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Abstract:

Acetic acid was added in different concentrations to chilled poultry meat in order to increase
its shelf life and improve some sensory properties. According to the results obtained after
treating chicken meat with acetic acid, there is a direct relationship between the pH value and
the number of microorganisms. Therefore, the increase in the pH of chicken meat leads to
spoilage due to the activity of microorganisms. It was noted that the total number of bacteria is
constantly increasing with the increase in the storage period, especially after the fourth day,
where it was noted that the samples treated with acetic acid had a greater effect on reducing the
total number of bacteria during storage periods. Salmonella counts were continuously
increasing in all samples, but the increase was greater in untreated samples. The higher the
concentration of acetic acid used, the more it had an effect on reducing the number of
Salmonella. Samples treated with acetic acid at a concentration of 0.6% and 0.8% had a
significant effect on reducing the number of coliforms until the fourth day compared to
untreated samples. Chicken meat treated with acetic acid had better storage capacity than
untreated samples. When conducting the general sensory evaluation of chicken meat treated
with acetic acid, it was noted that samples treated with a concentration of 0.8% were better in
terms of sensory properties compared to other low concentrations until the fourth day of storage.
As for untreated samples, they had an unacceptable sensory evaluation after the second day of
storage at 4°C.
Keywords - acetic acid, chicken, salmonella, coliform, sensory properties.

dasiall .1
138 3gay walladl Glaly alies 3 aadgll SBlgial) 3 dagall Algaal) cilaiall (e zladl) aad 2y
oalea¥) e ailgialy Al 28030 4t ¢ Uy s zlaall aal eDlgn al e I JUaY)
IS (B el de sane dald Clisalundl) anss 92% () Weias Joa A Gl ) disa|
oyt Alsgue vg 4 i Gady zlaall aal Sudh L jshugill juaie Jie Zawlu) dbaed) jaliall
2l (e G bl Lape agalll ST e calsall asal ax3 (FAO, 2010) aal) 4askass
Hafez and El-) <5 LS . sldly madll il dee ol 539 dadlipe Bl cilayy ) calsal
palally Aadlys alll puas I8 € UK 0 A e Galsall asal of (Adawy 2019
Oalsall agal Eiglh e Aaalill claally Algaial) (alyel) cany ol LS opsanll ol dag3ll g

149
https://histsj.edu.ly  info@histsj.edu.ly 2025 © 00218918289068 dasaal) dpalal) Luig ) g Alaa



mailto:info@histsj.edu.ly
https://histsj.edu.ly/
https://doi.org/10.66358/sozusa.v2i2.003
mailto:najiaker@yahoo.com

daSaal) doalal) L g ) g Adaa
= Sozusa Peer-Reviewed Scientific Journal
02025 Cula ¢ Al aml) (G dlaa ISSN: 3078 — 2767

DOI: https://doi.org/10.66358/s0zusa.v2i2.003

123l Algiial) Gabel) (e apall 5iSLsbualSlly Sisalladl s Gus gallall GBI Gty Hasas
donall Wil Jie g laall agad b ad) o 50l Aa8all clal) gloil (e LIS ellia L caloall 8
(Del kil jileall e Slad cMicrococcaceae (Cliform «(fia 5355l & aally 5)),all
& Osialll Gin g 3,02V Ladn 3 dus el (mleaal) aladn ) 8 il 5 ai).Rio, 2007)
Da Costa et al., 2019; ) gaall el agalll mhawl Mo digcanll (alealy) alasn ) dled
cand g Kaall salcaal) el il vl dalise Ly cupal LS . (Barcenilla et al., 2022
Aasial ol Jully (Casas et al., 2021) asalll claiie mhad o aleadl damid) byadl
Gl Kaall gai a8 sl Uy s (o (S asalll ool dallas 8 2810 Jaiad) Jalse
5ae 533 Gyl alady Cigad) (e el el L il Gsanl) Sl Aalall calsall asal b
o2 Lain e Slmd cdagume (yaleal of Alas daila dlge ilia] lgiag zlaall asall 3yudl) Jaial)
o=l ol ) ALyl . (Guimez et al., 2006) o)yl (e & da sl Jran s 6 asall
Gle s coldall 2] 8 alasidUl dial dlge it Ally SLaUlg cljiually LAl (mes Jio Liguaal)
D2 Lol canli 85 iy ol il e (g5in3 e zlaall psad cilaiie gkl a0 i L
9aS dugmnl) palea¥) crarsiud L (NKosi et al., 2021) daiadll asalll 4gSig 55y 6 Laga
33y o3 Aaadlm 55 8aly) b i g psalll A aliy ddbdal) A5030 el ddadls

