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Abstract

This study investigates the compliance of locally harvested Mytilus galloprovincialis mussels in Tripoli
with international standards, focusing on their nutritional composition, microbial content, and overall
safety. Thirty mussel samples were collected and subjected to chemical analyses (protein, fat, moisture,
ash, carbohydrates), mineral content testing (Iron, Zinc, Copper, Lead, Cadmium), microbial
assessments, organoleptic evaluation, and histamine level detection. Findings indicate that mussels
contain high moisture (61%) and high-quality protein (23.84%), highlighting their value as a rich source
of essential amino acids. Heavy metal concentrations were within safe limits, although iron and zinc
levels were slightly elevated, possibly due to proximity to an industrial zone. Microbiologically, Vibrio
and E. coli were present at levels exceeding some international thresholds (e.g., FDA), yet manageable
through proper cooking. No Salmonella or Staphylococcus species were detected. Organoleptic
properties were acceptable and histamine levels were low (<2ppm), indicating good freshness. Overall,
the mussels are deemed safe for human consumption with minor concerns, supporting their potential
as a high-quality local seafood product.
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