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Chemical qualitative and bacterial assessment for 

imported canned corned beef in Diwaniyah city 
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Abstract 
The current research was aimed to study some chemical, quality changes in addition to 

the know the level of bacterial contamination for imported canned beef to Iraq in Diwaniyah 
city .The results of chemical analysis appeared that meat of Lebanese origin with Hana mark 
had a highest dry matter and fat percentage which were 44.35% and 19.475% respectively 

compared to other meat, while meat  of Jordanian with Almaraaia mark had a highest protein 
and ash percentage were 14.925% and 5.025% respectively compared to other meat, and the 
highest percentage of carbohydrate was recorded for meat of Brazilian origin with Creat cow 

mark and was 5.425% .Also qualitative assessments, which included total volatile nitrogen 
were conducted and the highest value of its was for meat of Brazilian origin with xtrah mark 

was 13.100mg/100g of meat moreover Brazilian meat with xtrah mark recorded a highest 
average for Thiobarbituric acid 0.92 malonaldehid /kg meat the results revealed that amount 
of dye myoglobin was 168.500mg/100g of meat as the highest value in Almarraaia mark .On 

concerning bacteriological test the result were within limits allowed according to international 
standard where the number of total anaerobic bacteria  ranged from 0-7 X 110  /gm of meat 

and the average of the numbers of Clostridium bacteria was 0-5 X 110 /gm of meat . 