Gl ganl ciiy ua Lalie asal Wil coyiiel lly dwall Galill (s cpaad ) ALY
AT &5 (1.5 513 %) oo iU o clial) yadla (e ddbide S5 Aad) i) die 4l
s Aerobic Plate Count (APC) LSl el Jsaa i alisil Jiagd Liay il 5 € s
oaelall Alladl) xie (cfu = cell forming unit)1.5 — 2 log cuf / cm* Jaxes alessy)
log / cm? Jares =leay) oS Escherichia coli 0157 : H7 LSl Ll dlelaall a4 lae
o 538 al bl ymas ol (Tan et al, 2014 ) <3 WS, (Dorsa et al., 1997) 1.3 cuf
A alasn ) Bl Ml (9AY) paleal d5lie zlaal) als 8 Sisallall dac) i
Uaes Jslaw zlaall jsna v Jae of (LU and Wu,. 2012) g Gl . glaall Jugml

150
https://histsj.edu.ly  info@histsj.edu.ly 2025 © 00218918289068 dasaal) dpalal) Luig ) g Alaa



mailto:info@histsj.edu.ly
https://histsj.edu.ly/
https://doi.org/10.66358/sozusa.v2i2.003

daSaal) doalal) L g ) g Adaa
= Sozusa Peer-Reviewed Scientific Journal
02025 Cula ¢ Al aml) (G dlaa ISSN: 3078 — 2767

DOI: https://doi.org/10.66358/s0zusa.v2i2.003

Jsr—a & Basagall Sugall ol (40 2.2 lOg s (I (535 4ada 2 52l (2mg/mL) eldal)
zlsall

Escherichia coli L_,i$ slac) caaid 88 cllall jaesy wSbdll ol dlabea o) (o LS
Salmonella typhimurium L<slog CFU/g 4.67-0.1 — 7o i O157:H7
o JSAL sl (g . (Stivarius et al., 2002) log CFU/g 2.8-0.73 (e zsbi laia
2.5% 5 1.5 Cps b Ay Anguanll Galaa) alasinly mend 20561 dsa¥1s A0V 4 bt
e e Sline dlelaa &3 (ga] Ay b @l (Del Ri0.2007) galsall z3bal 5)ae Jdlaes
335 s 4 7 die a3l e il Al & LAl Gads 00 % 1 5 alall sz laal
Gy ol (melall Alabeadl Ll Ly alad a5mg cnwn 4)S a3l Ll (1€ Alalaall e cilisall (o
asall) dplaad @llyg LAY e ) & (al Al 8 XS (Jimenez et al., 1999) «lis L
« Listeria innocual Ly dael (i 3 (aslall 1aa 5oUS @l @llyy cilig Sl e
o Js—anll &3 g lig Saall 03¢y asalll oda =aali 23 Cus E. coli « Salmonella wentworth
iy aslally dlelead) o5 23LA 238 s e 510G Cfu [om? ) day 5 Sae (553
Bell et ) (malall (o)l ans cilig Sudl) sda slae) (mid Baag Gun 5 €7 die saraie il
. (al., 1997
Gllal) (s Jlaiad o 1sis (Dickens et al., 1994) o (Bilgili et al., 1998) <3 i
e o Alaladl pe Lad Alaleall 2ELA Gl Galsal) 8 clyat Gang ¥ % 0.6 S5
Moghassem Hamidi 1,3 LS . dawsdU A0 Jlaill S Ll Jalis Carns alsdlly 4a3))
dugamal) palaal) o it iy dalidall £3lasl) COlleall ans 3l &3 4l (et al., 2021)
Baga Cp—waly ARl Lal) SN Japin of il calgally agalll Aeli ol cilewsdlly Il

o il Al aall) el 8 pH ) 4 8 (s Gi(Allen et al., 1997) ¢ Gl (clatil)

c Al 558 caly pH (i) LS8 lguadla 558
LB)LGAQJAJEJL Qfﬁi&é;u;bﬂ\hbjé)k&&ﬂ&%ﬁ&“@@\ ugaﬂjﬂ

BHya b asalll duadi Ally GSlgiaal alaee J8 e gl e areaill dlee aiadl agalll Jadas
151
https://histsj.edu.ly  info@histsj.edu.ly 2025 © 00218918289068 dasaal) dpalad) Lugg ) g Al



mailto:info@histsj.edu.ly
https://histsj.edu.ly/
https://doi.org/10.66358/sozusa.v2i2.003

daSaal) doalal) L g ) g Adaa
= Sozusa Peer-Reviewed Scientific Journal
02025 Cula ¢ Al aml) (G dlaa ISSN: 3078 — 2767

DOI: https://doi.org/10.66358/s0zusa.v2i2.003

oo it Jal e alahally Glal) (e aaall Gua L(Rozum et al.,1997) dajlhg oy
alad) Jgall 028 aal ey cupal LDl 5538 5abjy calsall asal Galed Cuaatl @lldg il
S U8 G lgle dailsall 55 S (Branen et al., 1990) Leadlel o) Ly and) aleal) ians
Food and Drug « World Health Organization (WHO)i asdle ciliglly calalaial)
Ol wall J8 e Galsall agad @BDlgn wl e il JLdY) e JAdministration (FDA)
Gt e o (Ally (Foad) A 5yl Laldl) cOladll e miiad) 18 o Jsand) L 23 Al
dape OsS0 dllig Adg Ul Galia B 8ball amg g Cus daaa e Ayl il s
ey e il dgng e gy ey (g Sl sl o cihlecdl g aa sl SLalls elga gkl
Lina audd e
Luaal) Galsdl) (mny et Jal (e Gl (mdla aladiud bl sda shal (e Caagll (IS Gl
Al Ayl Ol sl zladl) page e ol 4nadlia 55 8aliyy 7 lal) sl
téaal) @hg Agall .2
zbdl gan1.2

