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The eficcts of water, hot water 80° C, solution of trisodium phosphate 8%
(TSP) and ascorbic acid 1% (ASC) and solution of potassim sorbate 5 % (PTS) and
ascorbic acid 1 % (ASC) on reduction of Escherichia coli and Salmonella Derby
were studied by inoculation on 60 minutes UV - sterilized pork meat and stored
at 4°C for 0,1,3,5,7,9 and 11 days. The mixed solution of PTS and ASC was
the most effective to reduce S. Derby and E. coli.

In the third day of storage found S. Derby iess than control 0.79 log MPN/g
and 1.70 log reduction were significant different from control (<0.05). While 5 to 11
days of storage could not found E. coli. The mixed solution of TSP and ASC could
reduced S. Derby and E. coli in the eleventh day of storage to 1.87 and 2.08 log
reduction. While the using of water and hot water at 80 ° C could not reduce the
number of both microorganisms (P>0.05).

The solution of TSP and ASC gave the highest pH and least weight loss,
besides the pork meat was darker, but after cooking the taste was not significant
different from the control (P>0.05). But the solution of PTS and ASC gave the

significant different sourness, tartness, off - flavor from the contro! (P<0.05).





