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Comparative different types of imported chicken carcasses with local frozen
chicken carcasses in the physical characteristics and bacterial tests and
knowledge better of species and the extent of compliance with the standards
conditions

Najih J. Thoubaan Al Shemery

Abstract:
The study was carried out in the laboratory of technology of poultry products in the
Department of animal resources in the College of Agriculture - University Al Casim
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Green to comparison between the types available and different frozen chicken carcasses
in local markets and knowledge better of kinds and their conformity with the standard
conditions, where it was studying percentage of thawing loss and percentage weight of
main cuts and secondary, as well as the length of the carcass body and thigh
circumference and breast circumference and water holding capacity (WHC) , as well as
bacteriological tests. While shown results there is a significant increased (P <0.05) in
ratio thigh cat to the type of chicken Iraq (Bayaaddir) more than other species, as well as
significant decreased (P <0.05) in percentage of thawing loss of the type of chicken Iraq
(Bayaaddir) and Turkish Chicken (Geyhan), but the decreased in the Iragi frozen chicken
was higher morale of the Turkish Chicken . Too a significant increased (P <0.05) in the
types Iraqi and Turkish in water holding capacity (WHC) more than other two
(Brazilian), also a significant increased (P <0.05) in frozen chicken Iraq (Bayaaddir)
more than other species in the degree of fullness of the body, it was noted significant
increased (P <0.05) in the breast circumference of the types Iragi and Turkish and
Brazilian (Alkaffiel) more than the Brazilian frozen chicken (Saadia). Also noted that
there is a positive correlation between the degree of fullness of body and breast
circumference in the Brazilian frozen chicken (Alkaffiel) and between the fullness of the
body and thigh circumference in frozen chicken of Iraq (Bayaaddir). Also there was a
decrease in the number of bacteria for coliform bacteria (E.coli) in the chicken Iragi and
Brazilian (Alkaffiel) , The types other two in comparison were many in their content of
coliform as in specification(lragi Standard Specification,1988),and the bacteria
staphylococcus were all types of frozen chicken in the comparison as in specification
(Iragi Standard Specification,1988), the cold-loving bacteria (pseudomonas) was chicken
Iraqi and Brazilian (Alkaffiel) only as in specification (lragi Standard Specification,1988)
The Salmonella bacteria were all kinds of frozen chicken used in the comparison as in
specification (Iraqi Standard Specification,1988) .
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