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study of the degree of bacterial contamination of fresh and frozen
chicken in certain Hilla City supermarkets
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iy Cua H&Y) mha Je a8l e LESYI( Kirby-Bauer) 48k aladiuly 5 4agbal
LS i &3 Feoli (11,42%)osindl 2528 il (58Sl &gl 4 el ) il
claall A L Wy sl zlaall 4 s yilu(psedumonas | klesiella ,proteus)
b L) 35 & yedal $35%,25%,25%,15% <t il (ulia ) il CilKd ) Euaa
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a4y & yel) cus ACiprofloxacin, Levofloxacin, aal el & deadiul)
i jUadly (eadivdll Ciprofloxacin 4« stée s Levofloxacinabaal s ddle 4nulua
klebsiella  ,( cip=10.6,lev=20)5E coli(cip=10.8cm,lev=20.3 cm)
Ghlial uldll Jgaall e lalie), pseudomonas b_iSi(cip=20.4,lev=10.9cm ),
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Abstract

The study aimed to isolate and diagnose the bacterial races contaminated
with chickens of both frozen and newly slaughtered species using the
medium of chromo Agar and the study of sensitivity to these races against
two types of antibiotics and using the method (Kirby-Bauer) spread from
the disk on the surface of the Agar, where the results showed that the
highest percentage of bacterial contamination was due to the genus
(11.42%) E. coli, followed by bacteria (psedumonas, Klesiella, proteus) in
order in frozen chicken. As for the percentage in newly slaughtered
chickens, it was for the same races in order 35%, 25%, 25%, and 15%, and
the results of the test for the examination of bacteria sensitivity to
antibiotics showed that the proteus bacteria were resistant to the two
types of antibiotics used in the study, Ciprofloxacin and Levofloxacin,
while the rest of the races showed high sensitivity to antibiotics used with
inhibition diameters (cip = 1.8 cm, lev = 2.3 cm), E coli, Klebsiella (cip =
1.6, lev=2 (cip=2.4,lev=1.9 cm ), for pseudomonas bacteria.
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Ciprofloxacin and Levofloxacin ,frozen chicken meat , Kirby-
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S b & paninaall 20 a3 o5 Aol 72 548 524 53al 5 & sie da o 37 (8 Gy
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Type of bacterial From fresh chicken From frozen chicken
isolates meat meat

Ecoli 7(35% 11(42%
Pseudomonas 5(25% 6(23%

Kelbsiella 5(25% 5(9%

Proteus 3(15% 4(15.3%

Total 20 26

Ecoli pink ,klebsilla black ,pseudomonas green ,proteus umber (1) J<&)
colony on chromo agar
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