carried out using the General Linear Mcdels and Correlation Procedures supplied through the
Statistical Analysis System (SAS).

RESULTS AND DISCUSSION ,

As shown in table 1, electrical stimulation caused an initial decrease in APC of meat
but this reduction was not large enough to be statistically significant. APC of stimulated
meat was also slightly lower in all treatment groups after 7 and 14 days of storage except
for meat without salt and nitrite after 14 days of storage. However, significant differences
between control and electrically stimulated meats were found only for samples without any
additives after 7 days (P<0.01) and for meat with salt after 14 days of storage (P<0.05).

The overall analysis of variance (table 2) indicates that electrical stimulation as well
as treatment and storage time influenced significantly (P<0.01) the bacterial counts.
However, the interactions of stimulation x treatment, stimulation x storage time and
stimulation x treatment x storage time were not statistically significant indicating that
NaCl or NaCl and NaNO, added to the meat had the same retarding influence on bacteria
from electrically mwwmcwmnma or unstimulated meat.

Electrical stimulation also caused a slight decrease in pH for all treatment groups but
observed differences were not statistically significant (table 1). The overall analysis of
variance (table 2) indicates that pH was significantly (P<0.01) influenced only by treatment
and storage time, ,

The obtained results generally confirm previously conducted work (Ockerman and
Szczawinski, 1982) in this same laboratory. However, initial differences in the APC and pH
between control and stimulated meat had been slightly greater and statistically significant
when unground beef cuts had been used for samples in the previous experiments.

In prior studies, the analysis of variance of APC indicated non significant statistical
interactions between electrical stimulation and levels of salt and nitrite in the culture
media suggesting the same effect for NaCl and NaNO, on bacteria from control and
stimulated beef tissue (Ockerman and Szczawinski, wommv. The results of the present research
endorse former observation though the experimental conditions in both works were entirely
different.

Although a reduction in the microflora caused by eleetrical stimulation could be seen
initially in this experiment and also after 7 and 14 days of stcrage of meats subjected to
salting and curing, most research workers consider differences in this range as being
unimportant in commercial production of meat (Kotula, 1981).

As shown in table 3, the initial difference (0.26 reduction due to stimulation) in APC
between samples from control and stimulated meat (significant at P<0.01) remained almost
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during electrical stimulation was a more important factor than PH in affecting
Lhermoresistance in this experiment,
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Table 3 - Effect of electrical stimulation on the survival of bacteria
in meat slurry during storage at % Tk

Time of storage Aerobic plate counts
(days) Control Stimulated Difference
0 5.94 5.68 0.26%#
7 5.77 5.51 0.26%%
14 5.68 5 .45 Q.23%*
21 5.68 5.42 0.26%%

#% significant difference at.P<0.01

Table Y4 - Effect of electrical mnwacwmﬁwo: on the survival of bacteria
during storage at -21YC (probability of significance of
the F values in the overall analysis of variance)

Main effect APC
Stimulation : 0.0001%#%
Frozen storage time 0.0001%%

Linear 0.0001%*

Quadratic 0.0001%%

Cubie 0.4792
Animal 0.0001%%
Stimulation x Frozen storage time 0.6978
Stimulation x Animal A 0.0001%*
Frozen storage time x Animal 0.9500
Stimulation x Frozen storage time x Animal 0.0586

% significance at P<0.01
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