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FCIL AT 15°C.

A3 - 13

= CHANCES IN ERV, pH, TOTAL BACTERIA, PSEUDOMONADS AND LACTIC
ACID BACTgRlA COUNTS OF GROUND BEEF WRAPPED IN ALUMINUM
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giG. 6 - C' \NGES IN ERV, pH, TOTAL BACTERIA, PSEUDOMONADS
AND LACTIC ACID BACTERIA OF GROUND BEEF, PREPARED
f‘ CJ‘. A VACUUM-PACKED RIB CUT, ‘slgh‘:h STORED UNDER

VACUUM IN CRYOVAC POUCHES AT 7°C.
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S5 7 - ACOVPARISON OF CHANGES IN ERV, pH AND TOTAL
“27IR0A CCLITS OF GROUND PORK, PREPARED FROM LIGHT AND
S;3X POXCINE USCLE WITH LOW AND HIGH INITIAL pH's
RESZCTIVELY, WRAPPED IN ALUMINUM FOIL AT 7.~ ggy(mi
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15, 8 - A COMPARISON OF CHANGES IN ERV, pH AND TOTAL

“J . &) \.,vutu

TERIA COUNTS OF GROUND PORK, PREPARED FROM LIGHT AND
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©ARK PORCINE MUSCLE WITH LOW AND HIGH INITIAL pH'
WZSPECTIVELY, STORED UNDER VACUUM IN CRYOVAC P\)UCHES
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