Maeh &5 s el anl) e 8 Basagal) daldll 3laal o (503 10) 2 e Jyanl)
P b LS )

Gl Dl sl s g L laall =3 111122

Bpoia LSle () ad i o8 (33 Baal iy sle do (s (A LA 028 Creimg 2.1.2

AT Gl el

- alal) el LAl sda bt o Loy il lialYl can a0 .3.1.2

t ) @ Gun Jarall () oayse Jadlon 8 8yl Jsesl) aay mSLAN ulaia

Mg 2 a (gefing Chal JS Gt ad ) Aanll Cualad date gyl 8.4.1.2

aas padial ¢ Jo sl Gile Jae ey il udly ddlde ClySy Jslaall 3 cipe

Slo (4287 < 12 ¢ 17) Laad) ey (( %0.8 « %0.6 « %0.4) 55 <l

- sl

152
https://histsj.edu.ly  info@histsj.edu.ly 2025 © 00218918289068 dasaal) dpalal) Luig ) g Alaa



mailto:info@histsj.edu.ly
https://histsj.edu.ly/
https://doi.org/10.66358/sozusa.v2i2.003

daSaal) doalal) L g ) g Adaa

%;M Sozusa Peer-Reviewed Scientific Journal
02025 Cula ¢ Al aml) (G dlaa ISSN: 3078 — 2767

DOI: https://doi.org/10.66358/s0zusa.v2i2.003

Jaiin ilily Do (yone cpldl o) e GaS L dalas Gl JS iy 50122
Al (& Jg sl me ilinall 038 (HA35 Jadat ¢ AN ey ¢ RS ¢ ard) Jolaa
4 ¢’ xe
5 5dle yeall aay (melall dllad) Gliall e Dglhaddl cilylia) cujal .6.1.2
(A 6 g dddee i (gl ) Liea el (b ((Jg i) dlalaall e
- haaY) ehal abl dsld s Cpes IS A e e Caan 70112
— ) §,h2.2
taSall paadl) .1.2.2
slls ( Sawaya et al., 1995) ain WS clldy g Kuall (andll Luall Cijga @ diall jagas —
1:1) Gy e e el i ol o dadee gl b dball caiyg 2 A0Y) Slgladll b 2
sle Jii 5 428y 1 saal )l Dbee shal 5 Jowll e Lil) 4 gasall a3 ((WHWVO
Jal e @lly Lol clisiaall shal w dsbea Cigyls cand Lisal) @y dala) I Jowil)
= any) aly)lady)
AOAC, 1984 . 46 .015 : bl saall aladial 23— LaSll K sall s —
AOAC,1984.46.01 (MPN) ik —: a5t o<l ot —
Internatioal Commission & 5)s<hdll dayhll (o s @ Dligddl ) pos -
on Microbiological Specifications for Foods(1978).
:pH Y uad5.2.2.2
: VS a5 .(Yong and Froning 1992) a3 LS dayhall aladiul o
st 421l 30 52l (- deionized water) Ja 90 ae whli A atall e b 10 g
pH-meter 3l b (e pH J) iad cuwa ( Waring Blendor )
sdaal) clady) .3.2.2
¢ LSaa 15 DA (e ellly vl zlaall aall (2l ¢ asihll ¢ gll) (e JS lasl

( Ranganna ,1977 ) s Numerical Scoring Test aladial

153
https://histsj.edu.ly  info@histsj.edu.ly 2025 © 00218918289068 dasaal) dpalal) Luig ) g Alaa



mailto:info@histsj.edu.ly
https://histsj.edu.ly/
https://doi.org/10.66358/sozusa.v2i2.003

DOI:

daSaal) doalal) L g ) g Adaa
S Sozusa Peer-Reviewed Scientific Journal
22025 (sl ‘L,,u\ sl (G Aaa ISSN: 3078 — 2767

https://doi.org/10.66358/sozusa.v2i2.003

PH (> 508 oY)

: lany) Jiail) .4.2.2
ol dilas 3kl (eCRD) ) Jalsll Sy dall ase—ail) aladn ol Ll ) il calls
ahainly cillacgiall o Ligieall aa3 55 ((Ott and Longnecker, 2015 ) I sy ANOVA

. %0.05 AN (g 2L SD) ) gsine G0 Al

ALaBlal)y g .2
gl aall g uel) o) Ao LA (aeas dalaal) 56 2.3

%0.8 % 0.6 %0.4 by diline S all Gl (mdlay calall 2l dldae i
Pla e Lagl(1) JCall b LS ellyg Barae daie) cilid Ao pH G &3 Jgyusll ) Al
5.5 o bzl pH A <l (o )wj\mwuls pHu\L@_AcJM\CJ_\J\

