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Thesis:

Evaluation of microbial and quality properties of fresh
and frozen chicken in Karaj markets

Abstract(include summary, goals, executive ways and results):

In this study, the chemical, microbial, and sensory characteristics of frozen chicken, fresh
packaged chicken, and fresh bulk chicken available in stores in Karaj were investigated.
The results of the total microbial count showed that the microbial load of frozen chicken,
fresh packaged chicken, and bulk fresh chicken samples were 1.94 x 105, 6.61 x 105 and
8.24 x 105 cfu/g respectively. The levels of Escherichia coli in frozen chicken, fresh
packaged chicken, and fresh bulk chicken samples were 33.57, 84.42, and 115.8 cfu/g
respectively, with prevalence rates of 38.88%, 44.44% and 50%. All frozen chicken
samples had E. coli levels within the standard range (less than 500 cfu/g). Staphylococcus
aureus contamination in frozen chicken, fresh packaged chicken, and fresh bulk chicken
samples was 53.87, 108.28 and 134.62 cfu/g respectively, with prevalence rates of
44.44%, 44.44% and 50%. This contamination was also within the standard range (less
than 103 cfu/g) for all frozen chicken samples. The level of Salmonella contamination in
frozen chicken, fresh packaged chicken, and fresh bulk chicken samples was 34.2, 49.2,
and 67.12 cfu/g respectively, with prevalence rates of 27.77%, 33.33% and 33.33%. The
pH levels in frozen chicken, fresh packaged chicken, and fresh bulk chicken samples were
6.05, 6.15 and 6.19 respectively. The TVB-N levels were 6.49, 14.5, and 16.44 mg/100g
respectively and all frozen and packaged fresh chicken samples were within the permissible
range. However, one sample of fresh bulk chicken was found to be outside the standard
range (21.35 mg/100 g). Sensory evaluation results indicated no significant differences
between the samples regarding color, appearance and bone fracture, although the color of
the frozen chicken was slightly brighter. Additionally, the frozen chicken samples scored
higher in odor and had a softer texture compared to the fresh chicken.
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