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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.
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