Giliell dad J8 cilS Cua ¢ (Duclos et al., 2008) o3 Lo aa e Lo 1385 5.8 I

ey ((JasusS ) Alelaall ye cliall pH 3 dad 58] 5 cblall Gaals (10 % 0.8 55 daladl)
2 ae Gy 2y Gaalal) asd) s Sliad) JSIPH a8 3 apnn g L)) Gas el 5205
. ( Rahman et al.,2012 and Sheng et al.,2018) la)S3 Al dald) cladyll

——J,,usS
6.2 —8—%0.40
—— %0.60 _o— =
6 %0.80 / — /J‘
5.6
54
5.2
5 T T T 1
0 2 4 6 8

(A4Y5) G 3
dgie cla 2 4 Lo (Al gladl) aall i g sagll (V) o GLIAY (e Alalaall L5 (1)J84

gl aall g Saal) Jaall o ) (aaay dlalaal) ,i0l.2.3
e 2)Sa) Jaall 8 bl e (2) JSA A LS ol ae gy LSl ) aal) o Jas)
il Gun (JomisSll ) Alabeall ye ) Gmelall e i S dlelaal) elsw ciliall S

154
https://histsj.edu.ly  info@histsj.edu.ly 2025 © 00218918289068 dasaal) dpalal) Luig ) g Alaa



mailto:info@histsj.edu.ly
https://histsj.edu.ly/
https://doi.org/10.66358/sozusa.v2i2.003

daSaal) doalal) L g ) g Adaa
s Sozusa Peer-Reviewed Scientific Journal
22025 (sl ‘L,,u\ sl (G Aaa ISSN: 3078 — 2767

DOI: https://doi.org/10.66358/s0zusa.v2i2.003

LSl A aall S5 Aabaal) Cilinal) pe £)lke il Seall Saa FEY) o dlaladl) e ilisal)
aall IS Gualdll agll 3¢ 3.5 log cuf [ ml s ( jo—a ) Gl die dlalaall e cilisall
ileleall ilisll LS Gaelally dlabedd) el Wi ¢ 5.4 log cuf / ml s LpCll 1)
S 2l IS G ¢3S il Alalaal) il e Ljlae g Saall Sias JAY) o el S
OIS Gualall agll 35 2.7 log cuf [ ml Jgs sia ail) 2 % 0.8 5S35 alasind xie Lyl
oaelay Alladl @) o ( Dickens et al., 1994 ) 4wy L laag 3.8 log cuf / ml Ss>
Lillard et al., ) cp WS¢ dlalaal) je clisall (o B S g )Soal) Jaall gy oIS clilal)
LSl ) aall i Ao ey % 0.5 385 Gldall aalan ddalaal) clinal) of (1987
o Alaleall ye liall ae 30 2.2 log cuf [ ml Jlgs
@ A ey Ll S ol (8 Ay o Bl Gla s el Al gl aag
a0 LSl QY a1l of (Dorsa et al., 1997 ) oS3 L 13 aulill a5l 3 7 log cuf [ ml
. 7 log cuf [ ml ‘gbaél&az\eb\7

9,
8 —— ;s _ °
7 — =z
36 —=—0.40
B RS
- 4 /
}3:4/;.:/
E n
“52
O 1
o))
20 T T T 1
- 0 6 8

4..,.\,._.1;);4(;;UMaCussPﬁuﬁiﬂﬁﬁi\yM\ummusﬁu(z)du\

zlaal) aall Siisallad) LS Ao dllal) (aany Aalaal) 585 .3.3
Mae) of lgale Janiall il (Pla (e dansl (3) I 8 LS Sigalldl e ol vie Laiy
¢ Alalaall e of Alalaa elga linad) IS B 25 12g Cpiaal ey 8 BaL ae i Dl gall
QIS ¢ J 5555S aa A3lke Disall ol 23e & S8 il cllal) (malay Alalaall lisal) o Jass)

155
https://histsj.edu.ly  info@histsj.edu.ly 2025 © 00218918289068 dasaal) dpalal) Luig ) g Alaa



mailto:info@histsj.edu.ly
https://histsj.edu.ly/
https://doi.org/10.66358/sozusa.v2i2.003

daSaal) doalal) L g ) g Adaa

%;M Sozusa Peer-Reviewed Scientific Journal
02025 Cula ¢ Al aml) (G dlaa ISSN: 3078 — 2767

DOI: https://doi.org/10.66358/s0zusa.v2i2.003

e Al Digalladl 2ae & B il % 0.8 e (raalad) (e dlle @l dlaladll cilisal) of
lalaall e diall b Gaalad) agal) 8 Sisallall GaeS cilS Cun ¢ JB @l Alalaall ilisal)
il el padla 56 % 0.8 S5 dleladll cilindl Wi 3.9 log cuf / ml ( Jgju<)
cuf /ml ) day Cum Sigall ) slae] alaji ¢piaall 558 5243 aay 2.8 log cuf [ ml s
) <lis, ( Dickens and Whittemore 1992 ) (0 JS S3 ¢ (ol agall 8 6 log
A isalladl e it ) (a5 Gllall (aslas dlaladll ciliwll of ( Dickens et al., 1994
Cigan 8 i) o2a ain gl Lo 1aag dlalaall je il ae djlie Gaelally dleleall il
Dickson and Anderson ) cp RS (padlall dlalaall ciliall & Digall wll 4 (aléds)
Oalsall e 8 igall ol dlael (mes ) ol bl aalay calsall aad dlales of (1992

