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Abstract

This study has been achieved to detect the bacterial contamination of red local
and imported meat (Saudi, Australian and Indian). 12 Kg of meat were bought from
six different places of Baghdad (Aldura, Almahmodia, ,Algehad, Alsader city,
Alkhademia, Albyiaa). Meat extraction samples were cultured in different diagnostic
and nutrient cultures to detect bacterial contamination which represented mainly of
Coliform, Staphylococcus aureus and Salmonella bacteria. The results of the
imported meat showed high level in the count of those bacteria in addition to another
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group (not diagnosed) mentioned as “different species “of bacteria. All of them
reached the maximum level of permitted range which specified by “Central
Organization for Standardization and Quality Control”, while the average bacterial
count in the local meat was less than of the normal range of limits. Salmonella
bacteria showed negative results in all samples.

Keywords: Salmonellosis, meat contamination, coli form in meat.

00 00225 L aalll die (g a2 25 Capal 3
5522000 4c s BUANL Laliy ol mlall Jslaa
(33l 3 sl dadaly

¥ sl e o aaly dalally o 4
olae e da 9 o gsind ) Zupal) ) ol
aslhall Casanl) e Joandl oaglsanadl) Caganl)
Cagyb vicg ba¥) z35a) e deals d5 .5
<l UK ) Sy (o Gk () Aaies

I lai gl e Je 10 s Cagyla dic g Canal .6
A Galall elpaty g s 735N e mhay o Bob
@ g & Al bypears Jledlly Cpadly ladly ol

Vel 24 3adl

Glasgll dae s pasl) 3y oLl dey .8
.(Colony Forming Units CFU)cuf jaxtivuall 43 &4l

s sl e Gy Sall ikl sl 5.9
Loy ¢ Branins 300-30 o Guba IS (8 il pextinsal)
Jamall gty leia IS (b Slpastindl 236 Cunn
Cosae b s bl Clartiosall 28] sl
ccagaill Jalaa

CHERY) aladiuly 4,0 ¥l cuazd 110
[4] gosmpel) dumpail

daxial)
b LD Ay sl 431 (e e lpenl) agalll aas

Bpud ) (gl olan a) i Gy llal) ol gren
Qo agalll yiias Gl ¢ =S¥y (ysaal) I ALl
JSLie el e dgpeaall s lal) Calida gail TalussY)

Of Aaald) V) ) A8l adli depud @iy g dgaliai)
Wa3EY A dpeaall s LaY) @l diasd 53l ) aeudl
aiba oo Wphdly Aeaall cLa¥loda aal ey . o gandl
A Lyl e Sud « [ 1] E.coli ,Salmonella
LS, Lty
.[ 21 Staphylococcus aureus LS, 4 Coliform
P Lo ) Al o 1Y

o0 psall o3l S el ssimall Aipea .1
LSy Coliform LSy « Salmonella  Lys,

e e )3l glyils Clostridium

Staphylococcus aureus

Llell 3gan) ae LSl o3gd e aall 43l 2
Aol sylasdly Gl 354 Sleal

Jaky e calide (3halie & LSl oda 1S5 duly 3

Jasll G shag dsal
sheall agalll (g (e 100 ) o Al ciled
6 0o Conan By paly (Rl cBlas) dad
¢ Lagenal ¢ Bysall ) ooy dlasy dladlasa & ddlida (Blalic
(el s Aedalsl ¢ aall Anaa algad) o
[31Ranjan  iyh e @Sl sl g3 onl
- P
siey Jidall byl panill cliall pladl & L1
S [P [ g PR PN B L [ JEN S REI L L
Gilliy sl o) ASLy pall Sl i .2
Al Lpnde Jpan]) in il



