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AN 2002:S0544  FSTA

TI Evaluation of the petrifilm plate method for the enumeration of aerobic
microorganisms and coliforms in retailed meat samples.

AU Yong Ho Park; Keun Seok Seo; Jong Sam Ahn; Han Sang Yoo; Sang Pil Kim

CS Dep. of Microbiol., Coll. of Vet. Med. & Sch. of Agric. Biotech., Seoul
Nat. Univ., Seoul, Korea. Tel. +82 31 290 2735. Fax +82 31 295 7524
E-mail yhp(a)plaza. snu. ac. kr

SO  Journal of Food Protection, (2001), 64 (11) 1841-1843, 20 ref.
ISSN: 0362-028X

DT  Journal

LA English

AB The effectiveness and applicability of the 3M petrifilm plate method in
the enumeration of aerobic microorganisms and coliforms in meat samples
was compared with that of the conventional AOAC standard aerobic count
method (for aerobic microorganisms) and the violet red bile agar method
(for coliforms). The comparison was carried out using 303 meat samples
collected from various retailers: 110 pork samples, 87 chicken meat
samples and 107 beef samples. In the comparison of the correlation coeff.
(R) between the conventional method and the Petrifilm plate method by a
linear regression analysis, the correlation coeff. for total
microorganisms was 0.99, 0.95 and 0.94 for pork, beef and chicken meat
samples, respectively. The correlation coeff. for coliform count was
0.83, 0.96 and 0.81 in pork, beef and chicken meat samples, respectively
Based on the high correlation in the total microorganism count, it is
proposed that it might be possible to replace the conventional methods
with the Petrifilm plate method. For coliform counts, the Petrifilm plate
method also showed a generally high correlation coeff., except for pork
samples, which are more subject to contamination. The Petrifilm plate
method was simpler and less time—consuming in sample preparation and, in
procedures, faster than the conventional method. These results suggest
that the 3M Petrifilm plate method could replace the conventional methods
in the analysis of microbial contamination in meat products.

CC S (Meat, Poultry and Game)

CT  BEEF; CHICKEN MEAT; COLIFORMS; FOOD SAFETY ANIMAL FOODS; MICROBIOLOGICAL
TECHNIQUES; MICROORGANISMS; PORK; AEROBES; MEDIA; PLATE COUNTS

TN  3M Petrifilm
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AN 2002:L0055  FSTA

TI Structure and some physico—chemical characteristics of tuber starch of
three cultivars of Chinese arrowhead and their six F.sub.1 lines.

AU Sugimoto, Y.; Shirai, Y.; Yamanaka, M.; Tanimoto, T.; Inouchi, N.;
Konishi, Y.; Fuwa, H.

CS Kansai Women’ s Coll., 3-11-1 Asahigaoka, Kashihara 582-1126, Japan

SO  Journal of Applied Glycoscience, (2001), 48 (2) 115-122, 21 ref.
ISSN: 1340-3494

DT  Journal

LA English

SL Japanese
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TI Structure and some physico—chemical characteristics of tuber starch of
three cultivars of Chinese arrowhead and their six F.sub.1 lines.

CC L (Sugars, Syrups and Starches)

CT  FUNCTIONAL PROPERTIES; STARCH; VEGETABLES SPECIFIC; ARROWHEAD; CV;

STRUCTURE; TUBERS
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