Al e (gAY Gl pe 3l dabedl)

—— ;S

1 /0
—=—%0.40 ///

|| ——%0.60 /

11 ——%0.80 I —

|

o =~ N W A~ 0O N
]
|

o\

N A

(log cuf/ml ) i gallad) 2o

(au3h) ook s ° °
Agia cla i 4 o oAl pladll aaly S gallud) S Ao LAY (aaay Alalaall LG (3) J2i
glaal) asll a0a o<l LS o dllil) Ghaany Alalaal) 430 .4.3

Gl of 2y ()l 3 LS lgdde il Cagyls 5l )52 0sS A gana (e iU dicy
Can ) 58 83l pe daaSll 038 Mg ayshlsS (he B0 dlae] o (giat culS Alalaall e
(Del Rio 55 Lo ae (3853 1385 lisll 8 Ja [ 302 500 Jon A Guelad) a3 cilaa
Giliall GBS ¢ Alalaall e il o JBl 232l Ly IS Gmalally dlaladd) clill W 2007)
Stiad ¢ Sl S Alabaal) il (o S8 2 y5ad o<l e (IS Gamalal) (e dlle S dlebadl)

156
https://histsj.edu.ly  info@histsj.edu.ly 2025 © 00218918289068 dasaal) dpalal) Luig ) g Alaa



mailto:info@histsj.edu.ly
https://histsj.edu.ly/
https://doi.org/10.66358/sozusa.v2i2.003

daSaal) doalal) L g ) g Adaa
= Sozusa Peer-Reviewed Scientific Journal
02025 Cula ¢ Al aml) (G dlaa ISSN: 3078 — 2767

DOI: https://doi.org/10.66358/s0zusa.v2i2.003

Ll ¢ pualall asll (3 e [ 22150 Jon apsidsSl sae IS % 0.8 55 dlalaall cilisal)
2aall 050 (pianll 578 82y aag e [ A 210 s 2a2ll S % 0.4 555 dlalaall Cilivall
dael pmis 505 Gaelall dlled) off ( Dickens et al.,1994 ) €3 Gua dany w50 <
) olé ¢lla< ¢ ( Dickensand and Whittemore.1992) <lAS aiy L laay .dsgeall LSl
Aalide @Sy Gllal) (s Jie (alaa¥l #2304 dleles ol lsaagl ( Dorsa et al., 1997
Gl b xaly 05 Rlia) 1wg ¢ £ . Coli 057 : HT LS dael (ais J) (25
23g) (g )Seall Jaall o) Bl 028 AR (e it iy Alalaall e Cilinal) aa A5l dlaladll
PH Ul a8 (mlidi) o (it g Kol Janl) o) angl Cuan ¢ PH 1 o 850€ 40e 4l ilisa

- Gliall pH ) o o L) die uSall

1600 . —— s u s
500
1400 —=—%0.40 "
1200 | |—+—%0.60
) 1189w  —
g, 900 //
,‘;; 800 7
y: Z
Z 500 // /_/ //
% 400 -
< 300
200 | T —u L
- O e
100 B— <
O L T T 1
0 2 6 8

4
(P¥L) AT e

dysia Gla s 4 e (3R Fladl) aaly i s LSS e GLIAN Gasay Alddaall 5 (4) JSi

zladll anll ol andill Ao LAl (hesy dalaal) 56 .5.3
— a3hll — Oslll) e S0 elldy CpaSaall (0 Ao sane A ulsy @3 (53 eeall i) PIA (e
& Osll) o (1-5) ISl DA (e Langd el asll (g si—aa a3l e Ty (5301 ¢ (o5l
i ¢ paalall gl sy dalig il ey (8 8oL pe cdaly aid o Caas Alaladll e ilisal)
O Oslll e Jyranll agd 25 (535 Tan Jaw e Osl) & D (3 atl) IS dlalaall el

09 (w 138 ¢ gaalall e % 0.8 Jia e c_a\)':\s):\.} Aalaall ciliall z\_mu} @\)S\ eﬁl\ PN
157
https://histsj.edu.ly  info@histsj.edu.ly 2025 © 00218918289068 dasaal) dpalad) Lugg ) g Al



mailto:info@histsj.edu.ly
https://histsj.edu.ly/
https://doi.org/10.66358/sozusa.v2i2.003

daSaal) doalal) L g ) g Adaa
S Sozusa Peer-Reviewed Scientific Journal
02025 Cula ¢ Al aml) (G dlaa ISSN: 3078 — 2767