254-249 sricall 2013 . 2030l 54 slacll s slell Lilyed Ul sls e ae

| I I I B B B B B B B B B B B B BB R B B B B R A A R A
siladt)
600 &
500 Llaall e hyeall asalll (h anly ol 3 LSl dlael -1 Jan
.li - £
400 Seriesl S | e | S |
300 mSeries2 Ay | Agaghial) Olsal
\ PO aall
200 Series3
100 0 103x1 | 102x3 10%x6 84l
L ESeriesd _ T -
0 T T 0 10%x2.5 10'x4 10*x5 | 4asenall
1 2 3 4 5 &6 0 1043 | 102x2 | 10%3.2 | Wb~
Errrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrona 0 102)(2'4 102)(5 103)(7.8 JM\G&“
1 Jsad Slaa¥) Jalasll -1 s 0 102x4 | 10%x1 | 102x7.5 Agaligl)
0 102x6 | 103x2 104x3 gl
| P P P P P P P P P P P P P Y
35000
30000 (Axigll) 52simall clyenll asalll o aaly ahe 3 LS il -2 Jaia
25000 )
ESeriesl n " G
20000 i galld) gl | sl LS
15000 ESeries2 Ay iy 443 ghiall Oslsdl
5 . Aalis, Al
10000 Series3 -
5000 . mSeries4 0 105%30 | 105%40 | 104x30 8,940
0 T T T T 1 -
0 104x27 | 10350 | 10°x35 433 ganal)
1 2 3 4 5 6
0 103x8 | 109x70 | 102x20 | b~
|22 T o i ) o ) ) ) ) e ) S ) S ) B ) S ) T ) T e T e ; [T T I.I 0 105)(42 106)(55 106)(60 Jmm_'&“
2 dyad) Jlas) Jiatll -2 J2d 0 10°x22 | 10°x47 | 1050 Toalalslf
0 104x21 | 107x33 | 105%30 gl
21 51 583 80 8080 BB BB R BOR BB ENBEEEEINEIENOEODOET
250000
(AN )53 sialle aatlasalll (e aaly ahe (8 LKAl alae) =3 Jgaa
200000 . i
mSeriesl
150000 B Seriesd M gallaad) 155 & g8al) [
A 480 Lagiial) | (alsal
100000 Series3 PO Al
S0000 HSeriesd -
1 eries 0 10°x50 10420 | 10°x20 5l
0 T i T T | =
0 105x70 103x35 | 10°x13 | 4agesal)
1 2 3 4 5 &6
0 107x40 105%26 | 107x10 | =l a
mrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrm
3ds0al) Slan) Jidatll —3 8 0 10°x23 10962 | 104x22 | ssaliin
. 0 10°x32 107x43 | 10°x30 Agalalgl)
0 106x50 106x52 10°x7 gl
| P P P ] ] L
7000 (Rasmaall) 32y 53all ehyanll agalll (o aals sl 8 LKA dlac) —4 Jgaa
6000 S sl glsi assal [ LS
5000 B Seriesl 4,8 4 gl Sssl
4000 4. Ll
BSeries2
3000 -
0 10°x23 103x60 | 105%20 8l
2000 Series3 =
1000 0 10%x40 103x40 | 10°x33 | 4isesall
0 an_ an AN 0 "Seriesd 0 10°x43 1070 | 10440 | g2l
1 2 3 4 5 &g 0 105x38 105x80 | 10°x30 | srallidine
0 107x65 104x72 | 107x52 Agalalst)
| _goy o e ) ) ) e ) e ) e ) S ) S ) S S T e ) ) T e S ) e )
. 0 106x63 106x30 | 10°x14 gl
4 Jsad) Slasy) Jidaill —4 <&




254-249 sricall 2013 . 2030l 54 slacll s slell Lilyed Ul

bl b dapmiall dpnall Loy pal) ¢ Lol b Canaally
daa e haS hlad JS6 L say 303 Jsl cillee
10 ] Sl

e Ll L giiall LSy e gyl il caela
due 136 o du & dallal) Esadl any 8l aa
Staphy- LS e 553 %47 (o)) a5 Adlids asal
J8Y) e daslaa cailS g %96 ()5 lococcu saureus
gl A daslia %52 5 Adlall labiad) (pe aaly)
[15,14,13, 12, 11]

Wi e emill caadl Sl saell cluhall
S sl ciliagi o alll ¢l aliaa 4 Salmonella
Lhaall Lyg) olaly 8 %9 o Aeliy Aay Ay Cibauad
Human <¥lal daa e 4o cidael ehlaall 4 %15
bl asal Glaiie Dy o5& ) Salmonellosis
1761816 ] daskall Hlayls

LS L A3kl Bl el (5580 Adpy (A

%17.4  <aly A zlaall aal clue 8 Salmonella
pdil Adadl) dmall dsisall Jag i pa ABblgie g
St pallaal) LS st gl Ll pal (g ) il L yaladl)
s . %4 Al Cels lapeg ¢ %0.4 LAl asal A
A A () dsasll axe (e ) Ly sy
s e uball 038 3 S sallud) LS e (gl
Wi e @il [ 20, 19 ¢ 7 ] sajsiwal apall
Lo e Y Al Ciela o) (sginnall e DU sallid)
LS Jie o) 235 631 2008 ale gyadll 43l Juass
[ 21] 4dle L 055 Leand a2y Glilsadl (e Dl salld)

AEBla)

