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Abstract

Microbiological, pH and sensory evaluations of pork loins treated with lactic acid cultures (Lactococcus
lactis subsp. Jactis ATCC 11454 grown in 10% milk solids) during storage at 4°C were assessed. Pork
loins were immersed in solutions containing 3.96 log units, 4.10 log units, or 4.23 log units of individual
lactic acid cultures for 2 min. Pork loins treated with lactic acid cultures had a inhibitory effect (P<0.05)
on the growth of aerobic plate counts during storage of 3 days at 4°C. Pork loins treated with lactic acid
cultures during storage of 3 days at 4°C significantly (P<0.05) decreased pH values compared to those
of controls. Sensory evaluations for odor and appearance of pork loins treated with lactic acid cultures
during storage of 9 days at 4'C were a “liked less” to “typical” category compared to those of controls.
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Table 1. Aerobic plate counts' on refrigerated (4°C) pork loins treated with different levels of lactic
acid cultures from Lactococcus lactis subsp lactis ATCC 11454

Storage time

Logiw CFU/g

(days)

Treatments 1 3 6 9
Control 2.47+0.203 2.83+0.145° 4,00+0.058° 5.30+0,058"
LC%/3.96 log units 6.43+0,033° 6.50+0,058° 6.43+0.088° 6.67+0.033"
1.C/4.10 log units 6.57+0.033° 6.47+0.033° 6.73+0.033° 6.70£0,000°
LC/4.23 log units 6.70+0.000° 6.57+0,033" 7.10+0.000° 72747033

' Mean values with different superscripts in the same column are significantly different (P < 0.05).
* Means of replications {Mean *standard error), LC? = lactic acid cultures.
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Table 2. pH values' on refrigerated (4C) pork loins treated with different levels of lactic acid
cultures from Lactococcus lactis subsp lactis ATCC 11454

Storage time

pH valuem
(days)

Treatment 1 6 9
Control 5.80+0.012 5.83+0.006° 5.98+0,009° 5.86+0.017°
LC%/396 log units 5.47+0.006° 5.56+0,010° 5.68+0.009™ 5.73+0.015
LC/4.10 log units 5.35+0.010" 5.40+0.009° 5.65+0,015% 5.69+0,020°
LC/4.23 log units 5.1040.045° 5.21+0,003° 558+0,003" 5.70+0.015°

' Mean values with different superscripts in the same column are significantly different (P < 0.05).

* Means of replications (Mean +standard error), LC? =

lactic acid cultures.

Table 3. Odor values' on refrigerated (4C) pork loins treated with different levels of lactic acid
cultures from Lactococcus lactis subsp lactis ATCC 11454

Storage time

Odor values

(days)

Treatments 1 6 9
Fresh control 5.00+0.000° 5.00%0.000° 5.00+0.000° 5.00+0.000
Control 5.33+0.333° 433+0333° 4.33+0.333° 3.67+0333°
LC%/3.96 log units 6.00+0,577° 467+0333% 433+0333° 3.67+0.333°
LC/4.10 log units 6.33+£0.333 46740333 4.00+0.000° 4.000.000°
1.C/4.23 log units 53340.333° 467+0333" 4,000,000 367+0.333°

! Mean values with different superscripts in the same column are significantly different (P < 0.05).

* Means of replications (Mean=*standard error). LC* =

lactic acid cultures.
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Table 4. Appearance values' on refrigerated (4'C) pork loins treated with different levels of lactic
acid cultures from Lactococcus lactis subsp lactis ATCC 11454

Storage time

Appearance values

(days)

Treatments 1 3 6 9
Fresh control 5.0010.000* 5.00+0.000° 5.0040.000° 5.00+0.000°
Control 5.50+0,333* 5.00+0.000% 4,000,000 3.00+0577°
LC?/3.96 log units 5.33+0.333° 467+0.333° 4.00£0.000° 3.00+1.000°
LC/4.10 log units 5.33+0.333° 46740333 4.00+0.000° 3.00+1.000°
LC/4.23 log units 46740333 37 +0333° 4.00-£0,000° 3.00£1.155°

‘Mean values with different superscripts in the same column are significantly different (P <0.05).

*Means of replications (Mean+standard error), LC?
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