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1 - Counting of bacterias under the different treatments during storage BOC - 2 T
Treatments 1st day 2nd day 5th day 8th day 11th day¥ »
” - (
————————————————— Total coliforms (log 10 ufc/cm?) ===—eecececemecec===="
1%% 1,61 m* 1,70 m 3,01 m 4,38 m 5,25 1
2 1,470 1,37 m 1,33 m 2,91 m 5,37 0
3 1,87 m 0,71 m 0,79 m 2:73°m 2,96 1
4 1,45 m 1,19 m 1,16 m 1,98 m 4,06 1
————————————————— Total aerobics (log 10 ufc/cm?) e o i S ‘\
1% 3,69 mb* 4,13 m 5,66 m 7,06 m 7,70 B
2 3,59 mb 3,79 m 4,55 b 6,96 m 8,01 b 1
3 4,18 m 4,11 m 4,46 b 7,07 m 7,36 %
4 2,98 b 2,91 m 311 4,74 b 5,84 b
T
—————————————— Total psychotrophics (log 10 ufc/cm®) SO
1%* 3,28 m* 4,13 m 5,97 m 7,83 m g,38 ™ Y
2 2,55 m 3,52 m 4,75 mb 7,46 m 8,02 I
3 2,48 m 3,82 m 4,30 mb 7,68 m g,12 1
4 1,90 m 2,96 m 3,70 b 5,84 m 5,84 1
* In the vertical line, averages with the same letter do not differ significantly.
** Treatment 1 is the control treatment.
*
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2 grggif:\l« «)y:ll’. 9130 Lr;yr‘\ 8,}411\ 6 £on 7,28m
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: "WO'm ,':'“ 1,14m 155 7m 7,00b
LY 11 %:;Fm oy 1,71mb 1,57mb 3,42b
,85m 3,14
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