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HT KA oAESY A SARY B8 F9A HI e, 4§9 hdA FEE
A3 B AF AEHE Aol 7tEY B A F uAEY LE9E €Y e e
ojth. A& AKX E HAdte Tt 2 1A FAHE AAA HH, wEps e ot £ HY
Lol &3 el ok 53] HY AN AR P GHTEE MY wE AL
dY ol o)F Ag AALG WFHE g3 2¢E b JtFEn

7V2& AN BANAN Salmonella®t Campylobacterd) 2.Go| 744 WWstA LA s =, 713%
oA wejelete] 29 YA HE S gtk IHEE AAHA H&E A4 AsiA e
7tzke] FAYHANA AHEA A EY 2P 90k Sk ol F BHOE HIT dE WHE
Z A44FoR 3y Qe Aol A £7)4 Aoty £A Y #7144 HaH wAEEH
o FANG FRE 5 Jus Bak ARE glo] gt oA lactic acidl} acetic acid” A7t
&Y LEAAE 8 AdHAR Dy 2 FEY &S ASse AL haS A
T ok e, AN BE 2 559 4 A ZUAE "I AY 29 FRHY 4
FL 2 5 97} gRot? g B A7E S AAEE B2709 tAEREe NS
FRg ¢ QE #7014 HErFY 712 ARE FEIAL, 2AE G e lactic acid £F A7t
B2dy SoX HYA plAEY Zast $Ad nAE JFE gotrz dAEAT

AE 2

Hald o|dE YeY M=

-20Ce] WE B#so] Q& Tryptic soy broth (TSB; Difco Laboratories, Detroit, MI, USA)$} 20%
9] glycerol o) E¥Hol U= Escherichia coli (ATCC #25922), Salmonella typhimurium (ATCC
#14028), Listeria monocytogenes (kctc # 3569)% Z+z} #)E38lo] 37T 16A17 E9F TSBo v k3t &,
3,000rpmol A 208 F<F 94 2EAAT 35S AAT F 7 5] £ 1,000 mle EF3}Y
ZHe Y& =T
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o x| o|ME 5 lactic acid *{2]

3000 mle] P E Ze|de] AR Wy g £AS 10 ¥ EAE 287 FAT £, 14
7 "ol £7AH APE Ak EAES FA F(58°C, 2 min) AEH WFE AAT F
B ZE lactic acid(Z 05, 1, or 1.5%)E 1027 £F Ae&gth EAELS WHHES § 44
Fgoz BRAHSAT

ol Mg ZAtel SEHA

g 52X EHdA 2& WEs AzAz AEez 2gste ngEE AFsAG A AHE
7t R dAsgen, AE B4 F 7147 plate count agar, WA 2
Violet red bile ager, E. coli$t S. typhimurium< SS(Salmonella-Shigella) Agar B L. monocytogenes
Falcame agarg ©] -3t spread ¥ el o8] SRt AHEE EE WA E(Difco, USA) 37T A
48AIZF Wt F E gk A E HANE GRS =49 £F $4S Minolta CR 301& o] 4314
43t gen, 10gd 2%& TFF 0mis §A #2¢ ¥ pHE S

Zdnt % aF

FE7182FE CET), B(T1), 0.5% lactic acid(T2) AZFAA 27 Aol7t glAen, 1%
o]%¢9] lactic acid M 2] TN FJH 2R A vEgth &, X7 B AF T v 1% o)t
713 A2 77} o 2 log CFUm” AE B gtk ol £495 $8949 4714 Hai77
o 1~2 log CFUm” A% 4 80He Hu s dAshe Aotk 7T A$E 1% o4y &
714 A7 ving W f714 Aot & 2 log CFUm’ A% fe8 08 v Yyt 53
F712 AP WA E ZF A FAA F714 sE27F 22575 d3d £ F4822 @A ve
%ot ol ARAE B W, 7)1 A0 HYA F59 A 2 At 9 ALE AlRETH
Lactic acid X217} E. coli 59 mAE 98- 0.5% lactic acid A 71ER YA s o408
st oy gt dedMe F938<d £t fle 222 vegth §714 AT Aboled M
N B27t B4 E E coli £E F9H0E s A2E Yegon, oy 9 /i 298
128 9 7bE 99 2age) o Atk #7128 APFAAN % 1~2 log CFUm’ BE9 E. coli
7t Ahs ek I3y f7143 £5 At =AY S gphimurium 5 346 M 3T O
nAE Hug 3A ¥ AR JehdthFig. 4). 0.5%9 lactic acide] AHYE IHHIr S
typhimurium-5 ZAEA Gtk Bok olulg)l 1.5% o]Abe) lactic acid A& Es|A% 2k 1 log
CFUlem’ REwho] Zha8tg(ch mebd A4Rdee) 29e AFOE JAls] dsibE 1% o4
9} lactic acid HEr} £ ALz A5E Y 99, Lactic acid®] EF A7 & 54 g9 L
monocytogenes 4ol of¢ A Ao g ey

B 24 EWo) 1.5% lactic acidE 102 £ 7 AFsdE 437 %9 pHolls 93¢ 2o
& UEhl A &3tk 147 F lactic acid A A BHE A7} Yepdrhs BIE IR, acetic
acidg 302 FQF A AT A¢ S0 o7} e BRIk vk & AFZH, lactic acid?]

Fo oy

o

-255 -



il

52 %39 wa ¢

L2 o
b
LN
B2
o X
L=
@ P
=
m\ﬂ _,m
4 =
D
W
oxd
23
B
>
-}:}u-l o
T
o
e
Ke}
rlu
ok
rﬁ
oX
n
o

Loy CFLsnt

c » ” “ w

Tieaneots’? Trontnsed

Fig. 1. Effect of spraying lactic acid on total count Fig. 2. Effect of spraying lactic acid on aerobic

plate count (log/CFUcmz) of chicken car-

cass surface coliform groups.

(log/CFUcmz) of chicken carcass surfaces.

tog CRU/Cat
N u
Lo CEUAt

E
Treatmend”

Fig. 3. Effect of carcass spraying latic acid on E Fig. 4. Effect of carcass spraying lactic acid on §

coli count (log/CFUcmz) of chicken sur- typhimurium count (log/CFUcmz) of chicken

surface,

face.

top CRUscnd

¢ n ] E] "
earantt

Fig. 5. Effect of carcass spraying Lactic acid on L monocytogenes count (log CFU/cmZ) of chicken

surfaces.

ABC . Means+S.D. with different superscript are significantly different(p <0.05).
. Washing types were applied at a temperature of 52°C and 10 seconds

Do control, T1 : water, T2, T3, and T4(0.5, 1 and 1.5% with lactic acid, respectively)
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g A7 $88 TA ) 52°C, 1% lactic acidE o] &3te] EEA A SFol S vAA &

O H A %-iﬂ’“il ot ol A, E coli B L monocytogenes®) 7taol AAAY Z0Z AR
S typhimuriumE EHHOZ 7477 JAME EEE FolAY AYALE 9%
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