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ABSTRACT

The type of bacterial contamination during post stuffing, post-cooked, post
cooling, post-peeling and post-packing of smoked emulsion chicken sausage process
was determined. The results revealed that bacterial count during aforementioned
process were 4.59 + 0.21, 2.23 + 0.09, 2.22 + 0.07, 3.21 + 0.05 and 3.42 + 0.23 log
cfu/g, respectively. Among these bacterial number on total plate count agar in each
process samples, most of them implied to be coliforms on violet red bile agar at amount
of 429 + 0.08, 0.00 + 0.00, 1.44 + 0.17, 2.19 + 0.07 waz 2.65 + 0.06 log cfu/g,
respectively. Staphylococcus aureus and Salmonella spp. were not detected in each
process sample. The 75.9% of coliforms’ isolates from total plate count agar in each
process sample, especially, during post — cooling, post-peeling and post-packing
process were randomly picked up and sent to National Institute of Health (NIH),
Department of Medical Science, Ministry of Public Health for identification. It was found
that 90 % of sending isolates were confirmed as Aeromonas caviae. Thus, effect of
lactic acid at the concentration of 0, 1.5, 2.0 and 2.5 % on the amount of isolated A.
cavige at 2, 4 and 6 log cfu/ml were investigated in an in-vitro broth. The results
exhibited the best antagonistic effect of lactic acid at 2.0 and 2.5 % on all studied
amount of A. caviae within 1 minute, while lactic acid at 1.5 % could eradicate amount of
A. caviae at 2, 4 and 6 log cfu/ml within 5, 10 and 15 minutes respectively. The effect of
showering of lactic acid concentration at 0, 1.5, 2.0 and 2.5 % on 2 log cfu/ml of
contaminated A caviae on cooked and UV sterilization smoked emulsion chicken

sausage under keeping temperature at 4 + 1°C for 0, 1, 3, 5, 7, 14 and 21 day were

111



examined. It was revealed that showering the A. caviae contaminated samples with
lactic acid at 2.5 % were the most effective concentration to prolong the shelf-life of this
smoked emulsion chicken sausage and lead the coliforms count harmonized under
microbiological standard regulation revised from National Bureau of Agricultural
Commodity and Food Standards (ACFS). More than 21 days during keeping at 4 + 1° C,
while showering the A. caviae contaminated samples with lactic acid at 0, 1.5 and
2.0 % showed the coliforms count were harmonized to the microbiological standard
within 1, 7 and 14 days respectively. Besides, samples showered with 2.0 and 2.5 %
were organoleptically more preferable on product’'s colour, product’'s appearance and

overall taste of product than the samples that showered with 0 and 1.5 % lactic acid.
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