Fresh Meats & Poultry
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Fig. 4-1 The development of off-odor and slime on dressed chicken (squares) and
packaged beef (circles) during storage at 5°C.
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Table 4-12 Development of microbial number and diamine concentrations on
naturally contaminated minced beef stored at 5°C

Aerobic

Storage Putrescine® Cadaverine’ Enterobacteriaceae Plate Cout

Sample®  Time (days) (n9/9) (ng/9) (logo/ 9) (logo/9)|
E 0 1.2 0.1 3.81 6.29
1 1.8 0.1 3.56 7.66
2 4.2 0.5 4.57 8.49
3 10.0 0.5 5.86 9.48
4 26.1 0.6 7.54 9.97
F 0 2.3 1.3 6.18 7.49
1 3.9 45 6.23 7.85
2 12.4 17.9 6.69 8.73
3 29.9 35.2 7.94 9.69
4 59.2 40.8 9.00 9.91

“Samples E and F were obtained from two different retail outlets.
“Diamine values are the mean of two determinations.
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Fig. 4-3 The response of several physicochemical meat spoilage tests as fresh
ground beef was held at 7°C until definite spoilage had occurred. The arrow
indicates the first day off-odors were detected. ERV= extract-release volume;
free H2O=measurement of water- holding capacity (inversely related);
Sw=meat swelling; n=viscosity; and log nos.=total aerobic bacteria/g.
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