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

	University of Baghdad 

	AGRICULTURE
	College  Name

	
ANIMAL RESOURCE


	Department

	
 
DAHFIER ABID ALI MEHDI AL-OBAIDI

	Full Name as written   in Passport

	Dahfir ali @yahoo.com
	e-mail

	    Professor 
	    Assistant Professor
	    Lecturer
	      Assistant Lecturer  
	Career 

	        PhD                 
	           Master         
	

	STUDY SOME QUALITY, AND BACTERIOLOGICAL CHARACTERS OF FROZEN AND CANNED BEEF IMPORTED TO IRAQ THROUGH 2003-2004
	Thesis  Title 

	2005
	Year

	
                                                                                         Abstract:-

This study was carried out at the College of Agriculture, University of Baghdad aiming to study the shelf life of some imported meat to Iraq, during the period between 2003 and 2004, included frozen beef and canned beef by evaluation some chemical, quality and microbial characteristics. The data obtained revealed the following results:-                                                                                  
1- Fair mark of frozen meat had the highest percentage of moisture (77.37%) with lowest percentages of lipid, ash and protein. Chemical analysis indicated that Family and Unity marks of canned meat had the highest percentage of moisture, whene as Montana had lipid percentage through the allowance limited but not through the same percentage labled on it, and the other marks has no information of its content on their labels. Protein, ash and carbohydrates percentages were among the allowance limits.

2- Quality tests indicated that thaw loss percentages were high, especially in Al-Taib mark which were 10.1% TVN, FFA, ADV, P.V. and TBA   values were through the allowance limits for frozen and canned meat, Myoglobin concentration, was low for the two type of meat. Added nitrate for canned meat was also through the allowance limits with differences between the determined level and the labled level.

3- Microbial tests indicated that total bacterial count for frozen meat were through the allowance limits when as psychro philic bacterial count, coli form count and Staphylococcus aureus count were over than allowance limits which indicated that frozen meat was in low microbial quality. Canned meat microbial tests indicate coli form and anaerobic and Clostridia bacterial count were between the allowance limits, that indicated not exist of health hazard  .

The results indicated that it is necessary to make chemical and microbial evaluation countiously to keep a good nutritional value of the meat and safe  public health.                                                                                    
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