fvtm.stafpu.bu.edu.eg/Food%20control/1025/publications/Fahim%20Aziz%20Eldin%20Mohamed%20Shaltout_application-of-irradiation-in-food-preservation-and-production.pdf
https://fvtm.stafpu.bu.edu.eg/Food%20control/1025/publications/Fahim%20Aziz%20Eldin%20Mohamed%20Shaltout_application-of-irradiation-in-food-preservation-and-production.pdf
https://journals.ekb.eg/article_349917.html
https://journals.ekb.eg/article_349917.html
https://journals.ekb.eg/article_349917.html
https://journals.ekb.eg/article_349917.html
https://journals.ekb.eg/article_349917.html
https://www.researchsquare.com/article/rs-1869917/latest
https://www.researchsquare.com/article/rs-1869917/latest
https://www.researchsquare.com/article/rs-1869917/latest
https://www.researchsquare.com/article/rs-1869917/latest
https://www.researchsquare.com/article/rs-1869917/latest
https://bvmj.journals.ekb.eg/article_384931.html
https://bvmj.journals.ekb.eg/article_384931.html
https://bvmj.journals.ekb.eg/article_384931.html
https://bvmj.journals.ekb.eg/article_384931.html
https://journals.ekb.eg/article_361894.html
https://journals.ekb.eg/article_361894.html
https://journals.ekb.eg/article_361894.html
https://journals.ekb.eg/article_361894.html
https://journals.ekb.eg/article_361894.html
https://ejvs.journals.ekb.eg/article_347067.html
https://ejvs.journals.ekb.eg/article_347067.html
https://ejvs.journals.ekb.eg/article_347067.html
https://ejvs.journals.ekb.eg/article_347067.html
https://ejvs.journals.ekb.eg/article_347067.html
https://www.academia.edu/download/118268576/1725109838wjims_2024.pdf
https://www.academia.edu/download/118268576/1725109838wjims_2024.pdf
https://www.academia.edu/download/118268576/1725109838wjims_2024.pdf
https://www.academia.edu/download/118268576/1725109838wjims_2024.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/384253628_Using_of_Natural_Preservatives_and_Their_Public_Health_Importance/links/66f1577e19c9496b1fb7ec0c/Using-of-Natural-Preservatives-and-Their-Public-Health-Importance.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/384253628_Using_of_Natural_Preservatives_and_Their_Public_Health_Importance/links/66f1577e19c9496b1fb7ec0c/Using-of-Natural-Preservatives-and-Their-Public-Health-Importance.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/384253628_Using_of_Natural_Preservatives_and_Their_Public_Health_Importance/links/66f1577e19c9496b1fb7ec0c/Using-of-Natural-Preservatives-and-Their-Public-Health-Importance.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/384253628_Using_of_Natural_Preservatives_and_Their_Public_Health_Importance/links/66f1577e19c9496b1fb7ec0c/Using-of-Natural-Preservatives-and-Their-Public-Health-Importance.pdf
https://www.pioneerpublisher.com/jpeps/article/view/73
https://www.pioneerpublisher.com/jpeps/article/view/73
https://www.pioneerpublisher.com/jpeps/article/view/73
https://www.pioneerpublisher.com/jpeps/article/view/73
https://www.researchgate.net/profile/Fahim-Shaltout/publication/384036880_Journal_of_Medical_and_Clinical_Case_Reports_Importance_of_Extending_the_Shelf_Life_of_the_Meat/links/66e568c22390e50b2c8bd7c3/Journal-of-Medical-and-Clinical-Case-Reports-Importance-of-Extending-the-Shelf-Life-of-the-Meat.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/384036880_Journal_of_Medical_and_Clinical_Case_Reports_Importance_of_Extending_the_Shelf_Life_of_the_Meat/links/66e568c22390e50b2c8bd7c3/Journal-of-Medical-and-Clinical-Case-Reports-Importance-of-Extending-the-Shelf-Life-of-the-Meat.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/384036880_Journal_of_Medical_and_Clinical_Case_Reports_Importance_of_Extending_the_Shelf_Life_of_the_Meat/links/66e568c22390e50b2c8bd7c3/Journal-of-Medical-and-Clinical-Case-Reports-Importance-of-Extending-the-Shelf-Life-of-the-Meat.pdf
https://advetresearch.com/index.php/AVR/article/view/1171
https://advetresearch.com/index.php/AVR/article/view/1171
https://advetresearch.com/index.php/AVR/article/view/1171
https://advetresearch.com/index.php/AVR/article/view/1171
https://www.researchgate.net/profile/Fahim-Shaltout/publication/377075819_Abattoir_and_Bovine_Tuberculosis_as_a_Reemerging_Foodborne_Disease/links/66254df739e7641c0bdea7ba/Abattoir-and-Bovine-Tuberculosis-as-a-Reemerging-Foodborne-Disease.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/377075819_Abattoir_and_Bovine_Tuberculosis_as_a_Reemerging_Foodborne_Disease/links/66254df739e7641c0bdea7ba/Abattoir-and-Bovine-Tuberculosis-as-a-Reemerging-Foodborne-Disease.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/377075819_Abattoir_and_Bovine_Tuberculosis_as_a_Reemerging_Foodborne_Disease/links/66254df739e7641c0bdea7ba/Abattoir-and-Bovine-Tuberculosis-as-a-Reemerging-Foodborne-Disease.pdf
https://www.advetresearch.com/index.php/AVR/article/view/1085
https://www.advetresearch.com/index.php/AVR/article/view/1085
https://www.advetresearch.com/index.php/AVR/article/view/1085
https://www.advetresearch.com/index.php/AVR/article/view/1085
https://www.researchgate.net/profile/Fahim-Shaltout/publication/378658598_FOODBORNE_BACTERIAL_DISEASES_DUE_TO_CONSUMPTION_OF_MEAT_FISH_AND_POULTRY_PRODUCTS/links/66c73cc675613475fe7365c7/FOODBORNE-BACTERIAL-DISEASES-DUE-TO-CONSUMPTION-OF-MEAT-FISH-AND-POULTRY-PRODUCTS.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/378658598_FOODBORNE_BACTERIAL_DISEASES_DUE_TO_CONSUMPTION_OF_MEAT_FISH_AND_POULTRY_PRODUCTS/links/66c73cc675613475fe7365c7/FOODBORNE-BACTERIAL-DISEASES-DUE-TO-CONSUMPTION-OF-MEAT-FISH-AND-POULTRY-PRODUCTS.pdf
https://www.researchgate.net/profile/Fahim-Shaltout/publication/378658598_FOODBORNE_BACTERIAL_DISEASES_DUE_TO_CONSUMPTION_OF_MEAT_FISH_AND_POULTRY_PRODUCTS/links/66c73cc675613475fe7365c7/FOODBORNE-BACTERIAL-DISEASES-DUE-TO-CONSUMPTION-OF-MEAT-FISH-AND-POULTRY-PRODUCTS.pdf
https://www.academia.edu/download/117467386/1_JMCCR2024091539MN_Galley_Proof_1722837227.pdf
https://www.academia.edu/download/117467386/1_JMCCR2024091539MN_Galley_Proof_1722837227.pdf
https://www.academia.edu/download/117467386/1_JMCCR2024091539MN_Galley_Proof_1722837227.pdf
https://bvmj.journals.ekb.eg/article_323333.html
https://bvmj.journals.ekb.eg/article_323333.html
https://bvmj.journals.ekb.eg/article_323333.html
https://bvmj.journals.ekb.eg/article_323333.html


