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Abstract:
:A microbiological study was done on the samples of the industrial stages used
in three bakery in Baghdad Governorate . The industrial stages was the first ( flour ),
second ( dough ) , third ( formation ) , fourth ('bread ) .This study included the
total count of aerobic bacteria , coliform bacteria , spore former bacteria , non lactic  acid
bacteria , lactic acid bacteria , yeast, molds , This study aimed to know the
effect of industrial stages on microbiological contamination for bakery products .
Results showed that high significant differences were observed in count of all kinds of
microorganisms among the industrial stages in all bakery, in second industrial stage
(dough ) increased the total count of aerobic bacteria, coliform bacteria , spore former bacteria ,
non lactic acid bacteria , lactic acid bacteria , yeast , molds (21,5, 12,7,
455, 6 , 2 ) double respectively compared with the first industrial stage ( flour ) , in the third
stage ( formation ) increased the count of all kinds microorganisms to double except the coliform
bacteria was decreased . in the fourth stage ( bread ) large decreased in the count of all kinds of

microorganisms .
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