¢ Ol LS alael 1 J<alls 1 ) Janll ey
pae aa Adladl) 4,0K0) 1Y )5 Laa Al 4 gital) ) KAl
psalll (e aaly ahe (8 Dgalladl LS saill seka
Csamsal) Lpmpdall 3508 (e S8 LV ane CulS G Aglal
plad Ao sill Blasally (unill (35al) Slead) s L
GlysSall ¢ sleall LSy clYaee ciilS a3 [5] 2006
Oo ST aniilpe Aaliad) A, Sl g5 A Al A iial
) (A D sy Bysieal asalll (8 4 7 sanall 2al)
614 3¢2 08N 54 ¢3¢ 2 Jslaall 8 da)aa

Gl s Lalle g yaall caluyall e 53S0 ¢y

ol lall ae iyl O slsl) LyiSy ¢ yeall aalll
e Ay Aylite Cals ally Gl 1 (8 L) daagill
2012 e aiclaagKarin  Jé (e oe) Zas dulyy &
Glue (40 %50 5 zlaall asal clie 0 %80 ) sbass
Ol LSy e gpailly pandl) mils calael ylall o sal
. daase daiis E-coli Lasadllys Coliform bacteria
@bal) sl o) lldy Y i
Dy« JalS J0 Al clblee IS Axia oSy
Citrobacter 5 Klebsiella« Enterobacter _ulaY!
Ol LSy e gana (o Laila Adlad) Gl g5
o Lasas sk () 8 mlluall Ciline (8 lgie (5)aall
N R IS PN 1

o5l 2D G Aie 400 e caad) 53] Al i
paadll il Cliag asall (palue (0 Cizea AN
dimge A calael 3 (Aue 208) %52 o N gyl
) aalyd doglia culS Lgia %81 Oy ¢ oslsall LSy agasl
0 Aad 400 psanae ey Aglal)l Claliadl (e S
dgas) damse A (10e331) %83 kel yjlall asal
Oe S ) aalgd daglie cil€ 246 s sl LS
19 58] dslall cilaliadl

Fecal contamination

5 GbAl A3 e due 1200 eyl Al Ao
Aubal dilide & e Cimes Al Z3LANN (e Ae 90
Superficial ) el dndaudl (SLY) e (5800 &l
Oslsall LSy &glill ) Jaa o (bacterial contamination
ol (Say a5 ¢ aalll Zshan e cnla) IS8 S5y



254-249 sricall 2013 . 2030l 54 slacll s slell Lilyed Ul

10.

11.

12.

JJLAA.A”

Quinn, P. J.; Carter, M. E.; Markey, B. and
Carter, G. R. 2004: Clinical Veterinary
Microbiology, 6th ed. Mosby an imp. Wolf,
London.
Jawetz J.; Melnick E. and Adelbergs E.
,2004,: Enterobacteriaceae: In review of
medical microbiology. 21rd Ed. By Geo F.;
Janet S. and Stephen Mc Graw - Hill
compais, USA. pp.218 — 229.
Ranjan, K.D.,2007,.Textbook of Diagnostic
microbiology.medical collage and hospital
,medical publishers (p) Ltd Newdelhi .PP:
124.
Bergey's Manual of Systematic Bacteriology
2001.

el Sleali= Al (slailly Tasdadill )35 .5

) Ll il gl —die 5l 3yl il

g Slal sl 2006 A 3/2270
Ll gl s ey

May, K, N, 1962, Bacterial contamination
during cutting and package in processing
plant and retail stores ,Food Technol.6,pp:89-
91.
Karin Schwaiger, Sabine Huther, Christina
Holzel, Peter Kampf and Johann Bauer
,2012 Prevalence  of  antibiotic-resistant
enterobacteriaceae isolated from chicken and
pork meat purchased at the slaughterhouse
and at retail in Bavaria, Germany.
International Journal of Food Microbiology,
Volume 154, Issue 3, Pp: 206-211.
John R. Walton ,1970,Contamination of meat
carcasses by antibiotics — resistant coliform
bacteria. The Lancet, VVol.296, pp: 561-563.
Fluit A.C., Schmitz F.J.and Verhoef J. ,2001,
Multi-resistance to antimicrobial agents for
the ten most frequently isolated bacterial
pathogens.  International  Journal  of
Antimicrobial Agents, 18, pp. 147-160.
Siham N. and Taha H. ,2009, Superficial
bacterial contamination of ovine and bovine
carcasses at El — Harrach slaughterhouse
(Algeria). European Journal of Scientific
Research, Vol.38, No.3, pp:474 — 485.
Anderson D..1.,2003, Persistence of antibiotic
resistant bacteria. Current Opinion in
Microbiology, 6, pp. 452-456.
Pu S, Han F, Ge B ,2009, Isolation and
characterization ~ of  methicillin-resistant

i)
S Al agalll 8 4,€0) clfslal) A )

