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Abstract
This study was carried out on pieces of beef burger presented in three restaurants in
Agriculture, Law, Economy and manegemt colleges in Kerbela university during (march, April
2011)to determine bacterial contamination and the source of this contamination from (tables,
knives, dishes). The results showed : Aerobic plate count , Total coliform , Staphylococcus aureus
and Salmonella for crude beef burger were:  (1.2X 10° — 3.9 X10?), ( 4X10° — 9.3X10°%),(
4.8X10% — 7X10%),(3.3X10* — 2.6X10° ) cfu\g respectively. Heat frying treatment led to kill all
coliform and Salmonella while the aerobic plate count in fried beef burger . was (5X10% - 2.4X10°
) cfulg count of S. aureus decreased to less than (10) cfu\g . Analysis of swabs showed
unacceptable level of contamination with S. aureus on instruments of preparing and serving , with
the highest level in tables( 8\12 swabs).all swabs were negative for Salmonella . Time —
Temperature conditions of frying beef burger patties indicated that The Temperature of “inside
position™ acrossed danger zone (7.2 -60)c’ after (8) minutes . However, bacterial death was high in
the first steps cell frying .
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