DOI: https://doi.org/10.66358/s0zusa.v2i2.003

st

-

O =2 NWhHOOON®©®O©O
g ]

o Ahlie pialy S g O3 Gl (e 8538 il a3gd sl Dl o dladladll b (alad)
caalall e e @S dlalaall Gliall 8 Lyl haa¥) Laag) Sl ¢ dlalaall jie cilinall
o) (Dickens and Whittemore 1992) )3 Le ae i 1385 % 0.8 55l xic & _alay
Aall ¥V Galll ysels ) (sa5 <blal) (malas zlaall ilid dlalas

i) L el dleladd) e bl 8 (2 - 5) Jal 8 LS Al il aniill elpa) xieg
S Aaalag Alaleall clisl) Wl ¢ 4 €7 v ADE b a0 Al 48 aey dlsiia s
A5sSiall A3 538 ¢ pselal) 8 AEDY il Gl day o Al sl i Algike A, L culS Alle
s A e ey lSpe g luily oo ) dalaty g ) ARl SIS e culS
( Gonzalez & Herrera 2014) )3 LS 1aa ¢ el aall I Jlaill o 060 o) Alguall
Giliaal) (gl s ol g 2SaTll Ajlae Al il dsay (e i Y] ey dallad) i
e IS %2 o %1 A i) (meas dalladl

—— 5 usS
—=—%0.40

——%0.60

—— %0.80

Al

2 4' . . 6
dusia a2 4 o o33 gladlf ) G5 AR Caas, aduta a3 (1-5) g

—o—J, S
—8—%0.40
— —— %0.60 |

TVQ

O=_2NWPAPIIONOOO
’/

o
N

4
(pL¥Y) AT G
Ay gia Cila a4 o G pladll aad dadl y LAl (aea ABNe (2-5) Jdl)

158
https://histsj.edu.ly  info@histsj.edu.ly 2025 © 00218918289068 dasaal) dpalal) Luig ) g Alaa



mailto:info@histsj.edu.ly
https://histsj.edu.ly/
https://doi.org/10.66358/sozusa.v2i2.003

daSaal) doalal) L g ) g Adaa
S Sozusa Peer-Reviewed Scientific Journal
02025 Cula ¢ Al aml) (G dlaa ISSN: 3078 — 2767

DOI: https://doi.org/10.66358/s0zusa.v2i2.003

al g—ill

ol ALl el il (83 398 Mlin (K Al (3 -5 ) IS LS algall i ie Gl
OLS s i) algd (& H50a5 Jassl alll sl ey (S1g (uiaall (e dlay (A dlaladl) e
Dickens et al., ) ol (Bilgili et al., 1998 ) S5 L 1aay dlelaall je Cilisall b ol
daal) alsdll & chaas Gasy Y % 0.6 1S Gllall asla Jlasiad o) lssasl (1994
05S Alalaall e il 8 Jmny (53 Al (3 ually AaSH cmalall 1agy Alalaall m3LAY
2o Alaleal) clisal) 8138 Gaany 5 Aa ) (B IR el G @ISy LKl LSS e

- oA e bl a gl
O .
9
—o—J yii S

iy e —=—%0.40
7 e —— %0.60
6 - %0.80
5
4
3
2
1
O T T T 1

0 2 4 6 8

CEBES TS . .
aggia cla i 4 Lo A gladl aal ol gh Lo LAY (aea; Alaaal) 35 (3-5) JS

K %0.8 Sl o) NS ¢ Alabead) sy ajlae alall all aniil) e a8 L) Gaalally

oA e bl asall s @llig @AY SR Ak (e Juad)

159
https://histsj.edu.ly  info@histsj.edu.ly 2025 © 00218918289068 dasaal) dpalad) Lugg ) g Al



mailto:info@histsj.edu.ly
https://histsj.edu.ly/
https://doi.org/10.66358/sozusa.v2i2.003

daSaal) doalal) L g ) g Adaa
S Sozusa Peer-Reviewed Scientific Journal
02025 Cula ¢ Al aml) (G dlaa ISSN: 3078 — 2767

DOI: https://doi.org/10.66358/s0zusa.v2i2.003

DWW |

-

—— J; S

—=8—0.40

|
“‘
»
X

O =~ DNWHOUUGILO N OO
/

r:Ld\ ua.nal‘ ﬁgﬁﬂ‘

0 2 (el¥l) u-uj‘ o)

Glad 4 o il gladl aall alad) ) apdil] o LAY (laeay dldaall 40 (4-5) JSad)
4510

ajlae dadleall il aan (o Aiglodl) LSl Sigall ol saeg LyaSll I aall (gt
Alabaall cilisl) 3 Lgia ST Jg Sl e 8 8all) (65 (Al 858 8315 aa ¢ Sl cliany
e Alae (SAY) 381N e Joial %0.8 blal) aelas dlelaad) g laall agall call sl oS
05 Y ol digie Glapr 4 die a8 Caad s laall aal (AN el & 228 DA e - Jg sl
sadd %0.6 ) %0.8 585 <y GLlal) Gamea e Jsbae b L) jee any @iy WLl 4 e
(@8 10 -8) o Le ol

raalal)

Allen, C.D,. Fletcher, D.L,. Northcutt, J.K,. and Russel, S.M.1998.The relationship of broiler
breast color to meat quality and shelf-life. Poultry Sci. 77:361-366.

