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English The study was conducted to control some biologazad chemica
abstract hazards in chicken meat. A total of 385 fresh ohickcarcasses we
purchased from different commercial markets in IHmagovernorate
According to The Egyptian Organization for Standeation and Quality
Control, 83.33% and 53.33% of the total examinemipdas were unfit fo
human consumption and microbiologically rejecteddobon total aerobic and
enterobacteriaceae counts, respectively. E. ca@vaglence was 49.41 and
47.06% in breast and thigh samples, respectivaln&nella spp. prevalence
in breast and thigh samples was 9.41 and 7.06%ec#sely. Screening O
antibiotic residues of ciprofloxacin, oxytetracywi and gentamicin was
100%, 96% and 54%, respectively. Treatment of @nckeat with 5% an
7% TSP and dipping for one minute was a signifidantor in reducing the
pathogen populations. The cooking processes caanoihilate the total
concentration of the antibiotic residues but it canly decrease the
concentrations. Suggestions and recommendationgnimoving the safety
and quality of chicken meat were given.
Keywords Biological hazards, Chemical hazards, TSP, Cook@itgcken Meat

HPLC, Boiling, Frying.
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