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The effects of ascorbic acid. gluconic acid, nisin and mixed solution on
reduction of Escherichia coli and Salmonella derby were studied by inoculating on 60
minutes UV-steriled pork meat. Meat samples were deviced into 7 groups and dipped
in solution of 1% ascorbic acid, 1.5%gluconic acid, 1,000 1U/ml nisin, the mixed solution
of 1 % ascorbic acid and 1.5 % gluconic acid, 1,000 IU/ml nisin and 1 % ascorbic acid,
1.000 1U/mi nisin and 1.5 % gluconic acid, 1000 IU/ml nisin 1 % ascorbic acid and
1.5 % gluconic acid and stored at 4 and 15 °C for 0, 1, 3, 5, 7, 9 and 11 days. The
mixed solution of ascorbic acid and gluconic acid was the most effective to reduce
E. coli and S. derby, The reduction rate after stored at 4 °C for 0 day were 0.98 and
0.67 log reduction respectively and after 11 day, E.coli count was less than control 1.24
log reduction, while other solution were not significant different from control (p>0.05).
The amount of S. derby of all sample groups were not different after stored at 4 “C for
11 days (p>0.05). Consequently.at 15°C, all sample groups could be preserved for 3
days and amount of both microoganism in all sample groups were not different from
control (p>0.05).

The mixed solution of ascorbic acid and gluconic acid had lowest pH and
highest weight loss and had effect on discoloration and sourness but no effect on

softness, tartness and off-flavor.





