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2008

310 %2 / 10 x5-210 x 1
/ 10 x 3
(P>0.01)
/ 10x2-0
/ 10*x 8 -0
(P>0.01)
Sadia
/ %10x5-0
/ 10*x2 -0
(P> 0.01)
Pridex
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x2-110x2

/ %10 x 3-210 x 3 / 410
P> )
(0.01
.(10) 18 -
(18 6)
Total Plate Count

aureus Coliform Bacteria
Salmonella Staphylococcus

.(14 12) Psychrophilic Bacteria

(4)
/ 10.3-82.2 86.4 -86.3  88.7

E. coli (1)
(3) / 10 x 7.2
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/ 410 x68 — 310 x 1.11

480 )
%12
(4) (16)Pseudomonos
/ 28.4 -70.4
2008
18-
(10)
Nutrient 225 24
/ 230 Broth
Peptone  (P.W) 10
1 9 Water
10" 1072

Total Plate count :
1 Plate Count Agar

45

152




‘[ 2010 (4) & (2) slao Glaziumell dalony Jaull Jgad dxilyall dlsoll

24 37
Coli form Bacteria :
(MacConkey agar)
1

24 37

Staphylococcus aureus

Bacteria
Baird Parker Agar
3.0 3
4
48 37
Salmonella Bacteria :
24 37 10-1
Tetrathionate Broth (T.T.H) 10
1 Selenite Cystine Broth
24 37 S.C.B. 10
1 24 42 T.T.H
X.L.D Agar
24 37 Hekton Entric Agar
Slant Salmonella
24 37 Triple Sugar Iron Agar (TSI)
( ) salmonella
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H.S ( )

Bacteria Psycrophilic
Nutrient Agar (11)
1.0 N.A

Complete Random Design (C.R.D.)

(LSD)
; Qi- square
.(19) SAS
Total Plate Count (1 )
(P < 0.05)
/  °10 x5
, Predix / 210 x1
/ 10 x3
/ 10% x 2
Predix
(8)
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10 -*10

(2)
6,30

0% 4

/ 310 x1

(14) 10 -°10

1)
710 x88.1- °10 x07.1

/ ®10x8.1-°10x5.1-°10x2.1

(P < 0.01)
Wafer
®10 x 3 /
Sadia
/ *10x9
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:(1)
Ql-
sQUARE | C 7 )
**66.123 | cA%10 x 3 | d B310x1 Koch 1
3
*x00.415 | bA °10 x3 10E’; 4 Wafeer 2
C
7 5
*%(00.214 10x3 10 x5 3
aA aB
3 2
**00.44 10x2 ) "10x9 4
dA dB
6 4
+%00.250 10 x 5 10 x 3 country 5
bA bB corner
3 3
*%00.40 10 %9 10x1 Sadia 6
dA dB
3 2
*%00.24 10 x2 10 x1 Predix 7
dA eB
*57.4012 | *66.200 (LSD) . 8
*
*x
.(P <0.05)
*kk
(2 )
(P < 0.05)
0 / 410 x 2
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(14)
Country

(1)
-310x8.1

Koch

X 2

, Predix Sadia
/ 10% x 8
0 Sadia
310 - 110
Wafeer Koch corner
(8)
(3)
/ 10 x 7.2
/ 410x8.1
Sadia (P < 0.01)
10x2
/ *“0x3
/ 10 x 8 / 410
Predix Sadia
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Coliform Becteria (2
Qi-square ( )
**00.80 | bA *10x 3 | bB '10x 2 Koch -1
**09.90 | cA %10x5 | bB 210x1 Wafeer -2
**00.106 | aA ‘10x8 | aB “10x2 | _ -3
**00.56 | eA “10x 3 | bB '10x 2 -4
**00.56 | dA °10x 4 | bB ?10x 6 country -5
corner
00.0 fA 0 bB 0 Sadia -6
**00.20 | fA 10’1 | bB 0 Predix -7
*48.111 | *90.7100 (LSD)
*
*k
.(P <0.05)
——
Staphylococcus aureus 3
(P < 0.05)
wafeer /%10 x5
/[ 110x2
10 x 2
10x1 /
Predix /
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Staphylococcus :(3)

aureaus
Qi-squar
( I )
** 00.50 cA310x1 cB 0 Koch 1
** 00.40 bA*10x1 | bB10x2 Wafeer 2
** 00.36 aA*10x2 | aB 310x5 3
ns 05.1 dA 10x1 cA 0 4
*%00.70 | bA*10x1 cBO country 5
corner
**00.20 | dA %10x1 cBO Sadia 6
ns 00.0 dA 0 cAO Predix 7
*89.135 | *230.7 (LSD)
*
*kkk
.(P <0.05)
*kk
(P < 0.01)
, Predix
0 Country corner
/ 10*x1
/ lox1 0
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410-310 (8)
(14) /
/ 10 -*10
Contry corner wafer
1)
/ *10x1-%10 x 82.1
(14)
(5)
%75
%60
2005-2003 USDA
%15 42
: (4 )
(P < 0.05)
Wafeer ,Koch
Sasia
,Predix Country corner
/ 0x2
Predix /I Mox2
/  °10x3
/  ?10x3
©)
/ 210x1
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/

/

(3)
(2) / “10x1
®10x5.1-%10x1-°10x1.1 6,3,0
(P < 0.01)
%10 x 3 / 410 x 2
Sadia
10x1 / 210 x 3
18
(2)
10,9 .4 Pseudomonas
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Psychrophylic Becteria

:(4)

Qi-
square ( )
**00.204 cA“10x3 | cB %10 x2 Koch -1
**09.128 | cA “10x2 | cB?10x2 Wafeer -2
**00.160 | aA °10x2 | aB “10x 2 _ -3
**00.22 | eA 10x3 | db 10x 2 -4
*%00.190 | bA 510x1 | bB *10x 1 county 5
**00.30 | dA 310x1 | cB “10x 3 Sadia -6
**00.20 eA ?10x4 | dB '10x 2 PREDIX -7
**1.7007 **24.294 (LSD)
*
*%k
.(P <0.05)
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Abstract

Some bacterial tests were carried out for imported frozen
chicken thighs which were available in wholesale and retail
markets in Baghdad City from 1/2— 1/4 /2008, to ensure their
compliance with the standard criteria and validity for human
consumption. The results revealed that the total bacterial count
range for all samples was 1x10°- 5x10° and 2x10°- 3x10" cfu/gm
meat of wholesale and retail markets respectively. A comparison
between the samples of two markets showed a significant
difference (p<0.01). The total count of coli form had a range of O-
2x10* cfu/gm meat of wholesale markets, while it was 0-8x10*
cfu/gm meat of retail markets. A comparison between the samples
of two markets showed a significant difference (p<0.01), with the
exception of Sadia brand, which showed no bacterial content of
coliform With respect to Staphylococcus aureus, the total range of
bacterial count for all samples was 0-5x10° and 0-2x10* cfu/gm
meat of wholesale and retail markets, respectively. A comparison
between all brand samples of the two markets showed a
significant difference (p<0.01), with the exception of Iraqi Biadir
and Brazilian Pridex Considering freeze tolerant bacteria, the
total bacterial count for all samples was 2x10'- 2x10* and 3x10°—
3x10° cfu/gm meat of wholesale and retail markets, respectively. A
comparison between the samples of two markets showed a
significant difference (p<0.01). All thigh samples were Salmonella
free.
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