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EFFECT OF Pediococcus acidilactici CULTURE EXTRACT
ON Bacterial count OF MEAT AND CHEESE

A.K.N. Al-Kuzayi A.K. Al-Asady I.A.M. Al-Kasy

ABSTRACT

The study showed that the addition of bacterial extract to meat and
cheese reduced the bacterial counts. The counts increased after 14 days, without
approaching the initial count, this reduction increased with increasing bacterial
extract concentration in the samples. Staphylococci were found to be the most
affected bacteria.

The results of sensory evaluation of the cheese sample processed in
laboratory by adding 1% bacterial extract and kept at 4-7C for 7 days showed
no differences in sensory properties as compared with the control, both samples
obtained a mark of 86% as the taste panel suggested. After manufacturing
cheese. The total count bacteria Log. Was (4.8 and 4.71) cfu/gm for control
sample and test sample, respectively.

After storage the reduction of the bacterial count increased, however
bacterial count increascd in the control sample, total count bacteria Log was 6.04
cfu/gm and Staphylococci No. 2.49 cfu/gm, while the results showed that the test
sample total count of bacteria Log was 2.6 cfu/gm, non-growth Staphylococei.
The Coliform bacteria showed no growth for both control and test sample.

Part of Ph,D. Thesis for the first author.
College of Agric.- Basra Univ.- Basra, Iraq.
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