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-^e extract-release volume (ERV) phenomenon was evaluated as 
0 »ea-  detecting microbial spoilage of meats of bovine and porcine 

ine results obtained demonstrate that this phenomenon, in 
and th 6e  ̂an  ̂por »̂ is influenced by the type of microbial flora 
pack rr C°ncomitant changes in pH associated with different storage and 

conditions. Ground beef prepared from a rib cut spoiled due 
j:ri ,ie development oi a mixed bacterial flora, resulting in an increase 
beof' +nd a decrease in the ERV when stored in aluminum foil. Ground

° ored under vacuum spoiled due to the growth of a bacterial flora 
Pack * c°nsisted predomantly of lactic acid bacteria. The pH of vacuum- 
s .¡T Sround did not change greatly and the ERV did not reflect
un^e ^round beef prepared from a rib cut which had been stored
re er vacuum spoiled without showing substantial changes in pH or ERV 

ar less of whether the meat was packaged aerobically or anaerobically.

fact tk "̂le re^afdonship of pH and ERV was further illustrated by the
6.7 , t Porcine muscle with naturally attained pH values of 6.2 and

had similar initial bacterial counts, exhibited very different initial ERV’s.

It-¡_n ai= s‘tlown that ERV may not always reflect bacterial numbers developing 
aPPr6atS during storage and that ground meats may spoil without an 

f'̂ lable change in ERV. It was concluded that the ERV phenomenon 
no a reliable test for the rapid detection of spoilage of meats.
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A3 -  13

r; 3 - CHANGES IN  ERV, pH, TOTAL BACTERIA, PSEUDOMONADS AND LACTIC 
A C ID  BACTERIA COUNTS OF GROUND BEEF WRAPPED IN ALUMINUM
FOIL AT 15 C.
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■ • s .  4 -  CHANGES IN  ERV, pH, TOTAL BACTERIA, PSEUDOMONADS 
AND LACTIC ACI D  BACTERIA COUNTS OF GROUND BEEF 
VACUUM-PACKED IN  CRYOVAC POUCHES AT 15 C,
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tu

? i G. 6 -  CHANGES IN  ERV, pH, TOTAL BACTERIA, PSEUDOMONADS 
AND LACTIC ACI D BACTERIA OF GROUND BEEF, PREPARED 
FROM A VACUUM-PACKED RIB CUT, WHEN STORED UNDER 
VACUUM IN CRYOVAC POUCHES AT 7 C.
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.2. 7 -  nCOMPARISON OF CHANGES IN  ERV, pH AND TOTAL
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F ! G.  8 -  A COMPARISON OF CHANGES IN  ERV, pH AND TOTAL
b a c t e r ia  c o u n t s  of g r o u n d  p o r k , p r e p a r e d  f r o m  l ig h t  and  
b a r k  p o r c in e  m u s c l e  w it h  lo w  AND HIGH IN IT IA L  pH's 
RESPECTIVELY, STORED UNDER VACUUM IN CRYOVAC POUCHES '
AT 7°C.

ERV(ml)