Sl i g zsansall dpapall s0al) e B el
ol (53 2000 aled Ao sill Bylagudly Guill (63 54l
sl Jslailly Coslill Lia et JB) dlaall sl (458
Ol dlle o ALY dalaldl Caglall =l
B 0585 Jllyy Baas da gl Glilgaldl asad (g sliady
Coltial 38 53y ftusall asalll 8 Lo) A< ALadl Lo jas
OF S 1385 Lz sansall Lilall 3 ganll 255K il lall A
el 35S (5S35 gianal) asall () g land 332l (55n,
sl Y Selaly alieY) il ae bl gt
t b Lo s 3l 3 539 sall

Lnal) e ha¥ly aliie 53y gisall o galll clS 13 ~1
Ol Laallall Lpmial) gyl wiii ZlY) Cillee b Aagial
0wl (asadly gl Jslailly padls Jall illee ¢ g
dalgall e 525 Alysla lyidl Yiay 8 (o) dpanal) Loyl
PGl A )

Laal) e haVly Lind) U ggan agalll culS 13 -2
O Apallall Lpnall Jag il agil U1 Gllee b daial
Jall Glblee il g1 s 320l Acbiay Jpay (g5 138
Al byl e s paapadly sl dslailly 3l
Y o) Ll gyl G 6 il ) il 3yl -3
Jaal alail (& age )9 (e Led Las e sl Bylasdl yilsn —4
Los il ez gpdll DU dallas il deliay
gallal) dganall


http://www.sciencedirect.com.tiger.sempertool.dk/science/journal/01681605
http://www.sciencedirect.com.tiger.sempertool.dk/science/journal/01681605/154/3

254-249 sricall 2013 . 2030l 54 slacll s slell Lilyed Ul

Canagis Jie ,2008, e
il Gany 3 el e Ay jeal) Dl sallid
— @bl Qhll 4K — jiuale Al — sl

Gled gredll 21

13.

14.

15.

16.

17.

18.

19.

20.

Staphylococcus  aureus  strains  from
Louisiana retail meats. Appl Environ

Microbiol 75:265-7.

de Boer E, Zwartkruis-Nahuis JT, Wit B, et
al ,2009, Prevalence of methicillin-resistant
Staphylococcus aureus in meat. Int J Food
Microbiol 134,pp:52-6.

de Jonge R, Verdier JE, Havelaar AH ,2010,
Prevalence of methicillin-resistant Staph-
ylococcus aureus amongst professional meat
handlers in the Netherlands,. Eurosur-
veillance; 15,pp1-5.

Andrew E. Waters, Tania Contente-Cuomo,
Jordan Buchhagen, Cindy M. Liu Lindsey
Watson, Kimberly Pearce, Jeffrey T. Foster,
Jolene Bowers, Elizabeth M. Driebe, David
M. Engelthaler, Paul S. Keim, and Lance B.
Price,2011,Multidrug-Resistant Staphyloco-
ccus aureus in US Meat and Poultry Clin
Infect Dis. 52(10), pp : 1227-1230.

Ojha S. and Kostrzynska M., 2007,:
Approaches for Reducing Salmonella in Pork
Production. Journal of Food Protec- tion,
Vol. 70, No. 11, pp. 2676-2694.

Smith K. E., Medus C., Meyer S. D.,.
Boxrud D. J, Leano F., Hedberg C. W.,
Elfering K., Braymen C., Bender J. B. and
Danila R. N., 2008, Outbreaks of
Salmonellosis in Minnesota (1998 through
2006) Associated with Frozen, Microw-
aveable, Breaded, Stuffed Chicken Products.
Journal of Food Protection,Vol.71,pp:2153-
2160.

DANMAP, 2010, Use of Antimicrobial
Agents and Occurrence of Antimicrobial
Resistance in Bacteria from Animals, Foods
and Humans in Denmark. Danish Veterinary
Institute, Copenhagen, Denmark.
Alemayehu, D.; Molla, B.; Muckle, A. ;
Woldemariam, E. ,2005, Prevalence &
distribution of Salmonella in apparently
health slaughtered sheep & goat in debre zeit
, Ethiopia. Department of Clinical studies,
Faculty of WVeterinary Medicine, Addia
Ababa University. Small Ruminant Research.
Vol.58, No.1, pp:19-24

McLaughlin J., Castrodale L. J., Gardner M.
J., Ahmed R. and Gessner B. D.,20086,
Outbreak of  Multidrug-Resistant  Sal-
monella Typhimurium  Associated with
Ground Beef Ser- ved at a School Potluck.
Journal of Food Protection, Vol. 69, No. 3,
pp:666-670.



