أنموذج  ( أ ) الخاص برسائل الماجستير و اطاريح الدكتوراة ( اخر شهادة )

	University of Baghdad 

	Collage of  Veterinary  Medicine  / University of Baghdad


	College  Name

	الصحة
	Department

	هديل حسين عبد الأمير الربيعي
	Full Name as written   in Passport

	
	e-mail

	  (     )        Professor 
	(    )    Assistant Professor
	(      )    Lecturer
	(    )  Assistant Lecturer
	Career 

	  (      )           PhD                 
	  (   √   )    Master      

	

	دراسة تأثير تراكيز مختلفة و أوقات تغطيس مختلفة لمحلول هايبوكلورايت الصوديوم على الحمل الجرثومي لذبائح دجاج اللحم
	Thesis  Title 

	2009
	Year

	Summary

Food borne pathogens and spoilage microorganisms pose a

significant risk to public health and storage shelf – life for

broiler chicken meat .

Contamination with food borne pathogens remains

an important public health issue , because it can lead to illness

if there are malpractice in handling , cooking or post cooking

storage of the products.

Therefore , decreasing the initial level of contamination in

chicken carcasses will help to reduce the burden of food borne

disease , and improved shelf – life of products in the

refrigerated state.

During poultry processing , bacteria are removed, destroyed

or controlled using a combination of heat treatment , water ,

chemical additives ( antimicrobials) , and mechanical methods .

Traditionally , chlorinated water has been used in carcasses

cabinet washers , immersion chillers , or equipment sprays to

reduced microbial contamination and cross – contamination .

Chlorine plays a vital role in the safe production , processing

, transport and preparation of foods of all varieties .Cross –Y الخلاص
contamination during preparation is often caused by cooked

meat or other food items that may came in contact with raw

meat products .

Care must be taken to wash and separate all house hold

items used during preparation of raw meat to help reduce

bacterial counts on the food as well as reduce potential for

bacterial transfer to other food products .

This study was conducted to evaluate the possibility of using

Sodium Hypochlorite (SH) by the house – wife at different

concentration (1‐15%) and different dipping times (30,60and 90

minutes) in order to reduce the initial count of contamination

before cooking , without any adverse effects on the

OrganoLeptic Characteristic (OLC) of the treated chicken

carcasses .

The study was carried out at the Dept. of Vet. Publ. Health.

during 29/10/2007 till 15/4/2008 . A total of 70 halves and

whole carcass samples were obtained from a commercial

retailer shops from different locations of Baghdad city .

Samples were held at refrigeration temp. (4°C)over night

before been subjected to microbial analysis . Each sample was

removed aseptically and dipped into 1 – 15% SH for different

dipping times (30,60 and 90 minutes ) (treated) or not dipped
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 (control).Each sample was bagged aseptically and rinsed for 5

min. in 400ml of sterile BPW . Recovered rinse liquid was

powered into sterile container , and all rinse samples were

cultured and enumerated by standard method of Milse &

Mesria technique .Number of bacteria were expressed as cfu

/ml of rinse .

In the first part of this study , the effect of different

concentration of SH at different dipping times on the bacterial

counts of the recovered rinse liquid was investigated . The

results showed that a high contamination rate were found in

the rinse samples immediately Vs. rinse samples after

treatment with 2 – 15% for 30 minutes (all samples were

negative), while 1% SH showed no effects at the same contact

time .

In the second part of this study the effects of different

concentration (2 – 15%)SH at different dipping times (30 ,60

and 90 minutes) on the contamination rate of chicken carcasses

were investigated . The results showed that chlorine level (2%)

for 30,60 and 90 minutes , reduced the cfu/ml to levels which is

significant from the public health point of view (hygienically) ,

although , this reduction was not statistically significant . Using

3% SH for 30,60 and 90 minutes reduce the cfu significantly

(p≤0.01 , p≤0.05 , p≤0.01 respectively)
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SH at 5% ,10% and 15% for 60 minutes dipping reduced the

cfu by 2 log10 which is highly significant (p≤0.01) compared to

the non treated .

In the third part of this study , the effects of different

concentration of SH at different dipping times (30, 60 and 90

minutes )on the OLC of the chicken carcasses were

investigated. The results showed that SH at 2% for 30 ,60 and

90 minutes reduced the cfu counts significantly from the public

health point of view (not statistically) without affecting the OLC

of the treated chicken carcass , whereas , 3% SH for 30 , 60 and

90 minutes reduced the cfu significantly (p≤0.01 , p≤0.05 ,

p≤0.01 respectively) without affecting the OLC of the treated

chicken carcass , while using 5% , 10% and 15% SH for 60

minutes , although reduced the cfu /ml , adversely affects the

OLC even with different types of spices and herps used in the

traditional Iraqi cooking .

On the basis of available data and taking into account that

processing of poultry carcasses (washing and cooking ) would

take place before consumption , treatment with SH 3% for 30 ,

60 and 90 minutes would neither have safety concern nor

adverse effects on OrganoLeptic Characteristic .
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