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ISOLATION AND IDENTIFICATION OF Listeria
monocytogenes FROM DAIRY PRODUCTS AND MINCED
BEEF MEAT IN LOCAL MARKETS OF BAGHDAD CITY

F.H. Dhaer R.M. Ali
D.H.A. Mohammed S.G. Jassim

ABSTRACT

The aim of this study was to determine the percentage of Listeria
monocytogenes contamination in dairy products and minced beef meat in few
Baghdad markets. One hundred and fifty six samples (139 samples of dairy
products and 17 samples of minced beef meat) were collected for this purpose.
Four isolates of Listeria monocytogenes were identified by using biochemical tests
and API Listeria test. The percentage of dairy products contamination was
2.15% and 5.83 % of minced beef meat. These results indicate the presence of
Listeria monocytogenes in food products of animals sources in Baghdad markets.
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