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Abstract

The effect of lactic acid solution on microbial contamination in beef was conducted using 2x3

factorial completely randomized design with 6 treatment combinations of 3 replications each longissimus

dorsi from crossbreed (brahmanxnative). During rainy season (June-October 2011). The first factor was

solution (no vs 2%lactic acid), and the second factor was storage time (0, 2 and 4 hour). The results

showed that lactic acid solution in beef had significantly effect on total plate count (P<0.05), by were

3.85+0.40, 3.10+0.17 and 2.81+0.24 log10cfu/g, respectively but had slightly effect on E. coli and Salmonella

contamination.
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Table 1

Effects of lactic acid solution and storage time on total plate count

.

Lactic acid solution Storage time

n Microorganisms (log,cfu/g)

(hr) Total plate count
0 10 3.85+0.40°
Lactic 2 10 3.10£0.17°
4 10 2.81+0.24°
0 10 2.92+0.20°
Non-lactic 2 10 2.70+0.09'
4 10 3.34+0.22°
lactic acid solution
sig.(P<0.05) *
storage time
sig.(P<0.05) lactic acid solution *
sig.(P<0.05) storage time ks

a'fmeans within the same column with different common letters differ significantly (P<0.05)
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Table 2 Effects of lactic acid solution and storage time on Escherichia coli

Lactic acid solution Storage time

n Microorganisms (log,,cfu/g)

(hr) Escherichia coli
0 10 3.52+0.18
Lactic 2 10 2.94+0.08
4 10 3.47+0.56
0 10 3.4040.38
Non-lactic 2 10 3.2840.23
4 10 3.724+0.23
lactic acid solution
sig.(P>0.05) ns
storage time
sig.(P>0.05) lactic acid solution ns
sig.(P>0.05) storage time ﬁs

ns = a common superscript are not different (P> 0.05).
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Table 3 Effects of lactic acid solution and storage time on Salmonella

’

Lactic acid solution Storage time n Microorganisms (log, cfu/g)
(hr) Salmonella
0 10 3.22+0.31
Lactic 2 10 3.33+0.28
4 10 3.30£0.50
0 10 3.32+0.25
Non-lactic 2 10 2.88+0.24
4 10 3.09+0.30
lactic acid solution
sig.(P>0.05) ns
3 storage time
sig.(P>0.05) lactic acid solution ns
sig.(P>0.05) storage time ns
ns = a common superscript are not different (P>0.05).
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