Instituto de Promocion
I ‘ V de la Carne Vacuna
Argentina
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O Lactobacillus
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O Enterobacteriaceae
O Aeromonas-Vibrio




Entre paréntesis tiempo de almacenamiento en dias.
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Figura 1: Recuento de Totales Viables en
cortes A sony sintratamientocon ACH
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Figura 5: Recuentos microbiold gicos en

cortes A (tiempo 30 dias)
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Figura6: Recuentos microbiolégicos encortes B

(tiempo 27 dias)
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Table 1: TVC of fore shank bone-in cuts fabricated from
chilled carcasses. Values obtained after 1 and 3 days
under MAP and under regular display conditions.

log10 CFU/cm*®

Carcasses
chilling
storage (h)

24

72

Storage
under MAP

(h)

Oa

48P




Table 2: Pseudomonaceae counts of fore shank bone-
In cuts fabricated from chilled carcasses. Values
obtained after 1 and 3 days under MAP and under

regular display conditions.

log10 CFU/cm*®

Carcasses
chilling 24
storage (h)

72

Storage under




Table 3: TVC of sliced beef samples after 1,3 and 5
days under MAP and under regular display conditions.

log10 CFU/cm?

Previous
storage under
vacuum
(days)

Master pack # 12
CC

15










