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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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L2l &3 Ecoli (11,42%) il 3525 CoilS (5 piSall Sl s e ) il i Cas
& e Wy daadl) #laall & i Wlu(psedumonas [ klesiella ,proteus) b s
B b 535%,25%,25%,15% iyl oalia¥) (il CalSh ) s zlaal)
e sil 4aslia S proteus LS o) Agball clsliaall S dpuln (and LAl
o> SACiprofloxacin, Levofloxacin, dwl)all 8 deaadiuall dgball clabzal)
Ciprofloxacin 4«5l Levofloxacindbadl i ddle asulua ulial¥) 4y & ekl
klebsiella ,( )sE coli(cip=10.8cm,lev=20.3 cm) L il peaiiiva)

e lakie), pseudomonas b_&:cip=10.6,lev=20 (cip=20.4,lev=10.9cm ),
Adball Clabiaall o Sl saill Jayii (glalial ol J saal)



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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Bauer ,chrome agar



_:M..‘\M\

V5 Lead alil) 4 pgaallebia¥) Ao g dae] 28 jaa JA (e psall Ay s Sl A gil) 2aas
i) o g Hhall yamy Ll a8 130 Laalac ) ol 35 28 (K16 4y jeaall elial) (he p galll Sla8
a2y 4y pgaall slall sad gl s GpanS Vg Ay sk 5 5l jall da S s sal
£bal) alact 023 WS (10 )a 18 - 5,a ). Aad die (adWl g danilly ¢ 58 50 5a
O WS ainaill g Calarill 5 adaill 5 epdlidglee oL G glil) G gan A o salll 8 4 gl
Jeall syl 5 Jalaal) 8 o ) S 5 203Y) Alee 5 2 i) i pe (8 Apdl A0 i,k
Gl Sy o 18l asalll &4, seaall clal) alact 33l 3 ¢ Jand ) Jal gall (a2
e Aaie Yl a all Ay g Sl Lo i) dpan 25 A e (A6( ) 4y el slall slac
laalaed ¢l 5 o salll Cilatia (e g o8 JST5 4 seaall sla) (e g 5 JST Aala il il
S e il auaad il Ay Sl 3 saally Aalal) Al Clial sl e psalll b
LN Ll a8 LYY Total Plate Count ostsdll LSy oy oda (e
Wigalladl LSy e RSy sa,ll dmall LSl e Coliform  Bacteria
(Devatkaletal.,2004 and HPFB. 2003).

Bauer <L) 2 4y jeaall sba¥l sdgd (i Sl asalll g5l aal mlaall o gal aai
LS IS Jamall 5 ¢y sh sl G €0 SN Jamall g KD (5 50 &bl Jane o) el
5550 10.3 by 2 jiall gy Jlae (8 dm g yeall zlaall SA8Y Ll 4 siiall Sl oSl
zlaall aal (8 86.3 ns 88.7 - 82.2 5 86.4 - LS ( gl e aal a2 /A e ol
By aalat o 5610 LA Gad iy Jie die (1) Qasg B, coli e o) ) siudll
s 111 Owle s 5 33 sisall 2 salll & Dol 4 siiall ) sSall Ly 535 Jave ) O

(Baueretal.,1959).aa]

(= 735a1480 4sand ie duia yall D galliall L3S0 o salll G gli gan g 288 05 A () sialy
LSl SISH o) ialll (e 22 Baal 5 Sl sallall L S Gigle gt 9% 12 QS aall
5,5 284  Pseudomonas 16usadl (Al 2sad 25l 45 Al o salll aludl Al



Tl plaall — A a5 5 jll dwaal Ly S JSI o) o g o pal pe /ad el
(Ayhan.,2003)70 o

Jaadl (&l sk g ) gall

:Cliad) judaad

G sl e Adlidall ¢ oiliall @l 33 ) giual) Baaaall Flaall dadl clie o J sl o
O Ay el Gladle dap @8l 52 2023 ple (o st AT Il (e 558l alal) Aaal dylal)
e oLST iy cilain g il 2 jee Gl (3 aiea Jala Cliall i ¢ 2l (3l g
A sl A Cla gadll o] a¥ 2 18 - 51 A 3 (o Baaaall (& ol sl

s ol g3 A s gadl

pal et 240555 Cus A sl SIS Slia sadll (8 (110 ) (A 5)sSaall 44y yhall ¢ L) o
sadd Al Sl LYIuNuUtrients il Gl Jass Jo 225 e Gilali g saeaall AadY)
b CleS & < Peptone (P.W) 10 «<asaill sa 138 ey g 4883 /5 53 230 Ao sy 5 (88
Gl JS A haudll ge de 9 a5 3 Brothl Jsyl - Jaws aladinly 4y 8l Cadlasl)
Cra 4l il cls) &) 10 W JY) sl e de 1o4d) el
(A.O.A.C. 2005) saadll

cladi Al g A ol g S Ao i)
430 gell by el ST aaal) 50383 : Total Plate count

Cadlail) e )3l sl (gl 13 aaaiul Plate Count Agar o= de 1 J& s
0 45 500a Aa )y sy o han gl a5 Adiae daley s Gab ) Al
GLlY) ] 53 o3 leati O iy aa IS8 @)l puiladl ¢ i GLRY) O a
LSLbYL Al L S ate s Wy g Aol 24 Bad 2 37 5,05 Aa ) e Cilias

(Abrgrall and Cleret, 1990)

Coli form Bacteria: o5&l by aae 58



Bk 8 L a5 axaind (MacConkey agar) caa dus o5 il L i e Caisl
& us I mhadl e i dangl) e Cuaiall (ot e de [ gy o3 il & i
& by lati S i Al Y gk gl iy ol e (s A Al 485 v
Lo sl e 2alll G jartiisall Cusa 5 dc b 24 530l 2 37 3 ja da 3 e Cuiian g 0l

(Abrgrall and Cleret, 1990).0 5! sl L 5% a3e yasil

klebsellia Bacteria: Swslsl b 5% (sl

QE;JXJ\S\EJJSLM}‘AQ 62\.(;1..\»243.3.636373‘)\);3\;)3&& 1 g_us;ﬂ\u.\a;(u
A0S il a5 a5 S Sl (g0 613 ol yamiann IS8 (5555 5 L

Bacteria Psycrophilic :32 sl dxaall | Al sae 85

555 Bl b Jan s aadind Cus 3 o 11 ) diy ks sl Nutrient Agar daws sl cua s
B I S gl - NLA e 55 o i) ) e e 1,0 e o ol
e Al ol el Canin s 255 2 2 5 Byl dad Gle Ciian s FubYl
Ll

Ly cbatl (LY @S 555 (chrome agar) by e e iy il & )
G pantiaall 2o s a3 &3 delu 72 548 524 3l 3 4 g da 30 37 & BLkY) Cicas
A Ciima g | H B Jilad) §Laall g lill wis Jass 5 e 5 38 o0l A Lal Qs OS
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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) JS&)
colony on chromo agar
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