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pH Total Lactobacillus Brochothrix Micrococcaceae Entero- Strepto- Staphylo-
count - bacteriaceae ~coccus coccus
TRy T MR T 1.5102 3.810° 6.110° 1.310% 40 10
TO
Fat 6.24  4.810° 4.110° 7.0103 6.310° 1.310% 10 20 |
ledld* U 4G5 4740 7.210° 2.110° 5.010% 3.710° 6.610° 1
™
‘ Fat 5.89  1.8107 1.710° 4.310° 1.710% 1.910° 3.0102 2 |
‘ WP ikl -, S 0 L 6.210° 6.410° 3.3102 4.110° 9.10° P
T 15
Fat 5.9  1.110° 2.610° 1.3107 2.610 9.810° 1.110% 2
F 52.90  4.88 0.95 9.5 78.9 K46 0.05 2.07 |
iFactor 1
i IS * Kk k * NS * %k * Kk k o 4 NS NS |
e s aa Lt b b C e s s s e
‘ F 4.53 29.8 164.97 29.43 0.51 16.78 10.45 24.23
Factor 2
IS * *kk * %k k *kk NS *kk *kk JkK ‘

Table 1 : Increases in counts of bacteria on lean and fat samples of pork

The results were expressed in bacteria per g

Factor 1 : Incidence of lean and fat on count of Bacteria and pH

Factor 2 : Incidence of storage time on count of Bacteria and pH

*(P.<i0).05 e P00 **% P ¢ 0.0001 NS : No significance IS : Statistical analysis

Discussion

The results of the present study agreed with those of GRAU (1983), VANDERZANT et al. (1986) indicating that Soﬁ
bacteria can grew extensively on fat tissue. In fact in anaerobic conditions, the fat microflora was dominated ?
Brochothrix and some Enterobacteriaceae (H. alvei, S. liquefaciens), while these organisms did not develop on
gan (GRAU, 1983). Their more important growth on adipose tissue than on lean could be explained by this higher
and this lower lactate content compare with lean (CAMPBELL et al., 1979).

It was not surprising to find similar counts of lactobacilli on lean and fat tissues. In fact, VANDERZANT et aL
(1986) have shown that some species of Lactobacilli (L. plantarum, L. curvatus) grow well in beef and pork fat-.
these experiments, meat was not presented to a taste panel for evaluation of off-flavor. However, at the opentﬁ
of bags, therg was no obvious off-odor or discoloration even when the counts of Enterobacteriaceae and §fogﬂ9‘h‘r
were about 10°b/g on the fat. These results led us to raise the question is the fat content a lTimiting factor

shelf-1ife of vacuum packaged fatty meat ?
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