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Work is in progress at the moment with the purpose of removing some of the causes of devia
tueen expected and obtained results. It seems that one of the main obstacles for improvemeﬂts =
Foncentration of free ATP which is sometimes present in some types of samples, but fre

. possibly be removed through filtration or enzymatic inactivation. This could be included in the
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Figure 3. Relation between ATP concentration and

loglo bacterial numbers.
Legend:(*) ground meat etc.

(x) Bologna type sausage etc.
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