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ABSTRACT

 

     The research  was  conducted  to do microbial ,chemical ,and physical tests for 27 samples from 

three types of  Iraq and Syrian  soft drink that available in Tikrit  local market  in order to evaluate  

the quality of these soft drink samples .As well as to compare these data  with the Iraqi`s official 

standards.    The results shown that  the total number  of  bacteria and fungi of the soft drink 

samples were  within the acceptable  limits of the  Iraqi`s official standards.However , the coli form 

bacteria found to be contaminate about 55%  of the samples ,this percentage represent 6 samples 

from Oqarat product , 6 samples from Al Tameem product , and 3 samples from  Al Basha products 

, and the rest of the samples were compatible  with the  official  Iraqi standards  since it free from 

coliform bacteria. After we did the identification tests on such coliform colonies ,it is found that 

these are non fecal origin and may beit`s origin  from the water , machine ,dust and plant particles.  

     The results also shown that the mineral  elements of the Copper  and  Lead were contaminate  

samples   by 66.6 and 33.3 %  respectively . And these results were higher than what mentioned in 

the Iraqi`s official standards ( 1.5 and 0.5 ppm respectively ).The highest level  of copper found in 

the samples was 1.86 ppm ,but the highest level  of Lead in the samples was  0.63 ppm .However , 

the concentration  levels   of  Iron mineral  in the samples were not exceed the limits of the Iraqi`s 

official standards ( 0.5ppm.) in all samples    . Moreover ,the results shown that all the tested 

samples have sodium benzoate as a preservative compound  in very high concentration ,that ranging 

from 116 to 306 mg/litter . These values were exceed the safety limits of the Iraqi`s official 

standards(100 mg/L) .These values considered to be  risky and unhealthy signs for consumers .


