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	:                                                                                                                                             This study was carried out at the college of veterinary, University
Of Baghdad, for six month, aiming to study of ground beef products in
.The Baghdad supermarkets by evalutuation microbial quality
Data obtained revealed the following results: that mean of total

Bacterial count were high in all of meat sample especially in Al-Furat

Mark take from Al-Bayaa storages which were 1.8 x 108cfu /g , mean log 9.26 cell/g With differences significant in other marks. Mean of Psychrophilics Count were the same with T.P.C. high , especially in Al-Awal mark take From Al-Byaa storages which were 1.3 x108cfu/g and Mean log 9.14 cell/g with differences significant in other marks.
The total coliform mean were over than allowance limits, especially in Ahel Al-Biader which Were 79x103cfu/g ,mean log 4.90 cell/g with Differences significant in other Marks, and main of staphylococcus  Aureus count were over than Allowance limits especially Al-Furat mark Especially take from Al-Byaa  which were 1.6 x105cfu/g mean Log 6.21cell/g , and Abigreab storages With differences significant in other Marks. Which were 1.1 x105cfu/g mean log 6.06cell/g with differences Significant in other marks , from through coagualase test isolate Staphylococcus aureus  cause poisoning food in ground beef especially Al- Furat mark and high percentage which were 30% , with differences Significant in Other marks. The results indicated that ground beef was In low Microbial quality especially Al-Furat and Al-Biader marks ,and The Storages of ground beef were bad and not sanitation especially Al- Byaa And Abigreab storages. Therefore it is necessary to make Microbial Evaluation cautiously to keep a good nutritional value of the Meat and Safe public Health.
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	This study was carried out at the College of Veterinary Medicine, University of Baghdad, for three month's, aiming to study the shelf life of frozen ground beef of retail storage's in Baghdad by evaluation some chemical and quality characteristics. The data obtained revealed the following result's: Haaila mark of ground beef had the highest percentage of moisture (76.1%), with lowest percentage of lipid, ash, carbohydrates, and protein. Awal mark of ground beef had the highest percentage of lipid ranged (6.3-6.6%)  , with lowest percentage of protein, carbohydrates and ash. Ahul Al beadier mark of ground beef had highest percentage of carbohydrates especially for Babb Al-muddam region retail storages (4.48%), with lowest percentage of lipid, ash, and protein. Quality test indicated that thawing loss percentages were high, specially in Ahul-al beadier and Haaila marks which were (9.4%) for Al-mansour region retail storages. Myoglobin concentration was low for all marks of ground beef specially Haaila mark of ground beef for Dourra region retail storages were 111mg / 100g meat, T.V.N., F.F.A., P.V. and T.B.A. test values were in the allowance limits for Iraq specification of ground beef. The results indicated that necessary to make routine chemical checking and evaluation to keep a good nutritional value of the ground beef for consumer then the safe public health.                                                                                      
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	Study of microbial quality of frozen beef imported to Iraq .
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	This study was carried out at the college of agriculture ,University of Baghdad aiming to study the shelf life of frozen beef imported to Iraq ,during the period between 2003 and 2004 , by evaluation some microbial characteristics. The data obtained revealed that microbial tests indicated that total bacterial count on frozen meat between allowance limits when as psychrophilic bacterial count ,coliform count ,and Saphylococcus aureus count were over than allowance limits which indicated that frozen meat was in low microbial .
The results indicated that necessary to make microbial evaluation continuously to keep a good and healthy of the imported meat then the safe republic health . 
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