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- Astract -

The objective of this investigation was to Study some quality
parameters of fresh sausapes locally prepared and compare it with Syrian
Standardization and Metrology, Chemical analysis i.e. (moister, total of
solids, protein, fat, carbohydrates and ashes contents), also microbiological
studies (total account, Salmonella spp. Stapinlococcus aurens, Listeria and
E.coh), and sensory evaluation have been cammied out 1o determine the
acceptability of fresh sausages. Samples were collected from 10 different
locations in Damascus and Damascus urban (Zablatani. Doilah, Jarmana,
Mizza, Abo Rimaneh, Bab Toma, Ain Tarma, Zamalka, Pabila and Kassa),
According to the chemical, micrahiological and sensory evaluation results
amnd comparing with Syrian Standardization and Metrology the sausages
samples from (Abo Rimanch, Mizza and Kassa) were the best, then
sausages samples from (Bab Toma and Zablatani). Sausages samples from
{Jaramana. Doilah, Ain Tarma, Zamalka and Pabila) were not fit to the
Syrian Standardization and Metrology levels.
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