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Abstract

This studies conducted to investigates shelf-life of fresh pork chop by using various packaging
method such as aerobic packaging, aerobic packaging with lactobacilli, vacuum packaging and vacu-
um packaging with lactobacilli. Bacteriological and physicochemical properties of fresh pork chop
were also investigated during storage at 4C. The effect of lactobacilli treatment showed signi-
ficantly in aerobic packaging and vacuum packaging. The growth of lactobacilli did not occur in
lactobacilli inoculated fresh pork chops, The gram-negative bacteria which caused to meat
spoilage was inhibited by lactobacill. The pH of pork showed increasing tendancy regardless
of treatments, TBA and VBN value appeared to be relatively low during storage at 4TC.
The maximum shelf life of each treatments was 12-15 days of aerobic packaging, 20-25 days
of vacuum packaging and aerobic packaging with lactobacilli and 30-35 days of vacuum packaging

with lactobacilli at 4C, respectively.
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Table 1. Packaging method of fresh pork chop
Method Material Degree of vacuum
Aerobic Pack, Polyethylene
Aerobic Pack, with lactobacilli ”
Vacuun Pack, Nylon / Polyethylene 75 cmHg

Vacuum Pack, with lactobacilli

14

”

Lactobacilli : Lactobacillus bulgaricus Y 521

Lactobacilli concentration : 108/ ml
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Fig. 1. Effect of packaging method on gram ne-
gative bacteria of fresh pork chops stor-
ed at 4C.
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Fig. 2. Effect of packaging method on lacto-
bacilli count of fresh pork chops
stored at 4TC.
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Fig. 3. Effect of packaging method on fluoresc-
ent pseudomonus count of fresh pork
chops stored a at 4.
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Fig. 4. Effect of packaging method on pH
change of fresh prok chops stored
at 4C.’
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Fig. 5. Effect of packaging method on TBA
value of fresh pork chops stored at
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Fig. 6. Effect of packaging method on VBN
value of fresh pork chops at 4TC.
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