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Abstract. This study was under taken at the Department of Animal Resource, College
of Agriculture University of Basrah. The objective of this study was to evaluation
microbial quality of imported ground beef [Indian (high beef) ,Jordain (Al-Aseal) ,
Saudia (Al-Barka)] and that local product (Jekor, Al-Attar) in four markets in Basrah
city. (Al-Ashar, Al-Hade, Al-Gamhorya and Al-Gnena). The results revealed that high
mean of total bacterial count, Psychrophilics count, total Coliform Staphylococcus
aureus count were over that the Allowance limits in all sample of different ground beef
marks. The Indian mark (high beef) recorded the highest mean of total bacterial count,
total Coli form, Staphylococcus aureus count comparative with other marks of ground
beef that were 220 x 10° - 170x 107, 145x 10° - 150 x 10% 195 x 10° - 335 x 10
cell//gram respectively with mean log 8.34-9.32 , 4.14-5.16 , 5.29-6.55 cell/gram
respectively. The Iraqi ground beef samples (Al-Attar) recorded highest mean of
psyhrophilic count comparative with other marks ground beef that were 316x 10’-
140x10° cell/gram with mean log 7.14-9.49 cell/gram. The results of this study that all
samples of different ground beef marks in AlI-Gamhorya market recorded highest mean
of all types of bacteria comparative with other market. That mean the beef Al-
Gambhorya market was the worst in storage of ground.

Key word: Ground beef , Total plate Count, Psychrophilics count , Coli form , Staphylococcus aureus
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