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Abstract
This study has been conducted to study the level of microbial

bacteria and fungi) contamination in biscuits found in local
markets of Baghdad city and the influence of preservatives
(sodium propionate and potassium sorbate) at different level to
extend the storage life of laboratory processed biscuit Fifty
samples (ten samples for each kind of biscuit) of different types
of local and imported biscuit have been collected during the
peroid from February to the end ofApril,2003.
The following results have been achieved :
A- Commercial Biscuit
1. The highest number of bacteria was 21.6x10   cell/g in Iranian
biscuit and the lowest number was 14.3 x  10   cell/g in local
biscuit No. 1 .
2. Staphylococcus aureus was the major bacteria appeared at
highest level of 100% .The lowest population was found in
Holland lan the Bacillus cereus was the major bacteria with a
percentage of 100% in local biscuit No. 2 and was the lowest in
local biscuit No.1 with a percentage of 20.93% in Turkish
biscuit Escherichia coll was found in Holland lan biscuit at
highest rate of 38.98% the lowest value was appeared in Iranian
biscuit with 28.16% while it was not existed in local biscuits
No. 1,2 and Turkish biscuit.
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3. the mold Aspergillus niger appeared highest level of 66.66%
in Holland lan biscuit, being lowest with 37.73% in local biscuit
No.l and not existed in local biscuit No.2 the highest value for
A.flavus was 69.76% for local biscuit No.2 the lowest value in
Holland biscuit whith 8.33% It has not appeared in Iranian and
Turkish biscuit.
The A.terreus appeared at highest rate in Turkish biscuit with
33.33% . the lowest value was in local biscuit No.2 at 11.62%
and was not appeared in Holland biscuit. The penicillium spp.
was found at highest rate 25% in Holland biscuit the lowest
value of 9.52% was appeared in Turkish biscuit. B- laboratory
processed biscuits.

B- Laboratory processed biscuits
4.  When 0.1% sodium propionate was added the bacteria
disappeared for three months and have appeared in the fourth
month of storage peroid. Bacteria didn't appear until the sixth
month of storage when 0.20% concentration was used.
However, the use of 0.03% potassium sorbate prolonged the
storage peroid until the third month.When 0.06% potassium
sorbate was used no bacterial contamination occurred until the
sixth month of storage. three types of bacteria has been appeared
in processed biscuit, namely, Staphylococcus aureus, Bacillus
cereus, Escherichia coll in different percentage.
5. Concerning the fungi, however the 0.10% Sodium Propionate
prolonged the storage peroid until the third month. On the other
side, using 0.15% sodium propionate led to the appearance of
fungal growth until the fifth month, while 0.20% sodium
propionate prolonged the storage peroid until the sixth month.
6. The use of 0.03% potassium sorbate prevented the fungal
growth for three months of storage and until the sixth month of
storage with the concentration of 0.06% .tow genuos of mold
have been found in processed biscit with different rates they
were Aspergillus and penicillium.
7. The sensory evaluation results have shown the superiority of
treatments with added 0.15% sodium propionate and 0.03%
potassium sorbate over the control treatment so that they scored
28.0 and 28.Irrespectively,while the control treatment had 23.9.


