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Abstract

In this study, several samples of meat were selected which was local,
import, fresh, freeze from many references .

Some physical,chemical and biological properties was studied like pH,
conductivity ,refractive index,then about the pollution in small minced meat and
discussed the effect of keeping substances on the meat ,on the increasing ratio
of pollution ,also the time of the storage.also illustration the effect of the
temperature and oxygen presence and moisture on the pollution of the meat
with types of bacteria.

From results we notes that the best type of meat was the fresh meat after

hanging ,because of the small ratio of the pollution and physical, chemical
variable and then for reduces of the keeping substances and additive ions.
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