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Summany

The present study included the addition of nisin by two methods
(spraying and packaging) in concentrates of 100, 150 and 200
Microgram/gm and rosemary by dipping method in concentrates of 10, 15
and 20 to beef meat. The aim of the study was to prolong storage period
of beef meat. After treatment meat samples were kept in refrigerator at
4C for period of 0-12 days. The following tests were conducted:
microbial tests (bacteria total number and Psychrophilic bacteria),
chemical tests (peroxide number and percentage of free fatty acid) and
organoleptic tests (color, flavor, tenderness, juiciness, and total
acceptance). The results were as follow:

1- Total bacterial count of the control treatment at day 7 of storage
exceeded that of the acceptable limit, its value was 2.5 x 107 cfu/g.
However, total bacterial count of meat sprayed by nisin at
concentration of 100,150 and 200 microgram/g (2.3, 2.2 and 2.1)x
107 cfu/g respectively did not reach the upper acceptable limit at
day 12 of storage. As well, count of total bacteria in meat
preserved by nisin by packaging method to the day 10 of storage,
were 2.5, 2.5 and 2.3 x 107 cfu/g for concentrate 100, 150 and 200
microgram/g respectively.

2- Results showed that Psychrophilic bacteria of control group at day
7 of storage exceed the acceptable count (2.6 x 107 cfu/g). Meat

sprinkle with nisin exhibited higher count at the 12™ day of storage

(Al

and the day 10 in the case of meat packaged with nisin and
rosemary.

3- There was a significant decrease (p<(.05) in free fatty acid
percentages of samples sprinkled or covered by nisin and rosemary
during storage period in comparison with control group which

recorded 2.6% at the 7" day.

=

A significant decrease (P<0.05) in peroxide value of sprinkle and
covered nisin meat groups were observed in comparison with the
control group (5.13 mm/kg) of fat at the 7" day, whereas, those of
nisin group were 2.95, 2.80 and 3.05 mm/kg for concentrations
100, 150 and 200 microgram/g respectively and those of nisin
covered group were 2.95, 2.84 and 2.82 mm/kg fat respectively for
the same period of storage.

5- A significant decrease (P<0.05) in peroxide value of beef meat
treated with rosemary at day 7 ( 4.17.3.70 and 3.44) mm/kg for
concentrations of 10,15 and 20% respectively compared with the

control group (5.13 mm/kg).

i

Organoleptic evaluations of samples treated with nicin (both
methods) and rosemary were significantly higher than that of the
control group. There were significant improvements in color,
palatability, tendemess, juiciness, and total acceptance for nisin or

rosemary treated samples in comparison with the control.
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