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Table 1. Growth of spoilage bacteria in vacuum-packaged processed meats, inoculated with BP inside the packages during storage at

ÛSdllCts/Bacieri a BP used“
Login efu/g afterb

Products/Bacteria BP used“
Login efu/g af!erb

Id 3 wk 6 wk 9 wk Id 3 wk 6 wk 9 wk
flotdogs Sliced Ham
Leu. mesenteroides Leu. mesenteroides

Ly None 3.5 4.8 6.6 8.8 Ly None 3.1 7.9 8.5 NT
BP1 <1.0 <1.0 <1.0 <1.0 BP1 1.9 2.2 6.1 7.4
BP2 1.0 <1.0 <1.0 <1.0 BP2 2.0 2.5 6.0 7.2

Lab. viridescens Lab. viridescens
23 None 2.7 6.8 7.8 8.4 23 None 2.7 6.7 9.5 NT

BP1 <1.0 <1.0 <1.0 1.8 BP 1 <1.0 <1.0 1.1 6.1
_____ BP2 <1.0 <1.0 <1.0 1.7 BP2 <1.0 <1.0 1.5 5.5

f )

b * . *j<u.icnocin-oasea oiopreservaiives. o r  i is a mixture ui peuiocin Acn anu msm e r z  is o r i  t oaeicnai iiieiauunics <teius;.
Each data is the average of triplicate samples. <1.0 indicates 0 to <10 efu detected in 0.6 g of product from three samples; NT: not tested; 

wk: weeks, efu: colony forming units; detected on MRS-agar medium with pH adjusted to 5.0 with lactic acid.

n

Table 2. Growth of Listeria monocytogenes in vacuum-packaged processed meats, inoculated with BP inside packages, during storage
Jjt 4°C.

Products/
Strains

BP
used“

Login efu/g after Products/
strains

BP
used“

Loam efu/g after
Id 2 wk 4 wk 6 wk 8 wk Id 2 wk 4 wk 6 wk 8 wk

SPâSLBeef Sliced  Ham
Scott A None 2.9 5.4 7.5 6.9 NT Scott A None 2.9 3.2 3.2 NT NT

BP1 <1.0 <1.0 <1.0 <1.0 <1.0 BP1 <1.0 <1.0 <1.0 NT NT
BP2 <1.0 <1.0 <1.0 <1.0 <1.0 BP2 <1.0 <1.0 <1.0 NT NT

CA None 2.7 4.6 5.4 6.6 9.5 ChoDDed Ham
BP1 <1.0 <1.0 <1.0 <1.0 <1.0 Scott A None 3.3 NT NT 5.4 6.4
BP2 <1.0 <1.0 <1.0 <1.0 <1.0 BP1 <1.0 NT NT 1.9 2.0

H otdoes BP2 1.0 NT NT 1.8 1.9
Scott A None 3.4 NT 3.8 5.4 7.1

BP1 1.4 NT <1.0 1.4 1.5
BP2 1-3 NT <1.0 <1.0 <1.0

See Table 1 footnote.
N : not tested; wk: weeks. Cfu was determined on Modified Oxford agar medium.

Table 3. Growth of Gram-negative pathogens in vacuum- 
packaged roast beef, inoculated with BP inside the 

— -Packages, during storage at 4°C.

Êâîhagens______
typhimurium

ATCC

®“‘Path. Esc. coli 
SLR 503

BP
used8

Loam efu/e after
Id 2 wk 4 wk 6 wk 8 wk

Ter.

deo:

enterocolitica

None 2.7 2.5 2.0 1.7 2.0
BP1 2.5 1.8 1.9 1.8 2.1
BP2 2.3 1.8 1.3 <1.0 1.3

None 3.2 3.0 2.6 2.5 2.2
BP1 1.5 <1.0 <1.0 1.6 1.3
BP2 1.4 <1.0 <1.0 <1.0 <1.0
None 2.6 3.5 6.7 7.7 9.0
BP1 2.5 3.3 6.1 7.6 8.9
BP2 <1.0 <1.0 <1.0 <1.0 <L0

o

'Xycholate agar for Salmonella, violet red bile agar for 
Scherichia, and MacConkey agar for Yersinia.

Table 4. Growth and toxin production of Clostridium 
Botulinum B spores in foods, inoculated with BP, during

— -iR fage at 25°C  as detected  b v  m ice-assav.___________________
# Positive/# Tested after

BP used“ 3d 7 d 10 d 14 d
Si-broth None 0/3 3/3 NT NT

BP1 0/3 0/3 0/3 0/3
BP2 0/3 0/3 0/3 0/3

astbeef None 1/3 2/3 2/3 3/3
BP1 0/3 0/3 0/3 0/3

____ BP2____ ___ QO_ Q/3_ 0/3-.._0/3___« ¿p ------- ------------BTÀ
See Table 1 footnote.

■* OSltlVfi». • «°sitive: mouse injected with the 0.5 ml trypsin extract from a 
^ P l e  died. NT: not tested.

Table 5. Growth of Leuconostoc mesenteroides Ly in vacuum- 
packaged processed meat prepared with BP during storage

BP Login efu/g after
Products used“ 1 d 1 wk 3 wk 6 wk 9 wk
Sliced Turkey 
Roll None 3.8 3.8 4.1 4.3 7.9

BP1 3.7 2.7 2.2 2.0 1.8
BP2 3.4 2.8 1.8 1.5 1.8

Hotdoçs None 3.1 3.5 6.0 8.9 9.5
BP1 3.1 2.3 5.9 8.0 8.7
BP2 2.8 2.9 4.2 5.4 -¿ 1 ___

aBP: See Table 1 footnote.
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