















































Table 4.10 Effects of hurdle and modified atmosphere on microbiological properties of CCSB

storage period in days

AC (log CFU/g) 0 2 4% 6% 8* 10 12 14

HP 1.76+0.08 3.03+0.38 4.62+0.61 6.83+0.35 7.25+0.07 = = 2

HP + OA 1.83+0.18 2.93+0.34 3.08+0.35 4.16+0.18 4.27+0.07 4.87+0.11 5.63+0.08 5.85+0.07
YM (log CFU/g)

HP nd nd nd nd nd = - =

HP + OA nd nd nd nd nd nd nd nd

* in a column of AC is significantly different (p < 0.05), nd was not detected and — was not analyzed

Iy



Table 4.11 Effects of hurdle and modified atmosphere on a, and pH of CCSB

storage period in days

a,, of cream 0 2 <+ 6 8 10 12 14

HP 0.914+0.001 0.915+0.001 0.916+0.001 0.924+0.001 0.930+0.001 - = €

HP + OA 0.914+0.001 0.914+0.001 0.916+0.002 0.924+0.001 0.929+0.002 0.933+0.003 0.933+0.003 0.941+0.002
a,, of bun

HP 0.903+0.002 0.909+0.001 0.914+0.001 0.922+0.001 0.928+0.002 - - 2

HP + OA 0.904+0.001 0.910+0.002 0.914+0.001 0.923+0.002 0.929+0.001 0.934+0.002 0.934+0.002 0.941+0.001
pH of bun*

HP 5.59+0.24 5.61+0.21 5.58+0.08 5.62+0.10  5.64+0.12 - a =

HP + OA 5.60+0.15 5.5540.13 5.54+0.19 5.62+0.18 5.60+0.15 5.54+0.12 5.58+0.09  5.60+0.08

* pH of bun is not significantly different (p > 0.05) and - was not analyzed
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