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	          A study on one hundred samples of sheep carcasses done for a year. The bacterial microflora of lamb meat, spleen, lymph nodes, and kidneys, from 1-2 year old lamb were isolated. The prevalence of microorganisms identified in this study was Staphylococci, Corynebacterium, Streptococci, Micrococci, Salmonellae, Escherichia coli and yeasts.
           The positive isolates were high in April, May and June while the positive isolates were low in September, October, November and December. Staphylococci and Salmonellae were predominant over all positive microorganisms. Lymph nodes and kidneys yielded more numbers of Salmonellae and Staphylococci than meat, liver and spleen. 
          Fifteen Salmonella typhimurium (28%) out of 53 as a total number of Salmonella serotypes were identified. Out of eight was the total number of Staphylococci six (75%) of them were coagulase positive.
          This study covers the distribution of indigenous microflora of lamb meat, liver, spleen, lymph nodes and kidneys.
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	Study of bacteriological quality of some mince beef products in Baghdad supermarkets
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This study was carried out in the College of Veterinary Medicine, at The University of Baghdad, for six month. The aim of the study was to investigate the ground beef products in Baghdad supermarkets by evaluation the microbial quality. The obtaining data showed the following results: 
             The mean of total bacterial count were high in all meat sample especially in the samples were taken from Al-Furat trading mark in Al-Bayaa storages were 1.8 x 108cfu /g , mean log 9.26 cell/g which significantly difference than in other trading marks. The mean of Psychrophilics count were the same with T.P.C. high, especially in Al-Awal trading mark in Al-Byaa storages which were 1.3 x108cfu/g and the mean was log 9.14 cell/g with significantly difference than in other trading marks.

             The mean of the total coliform were higher than the allowance limits, especially in Ahel Al-Biader which were 79x103cfu/g, mean log 4.90 cell/g significantly difference than other trading marks. 
                Staphylococcus aureus count was higher than allowance limits especially Al-Furat trading mark. Staphylococcus aureus in the samples from Al-Byaa were 1.6x105cfu/g mean Log 6.21cell/g, and Abigreab storages were significantly difference than the other trading marks which were 1.1 x105cfu/g mean log 6.06 cell/g significantly difference than the other marks. The coagulase test was positive in isolated Staphylococcus aureus that will cause food poisoning after consumption the ground beef especially Al- Furat trading mark which was highly percentage (30%) significant differences than in the other trading marks. 
          The results indicated that ground beef was low microbial quality especially Al-Furat and Al-Biader trading marks. The Storages of ground beef were bad and not sanitation especially Al- Byaa And Abigreab storages. Therefore it is necessary to make microbial evaluation to keep a good nutritional value of the meat and safe for human consumption.
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