Allen, C.D,. Russel, S.M,. and Fletcher, D.L.1997. The relationship of broiler breast meat
color and pH to shelf-life and odor development . Poultry Sci.76: 1042-1046 .

AOAC. 1997. Association of official analytical chemists, official method of analysis (16"
ed)Washington, DC, USA.

AOAC. 1984. Association of official analytical chemists, official method of analysis (14"
ed)Washington, DC, USA.

Barcenilla, C,. Ducic, M.. Lopez, M., Prieto, M. and Alvarez-Ordéiiez, A. 2022 . Application
of lactic acid bacteria for the biopreservation of meat products: A systematic review. Meat
Science 183: 108661. https://doi. org/10.1016/j.meatsci.2021.108661.

160
https://histsj.edu.ly  info@histsj.edu.ly 2025 © 00218918289068 dasaal) dpalal) Luig ) g Alaa



mailto:info@histsj.edu.ly
https://histsj.edu.ly/
https://doi.org/10.66358/sozusa.v2i2.003

daSaal) doalal) L g ) g Adaa
S Sozusa Peer-Reviewed Scientific Journal
02025 Cula ¢ Al aml) (G dlaa ISSN: 3078 — 2767

DOI: https://doi.org/10.66358/s0zusa.v2i2.003

Bell, K.Y,. cutter, C.N,. summer, S.S.1997. Reduction of food born microorganisms on beef
carcass tissue using acetic acid, sodium bicarbonate, and hydrogen peroxide spray washes. Food
Microbial. 14:439-448.
Bilgili, S.F,. Conner, D.E,. pinion, J.L,. and Tamblyn, K.C.1998. Broiler skin color as affected
by organic acids:influence of concentration and method of application.Poultry Sci.77:751-757.
Branen, A.L,. Davidson, P.M,. Salminen, S.1990. Food additives. Marcel Dekker, INC.
Casas, D.E,. Vargas, D.A,. Randazzo, E,. and Lynn, D. 2021. In-Plant validation of novel on-
site ozone generation technology (bio-safe) compared to lactic acid beef carcasses and trim
using natural microbiota and Salmonella and E. coli O157: H7 Surrogate Enumeration. Food
10: 1002.

Da Costa, R.J,. Voloski, F.L,. Mondadori, R.G,. Duval, E.H,. and Fiorentini, A.M. 2019.
Preservation of meat products with bacteriocins produced by lactic acid bacteria isolated from
meat. Journal of Food Quality (1): 1-12.

del Rio, E. and Panizo-Moran, M. 2007. Effect of various chemical decontamination
treatments on natural microflora and sensory characteristics of poultry. Intern. J. Food
Microbio. 115: 286-280.

Dickens, J.A,. and whittemore, A.D .1992.The effect of acetic acid with and with-out air
injection on moisture pick up and microbiological quality of pre-chilled broiler
carcasses.Poultry Sci. 71.supplement 1 :91.

Dickens, J.A,. Lyon, B.G,. Whittemore, A.D,. and Lyon, C.E.1994. The effect of an acetic
acid dip on carcasses appearance, microbiological quality, and cooked breast meat texture and
flavor. Poultry Sci.73:576-581.

Dickon, J.S,. and Anderson, M.E.1992.Microbiological decontamination of food animal
carcasses by washing and sanitizing system: Areview. J. Food Prot. 55:133-140.

Dorsa, W.J,. cutter, C.N,. and Sirogusa, G.R. 1997. Effect of acetic acid , lactic acid and
trisodium phosphate on microflora of refrigerated beef carcass surface tissue inoculated with
Eschrichia coli 0157:H7, Listeria innocua_and Clostridium sporogenes. J.Food Prot. 60:619-
624.

Duclos, J,. and Berr, C. 2007. Muscle growth and meat quality. J. Appl. Poult. Res. 16: 107-
112.

FAO .2010. Agribusiness handbook. Poultry meat and eggs. Rome, Investment Centre
Division.

Gonzalez-Fandos, E., and Herrera, B. 2014. Efficacy of acetic acid against Listeria
monocytogenes attached to poultry skin during refrigerated storage. Foods, 3(3), 527-540.
Gulmez, M., and Oral, N. 2006. The effect of water extracts of sumac and lactic acid on
decontamination and shelf life of raw brioler wings. Poult. Sci., 85: 1466-1471.

