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Detection of E.coli 0157:H7 ground beef meat from basrah and study the effect of chitosan and cell free supernatant of lactic
acid bacteria on survival during cooling storage

Abstract of thesis:

The presence of E. coli O157:H7 bacteria | fresh ground beef samples about five different areas in
Basra included (Al —jazaaer— Abu alkhaseab — Zubair — Basra al kadema and Karmat Ali ) durig the foure seasons
over all months In (2013), 27 E.coliol57:H7 straing were isolated from 540 samples of fresh ground beef by 5%
per at all months in the year.Then characterize by using the selective culture media, Technology which is petrifilm to
enrcumation coliform and E.coli bacteria through this study. Chitosan was used record by chemicals extraction
methods, organic acid and free cell supernatant of metabolism of lactic acid as material natural preservative agents
to that decrease the life storage time of fresh ground beef —burger — extract sterile and non serial water meat for 12
day by storage at 4C refrigerator and using three different concentrations. showed greater inhibitions at
concentration 1.5% from KP treatment for all specie of bacteria are above . At these results of the statistical analysis
show significant differences at (p<0.05) for effects of period of storage, at 4c then it declines gradually in progress
from cooling storage compared with control coefficients of concentration (0.75, 1 and of 1.5)% as the lowest log
number these bacteria at 1.5% concentration in the end of period cooling storage.
The present studied lowest significant (p<0.05) for log number in (E.coliol57:H7, coliform bacteria , E. coli and
total count bacteria ) at 4c organic acid (acidic acid, lactic acid and the mixed of there tow organic acid )in cooling
period storage compares with positive control of (0.75, 1 and of 1.5)% concentration statically analysis showed
significant differences(p<0.05) for effect of adding the free cell supernatant of metabolism of lactic acid bacteria (LP,
LC and LP+LC)




