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Application of ATP Bioluminescence Method for Measurement of
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ABSTRACT - This study was conducted to investigate the application of ATP bioluminescence
to measure the degree of microbial contamination from raw meat, meat processing and milk pro-
cessing lines. Samples collected from slaughter house, meat and milk processing plants were
tested for estimation of bacterial number by using ATP bioluminescence and conventional
method. The former result was transffered to R-mATP value(log RLU/ml), and the latter trans-
ffered to CFU(log/ml). Correlation coefficient(r) between aerobic counts(CFU, log/ml) and R-
mATP(log RLU/ml) value was 0.93(n=408). R-mATP of aerobic counts from beef, pork, chicken
was 0.93(n=220), and that was 0.93(n=187) between meat processing and dairy processing plants.
In addition, Correlation coefficient(r) between aerobic counts and R-mATP was 0.87(n=252) under
1X 10°ml of bacterial count and 0.74(n=152) over 10° respectively.
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Fig. 2. Scatterplot of R-mATP assay values(log RLU/ml)

and 35°C aerobic colony counts(log CFU/ml) from
beef, pork, and poultry samples
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Fig. 3. Scatterplot of R-mATP assay values(log RLU/ml)
and 35°C aérobic colony counts(log CFU/ml) of
samples from meat and dairy processing line
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