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Abstract

This experiment was carried out to investigate the shelf life of fresh pork by spraying
2%(v[v) acetic acid solution. Both treated with acetic acid and untreated pork were stored
at 4C. The spray of acetic acid solution was effective on growth inhibiton of aerobic
and coliform bacteria. The pH, volatile basic nitrogen contents, and thiobarbituric acid
value of fresh pork treated with acetic acid were lower than untreated pork during storage.
Meat color was more darkened immediately after acetic acid treatment, but untreated
pork was more darkened after 2 days storage.

N = A7) A% PReE K% =gl W5

= EE o5E BA6 27 AFske Pl o)§d

fom Dixon’5& 7138 dasE AFsE A

g2 AAske we 9% mgEedd 0¥ o WA, 33 Ynddd s Dzl
Al 50l g7l e vi4ERNol s 1 WEF ol Kowlas?, EmswierSUE #AHd

goldle AFLme wt ol ot Az A3z st} Bemullers™& #4484, Stan-
o] wj-¢ &k 53] AV} He AL /&S =24 nous Chloride, Acetic acidg o] &3l £82] 24

3 HAo] offE fJAF ol soE A FH | E4E ka2 S gloka a9} Ockermann®,
g mAEe] 2de Iyl ks Folth o Woolthuis”, SmuldersS¥& zbzb of17], $olAlxn
23 A& 2L A5 {5 € HEd 7], A17)50] B o]&ao], L3 Anderson”,
2A7E = oty HEG A§H47E AR Bell”, Okrends" 52 ztzt 4%, &%, /I48%
A2 Fagh Aot o AL BAF EE AXAZSW FanAEe
kA AgAAYo e W, WE, 719X4, FE za AZ F Ao Ak olde] v1E @
AzxTol or X-d EE y-Ad AMEE 49 TE 4Hud gize A$ A, 53] acetic acid
Hoz P lovt F2 YAHo| o] &L APel) 93 AFe] AFaHAE AL Yot
it 2y o) ASE AR dHdA= F2 Z7|vAEe dgld FHE T JoH ol
olF i, shEdd 27IeE S Foln WaE IAE 3ieta W3le] YL A9 gtk wWEA &
£ i) A7l gl M¥ acetic acid A AEE AAESY AE
A = JESe 27| e9uYES FE TA gH3 o olgstad Wales HESuA FUch



216 Ao
Mz 3oy

AlZel 2|

EAT 24N AR ER SHRAE B0

of 7to] BWINE 2%ENENS FEWo| FHY

E2 BRSET. oy zugde prze &

Lkgo] 15migon] SEMe gole Addon &

At 53] AAZ F polyethylene film
1ce WA r#slAEA 3

g =4e swab
method” 2 A8E AFsgon Ut AFFE
plate count agar(Difco Lab )&, oA o(coliform
bacteria)4 = desoxycholate agar(Difco Lab.)& 7+
Z+ Abgete] FEEwyg oz 37ColA 48417 Wi
s A4E colonyE ZHanh ol HAole
0.1% peptones~& AHE-3tSich.

O|3}aly ZA}

o13}8td AAle S¢tew Holy AW ¢ A
4% Agor A7 st pH
ZHF 1092 st 187 743
pH meter(Corning Model 5)2 o]&3}
A HilALgs VBNEEEY =)z A
£ TBATYS 27 2390

Se] el wpehE
del by 20 73, e ungE 1802 &

9 Fig 104 BE
A z7)1HE FEe S84 Vel w

A= Ao

o

fr
Eu)
BN
-
o
X
lo
of
ol
o
N &)

3

=3

994

o
P

%A

2 5x10°/al AEHJLY AHAFA= 2.3X10
/2 A FEo) 7hh HE AARINAA AL
ZF7bele A4S JEhidth oz A 64A
2 9dsio] Z+z 3.0X10°/ o, 24X10"/ criol R
W ZabREAE AR 994 2 12949 2
52X10"/cnf, 34%10°/ i@ A thZF-el Hls] =ZA
o A2 Ho AndersonE, Quarty5'®el A

9}
< 8
s
e 7
[&]
Lol
QD __ 6}F
2 .
EINE
°5
o4
<S
o
S 3
¥ oo
-
1t
i i " A 2 - A
0, 0 3 6 9 12 15
Days in Storage
Fig. 1. Effect of acetic acid treatment on the
aerobic bacteria of fresh pork stored at 441
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Fig. 2. Effect of acetic acid treatment on the
coliform bacteria of fresh pork stored at 4+1C
O control @ treatment of 2% acetic acid.

Oa Before treatment, Ob immediately after treat-
ment.
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Fig. 3. Effect of acetic acid treatment on the
pH of fresh pork stored stored at 4 +1C.
O control @ treatment of 2% aceti acid.
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Fig. 4. Effect of acetic acid treatment on the

volatile basic nitrogen
(VBN) contents of fresh pork stored at 4+1°C.
O control @ treatment of 2% acetic acid.
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Fig. 5. Effect of acetic acid treatment on the
thiobarbituric acid value
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Table 1. Effect of acetic acid treatment on the color rating of fresh pork stored at 4+1%C.

Days in storage

0 2 6 8 10 12
control 6.00 5.26 531 4.46 415 401 416
treatment of
295 acetic acid 5.21 597 5.73 5.33 441 432 370
rating scale : extremly good 7, extremely bad 1
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