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ABSTRACT

The study was carried out to study the quality of 7 samples of imported frozen
chicken that are availablein locally markets. These samples wer e collected from Baghdad
markets in June 2010. The results were showed that the all samples were not content the
name of company and batch number one the labeling, while the microbial test refer to
found contamination in all samples, but it in the limited of Iraqi standers specification for
frozen chicken, also note Staphylococcus aureus in all samples, the samples C; and C,
have Salmonella ohio, while not observe Coliform bacteriain all samples.
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