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PH

139±6.93b 8.1 ± 0.49 a ±0.35  

  a 144±6.93 7.7±0.49b ±0.35   

  a 145±6.93 b 7.6±0.49 ±0.35   

  121±6.93a 9.1±0.49a ±0.35   

  118±6.93a 9.3±0.49a ±0.35 

  a 121±6.93 9.3±0.49a ±0.35    

117±6.93a 9.1±0.49a±0.35 

a 117±6.939.4±0.49a ±0.35

117±6.93a 9.2±0.49a ±0.35 

111±6.93b 9.2±0.49a ±0.35 

112±6.93b 9.4±0.49a ±0.35

116±6.93 a 9.2±0.49a ±0.35  

a,b,N.S. N.S.      

T.V.N.
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(T.V.N.)

T.V.NT.B.A

15.8 ± 0.69 a 0.95±0.6

  16.0±0.69b 0.92±0.6 

  b 16.0±0.69 0.92±0.6 

  15.0±0.69b 0.78±0.6 

  15.9±0.69a 0.77±0.6 

  15.3±0.69ab 0.77±0.6 

15.5±0.69a 0.75±0.6

15.5±0.69a 0.74±0.6

15.5±0.69a 0.71±0.6

15.7±0.69a 0.82±0.6

15.6±0.69a 0.80±0.6

15.6±0.69a 0.79±0.6

a,b,

N.S. 
N.S.                   

TBA
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(F.F.A.)(P.V.)

F.F.AP.V.

0.75 ± 0.41.54±0.09

  0.74±0.4 1.54±0.09 

  0.74±0.4 1.51±0.09 

  0.70±0.4 1.43±0.09

  0.70±0.4 1.41±0.09

  0.70±0.4 1.47±0.09

0.68±0.4 1.44±0.09

0.67±0.4 1.43±0.09

0.69±0.4 1.41±0.09

0.70±0.4 1.42±0.09

0.68±0.4 1.42±0.09

0.71±0.4 1.42±0.09

N.S.N.S. N.S. 

P.V.
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Abstract.(http://www.sciencedirect.c
om/science )  

Study of the chemical and quality characteristics of frozen 

ground beef in Baghdad retail storages 
D. A. A. Al-Obaidi 

Coll. of Vet. Med./ Univ.of Baghdad 

Abstract    
This study was carried out at the College of Veterinary Medicine, University of Baghdad, 

for three month's, aiming to study the shelf life of frozen ground beef of retail storage's in 

Baghdad by evaluation some chemical and quality characteristics. The data obtained revealed the 
following result's: Haaila mark of ground beef had the highest percentage of moisture (76.1%), 

with lowest percentage of lipid, ash, carbohydrates, and protein. Awal mark of ground beef had 
the highest percentage of lipid ranged (6.3-6.6%),with lowest percentage of protein, 
carbohydrates and ash. Ahul Al beadier mark of ground beef had highest percentage of 

carbohydrates especially for Babb Al-muddam region retail storages (4.48%), with lowest 
percentage of lipid, ash, and protein. Quality test indicated that thawing loss percentages were 

high, specially in Ahul-al beadier and Haaila marks which were (9.4%) for Al-mansour region 
retail storages. Myoglobin concentration was low for all marks of ground beef specially Haaila 
mark of ground beef for Dourra region retail storages were 111mg / 100g meat, T.V.N., F.F.A., 

P.V. and T.B.A. test values were in the allowance limits for Iraq specification of ground beef. 
The results indicated that necessary to make routine chemical checking and evaluation to keep a 

good nutritional value of the ground beef for consumer then the safe public health.
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