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Table 1 Average, standard deviation, minimum and maximum logarithm of bacterial count in groups
treated with lactic acid (p<0.001)

95% Confidence Interval

acid concentration Mean Std. Error
Lower Bound Upper Bound
.00 2.074 .034 2.007 2.142
2.50 1.056 .034 .988 1.124
5.00 .689 .034 .621 758
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Error bars: +/- 1 SE
Fig 1 Effect of organic Salt concentration on
Pseudomonas aeruginosa count inoculated on veal
meat samples
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Table 2 Average, standard deviation, minimum and maximum logarithm of bacterial count in groups
treated with salt(p=0.89)

95% Confidence Interval

salt concentration Mean Std. Error
Lower Bound Upper Bound
.00 1.698 .034 1.630 1.766
4.00 1.072 .034 1.004 1.139
6.00 1.050 .034 .982 1.117
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Fig 2 Effects of Acid concentration on
Pseudomonas aeruginosa count inoculated on veal
meat samples
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Table 3 Average, standard deviation, minimum and maximum logarithm of bacterial count in groups
treated with microwave radiation (p<0.001)

95% Confidence Interval

Microwave time Mean Std. Error
Lower Bound Upper Bound
3.00 2.190 .039 2.111 2.268
5.00 1.711 .039 1.632 1.789
7.00 .895 .039 .816 973
9.00 298 .040 218 377
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Fig 3 Effects of the microwave radiation on
pseudomonas aeruginosa count inoculated on veal
meat samples

Table 4 linear regression model showing the effects of acid concentration, salt concentration and
temperature on logarithm of bacterial growth

Unstandardized Coefficient
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refrigerated shelf life

Shahbazi, N.', Jamshidi, A. %, Azizzadeh, M.}

1. Department of Food Hygiene and Aquatics, Faculty of Veterinary Medicine, Ferdowsi University of Mashhad,
Mashhad, Iran
2. Department of Food Hygiene and Aquatics, Faculty of Veterinary Medicine, Ferdowsi University of Mashhad,
Mashhad, Iran
3. Department of Clinical Sciences, Faculty of Veterinary Medicine, Ferdowsi University of Mashhad, Mashhad,
Iran

(Received: 2018/11/01 Accepted:2019/04/20)

Different species of Pseudomonas bacteria are found in abundance in nature. Although they are weak
pathogens but they have great importance in the food hygiene and health because they are
psychrophilic bacteria and can grow and proliferate at refrigerated temperatures and can produce
proteolytic and lipolysis enzymes. In this study, the simultaneous effect of different doses of
microwave radiation and different concentrations of lactic acid and salt on Pseudomonas aeruginosa
bacteria inoculated into veal parts were studied. In this study, 108 specimens were evaluated in 9
treatments per day, 0,3,6,9, 12 15. And after refrigerating, microbial tests performed including
Pseudomonas aeruginosa count. The control group was treated with distilled water. The bacterial count
was done in Pseudomonas Agar medium. The effect of various concentrations of acid, salt, and
microwave time on the logarithm of the bacterial count was evaluated over a 15-day refrigerator by
Mixed repeated measure Anova. The results showed that different concentrations of acid, salt and
microwave time and their interactions had a significant effect on the mean logarithm number of
bacteria during refrigerating period
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