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Abstract
This research aimed to study the effect of spray and unspray with 2 % of lactic acid solution on
beef microbial contamination at different ageing times. Ten boneless Longissimus dorsi (LD) whole
muscles of Kampaengsaen beef cattle ((Thai native x Brahman) x Charolais) were cut from the left (n=5)
and the right (n=5) sides carcasses. These LD muscles were divided into two groups: control (unspray)

and 2% lactic acid spray groups under vacuum ageing condition at 0 to 4 °C. Total microbial count, lactic
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acid bacteria, psychotropic bacteria, total coliform and E. coli were examined by sampling before and
after lactic acid spray at 30 min, 7, 14, 21, and 28 days of ageing for both treatments. An analysis of
variance and comparison of the mean difference between groups in the same sampling period with a T-
test showed that samples treated with lactic acid solution for 30 minutes had a reduction in the amount
of total microbial count, lactic acid bacteria, psychotropic bacteria and total coliform bacteria. All the
microorganisms studied were less than the control group as prolonged storage time. The number of E.

coli colonies is less than detection limit.

Key words: microorganism, beef, vacuum packed wet aged beef, lactic acid solution, different ageing

times
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