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Table 4. Bacteria counts in vacuumpacked and non-vacuumpacked samples 
inoculated with different organisms at the time of packaging

I = not inoculated
II = inoculated with Achromobacter sp. isolated from stored, vacuum- 

packed German sausage
III = inoculated with Bacillus sp. isolated from stored, non-vacuum- 

packed German sausage
IV = inoculated with a mixed flora obtained from German sausage

Days Log Bacteria Counts !
at n III iIV
5°C Vacuum No vacuum Vacuum No vacuum Vacuum No vacuum Vacuum jNo' vacuum
0 2.6 2.6 3.8 3.1 3.1 3.2 3.6 4.0
3 2.6 , , 4.0 4.8 3.1 3.3 4.5 5.1
10 2.5 4.2 5-5 7.0 4.0 4.3 6.8 6.6
17 2.3 5.0 7.2 8.0 4.7 7.3 7.5 7.8
21 2.6 5.8 7.1 7-9 5.8 - 7.8 8.0
28 - 7.9 8.2 5.9 - - 8.2
56 6.0 7.7 8.3 8.6 6.7 8.0 8.0 10.0

Samples vacuumpacked at 3 mm Hg



Table 5« Logarithm o f  b a c t e r i a  numbers a t  d i f f e r e n t  s to r a g e  te m p e ra tu ra s .

Samples vacuumpacked at 3 mm Hg
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Figure 1 a.
The average score for appearance during 14 days storage at 
different temperature.
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(||—— — 81= sliced salt cured meat, vacuum packed 
~|—  —  —  Q =  - " - - " - , not vacuum packed
# — — — #  = sliced German sausage, vacuum packed 
O O  = - " - - n -, not vacuum packed
▲' “  A  * Wieners, vacuum packed
A*” ~  “"A = - " - , not vacuum packed

storage temperature 
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Figure 1 b.
The average score for odor during 14 days storage at 
different temperature.
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J  J| = sliced salt cured meat, vacuum packed
- " - - " - , not vacuum packed

0 ■  %  = sliced German sausage, vacuum packed
O *— ““ O 3 - " - - " -, not vacuum packed

Wieners, vacuum packed 
A - - A  = - " - , not vacuum packed

storage temperature
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Figure 2.
Time required for a sgmple of German sausage to reach, a 
bacterial count of 10 organisms per gram at different 
storage temperatures.
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incubation time in days



Figure 3.
Bacterial growth at different storage temperature in vacuum packed and non vacuum-packed 
samples respectively.



Qualitative changes of the microflora in vacuum-packed, processed meat during cold storage. The dominant 
species are expressed as percentage of the total flora.
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Figure 5.
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