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FIG. 2 - CHANGES IN FI:V, pil, TOT/! LACTI'.1/, PSEUDOMON/DS AR L/.CTIC £CIHD
BACTERI/A COUNTS OF CROUND BEFE VACUUM-PACKED IN CRYOGVAC POUCHES
- by A
AT 7 C.

—OERV (ml)
10 -

20

g"’/#O\QQﬂi\\\\\\ ///////O_—WwwOM“*”’OWﬂ///

Do £ pH
T A 970

R GRAM

o0
g
i
s
(f

!
>

1

30

L0G NO. BACTERIA PE

N
e
o
(o}
!
"
&
r-
e

STORAGE TIME IN DAYS




(N
l‘C. 3

FCIL AT 15°C.

A3 - 13

= CHANCES IN ERV, pH, TOTAL BACTERIA, PSEUDOMONADS AND LACTIC
ACID BACTgRlA COUNTS OF GROUND BEEF WRAPPED IN ALUMINUM

j‘ ERV (ml)
\ 150
B
§ &
1\) pH
§ —" 440 1.0
B |
X -
> <130
x4
Bl 120 16.0
Y
\2% 5 410
I3 |
N ,
0\ ! i ] I i d ] 0 -15.0
2 4 6 8 10 b Peais

STORAGE TIME

IN DAYS




¥

y . 0
~ Ay
N
i
pH
o pi
Q oy .
X - ol — — U JLU
\ = N ’N;,‘}‘ e p— v
: r'. e - M *
iy, r 4 - s
T / . i
~ o 3 i
g~ / i
3
i’ H
- f £}
3
3 ]
'Y N ¢
wt 1§
iV
: ¥
[
3 =
! :
§ b

>
B e —

') ; 3 E N
\ ! J ! - s —— N Ty o Jo
/4 4 6 8 10 12 14




t
v

~FI1G. 5 - CHANGES IN ERV, pH, TOTAL BACTERIA, PSEULOKOMALS
AND LACTIC ACID BACTERIA COUNTS OF GROUND DFEF,
PREPARED F%OM A VACUUM-PACKED RIB CUT, WH™N
STORED AT 7°C AND WRAPPED [N ALUMINUM FOIL.
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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

M“"\"tmt. i M \)\,‘V(\\i-) (V/y

©ARK PORCINE MUSCLE WITH LOW AND HIGH INITIAL pH'
WZSPECTIVELY, STORED UNDER VACUUM IN CRYOVAC P\)UCHES
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