Hafez, H.M., and El-Adawy, H. (2019). Foodborne diseases of poultry and related problems.
Journal of Food Nutrition and Metabolism l: 2-5.
https://doi.org/10.31487/j.JFNM.2018.01.005

161
https://histsj.edu.ly  info@histsj.edu.ly 2025 © 00218918289068 dasaal) dpalal) Luig ) g Alaa



mailto:info@histsj.edu.ly
https://histsj.edu.ly/
https://doi.org/10.66358/sozusa.v2i2.003

daSaal) doalal) L g ) g Adaa
S Sozusa Peer-Reviewed Scientific Journal
02025 Cula ¢ Al aml) (G dlaa ISSN: 3078 — 2767

DOI: https://doi.org/10.66358/s0zusa.v2i2.003

International Commission on Micobiological Specifications for Foods (I C M S F ) of the
international association of microbiological societies .1978 . Microorganisms in food .vol (1)
.Their significance and methods of enumeration . Toronto : University of Toronto press.
Jimenez, S.M,. Salsi, M.S,. Tiburzi, M.C,. Rafaghelli, R.C,. and Pirovani, M.E. 1999.
Combined use of acetic acid treatment and modified atmosphere packaging for extentding the
shelf-life of chilled chicken breast portion . J. Applied Microbiology.87: 339-344.

Lillard, H.S,. Blankenship, L.C,. Dickens, J.A,. Craven, S.E,. and Shackelford, A.D.1987.
Effect of acetic acid on the microbiological quality of scalded picked and unpicked broiler
carcasses.J. Food Prot. 50:112-114.

Lu, Y., and Wu, C. 2012. Reductions of Salmonella enterica on chicken breast by thymol,
acetic acid, sodium dodecyl sulfate or hydrogen peroxide combinations as compared to chlorine
wash. International journal of food microbiology, 152(1-2), 31-34.

Moghassem Hamidi, R., Shekarforoush, S. S., Hosseinzadeh, S., and Basiri, S. 2021.
Evaluation of the effect of neutral electrolyzed water and peroxyacetic acid alone and in
combination on microbiological, chemical, and sensory characteristics of poultry meat during
refrigeration storage. Food Science and Technology International, 27(6), 499-507.

Nkosi, D.V., Bekker, J.L,. and Hoffman, L.C. 2021. The use of organic acids (Lactic and
Acetic) as a microbial decontaminant during the slaughter of meat animal species: A review.
Foods, 10: 2293-2310 .

Ott, R. L. & Longnecker, M.T. ( 2015).An introduction to statistical methods and data analysis
: Nelson Education.1296.

Rahman, S.M.E,. Park, J,. Bin-Song, K,, Al-Harbi, N,. and Oh, D.H. 2012. Effects of slightly
acidic low concentration electrolyzed water on microbiological, physicochemical, and sensory
quality of fresh chicken breast meat. Journal of Food Science 71: 35-41.

Ranganna, S. 1977 .Manual of analysis of fruit and vegetable products (p.643). Tata
McGraw-Hill publishing company limited , New Delhi .

Rozum, J.J,. and Maurer, A.J.1997. Microbiological quality of cooked chicken breast
containing commercially available shelf-life extenders. Poultry Sci. 76:908-913.

Sawaya, W.N,. Elnawawy, A.S,. AL-zenki, S,. AL-otaibi, J,. AL-omirah, H,. and Al-Amiri,
H. 1995 . Storage stability of chicken as effected by map and lactic acid treatment. J. Food Sci.
60: 611-614.

Sheng, X,. Shu, D,. Tang, X,. and Zang, Y. 2018. Effects of slightly acidic electrolyzed water
on the microbial quality and shelf life extension of beef during refrigeration. Food Science and
Nutrition 6(7): 1975-1981.

Stivarius, M. R., and Pohlman, F.W. 2002. The effects of acetic acid, gluconic acid and
trisodium citrate treatment of beef trimmings on microbial, color and odor characteristics of
ground beef through simulated retail display. Meat Sci., 60: 245-252.

162
https://histsj.edu.ly  info@histsj.edu.ly 2025 © 00218918289068 dasaal) dpalal) Luig ) g Alaa



mailto:info@histsj.edu.ly
https://histsj.edu.ly/
https://doi.org/10.66358/sozusa.v2i2.003

daSaal) doalal) L g ) g Adaa
> Sozusa Peer-Reviewed Scientific Journal
82025 (ule ¢ AU aml) ¢ SGY Alas ISSN: 3078 — 2767

DOI: https://doi.org/10.66358/s0zusa.v2i2.003

Tan, S. M., Lee, S. M., and Dykes, G. A. (2014). Buffering effect of chicken skin and meat
protects Salmonella enterica strains against hydrochloric acid but not organic acid
treatment. Food Control, 42, 329-334.

Yang, L.L,.Papa, C.M,. Lyon, C.E,. and Wilson, R.L.1992. Moisture retention and textural
properties of ground chicken meat as affected by sodium tripolyphosphate, ionic strength and
pH . J. Food Sci. 57: 1291-1293.

Yang, T.S,. and Froning, G.W. 1992. Selected washing processes affect thermal gelation
properties and microstructure of mechanically deboned chicken meat. J. Food Sci. 57:325-329.

163
https://histsj.edu.ly  info@histsj.edu.ly 2025 © 00218918289068 dasaal) dpalad) Lugg ) g Al



mailto:info@histsj.edu.ly
https://histsj.edu.ly/
https://doi.org/10.66358/sozusa.v2i2.003