J. Clinical Case Reports and Studies                                                                                                                                                            Copy rights@ Yi-Yan Chen. et all 

Auctores Publishing LLC – Volume 4(3)-253 www.auctoresonline.org  
ISSN: 2690-8808                                                                                                                                                                                                                      Page 8 of 9  

 

 

 This work is licensed under Creative    
   Commons Attribution 4.0 License 
 

 

To Submit Your Article Click Here: Submit Manuscript 

 

DOI:10.31579/2690-8808/255

 

 

Ready to submit your research? Choose Auctores and benefit from:  
 

➢ fast, convenient online submission 

➢ rigorous peer review by experienced research in your field  

➢ rapid publication on acceptance  

➢ authors retain copyrights 

➢ unique DOI for all articles 

➢ immediate, unrestricted online access 

 

At Auctores, research is always in progress. 
 
Learn more https://auctoresonline.org/journals/journal-of-clinical-case-

reports-and-studies  

file:///C:/C/Users/web/AppData/Local/Adobe/InDesign/Version%2010.0/en_US/Caches/InDesign%20ClipboardScrap1.pdf
https://auctoresonline.org/submit-manuscript?e=77
https://auctoresonline.org/journals/journal-of-clinical-case-reports-and-studies
https://auctoresonline.org/journals/journal-of-clinical-case-reports-and-studies

