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UTILIZATION OF BIOACTIVE PEPTIDES PRODUCED
FROM Saccharomyces boulardii YEAST USING AS
PRESERVATION OF BEEF

A. J. Al-Manhel A. K. Naimah M. J. Alshawi

ABSTRACT

Bioactive peptide was used to extend period of storage for ground beef
tablets with different concentrations (0.5%, 1%, 1.5% and 0.2%). It found that
there was reducing in bacterial numbers compared with control sample during
storage time (15 days) in cool condition . Also, the total number of bacteria was
low at 2% concentration of peptide. In addition, the Log. total number after 15
days was 6.48 for meat compared with sample at zero time which was
5.82CFU/gm. However, when peptide concentration 2% was added.The incrase
in psychotropic bacteria count was lower( 3.66) CFU/gm. The bacterial count
was 3.40 CFU/GM after 15 days at zero time,while.the averge bacterial count
incontrol at zero time and after 15 days of storage (4.14 and 5.75) CFU/gm
respectively. Furthermore,Staphylococci was not existed at 2% concentration to
samples at periods of storage 5, 10 and 15 days compared with Log. numbers of
control sample (3.30, 3.92 and 4.32) respectively. Likewise, the results of
bacterial number in meat samples with peptide add were according to the Iraqi
standard, and also,the presence of Salmonella bacteria was exited in all samples
during storage time.

Part of MSc. Thesis the third author
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