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ABSTRACT 

The effect of some stress factors on the viability of isolated L. monocytogenes sero· 

type 1 inoculated in raw ground beef was studied. 

The temperature of 700C for more than 20 minutes in the center of the product will 

ensure a total kill of L. monocytogenes. even in a heavily con/aminated one. 

Freezing and storage of the inoculat.ed raw ground beef at · 1SOC decreased tile 

counts from 8.041 to 2.00 log CFU/g after 8 weds. L. monocytogenes sign!flcanlly de· 

crcusedfrom 7.033 to 6 log CFU/g by the tveek 3 and from 4.5 to 2.566 log CFU/fJ by 

the week 7. 

NL•in at concentration uf 1600 1U I g of raw ground beef stored at 4°C may he use/iII 

in controlling of L. monocytogenes. 

17te treatment of the inoculated ground beef with potasiwn sorbale at 0.26% e:.:hihil· 

ed significant inhibitory properties against L. monocU}agenes .from 7.952 to a.996 IQfJ 

CFU/g by the day 21 of refrigerated storage. 

17te treatment o.fthe inoculated ground beefwillt potassium nitrile (125 ppm) signUl· 
" cantly decreased L. monocyolgenes count.s .from 7. 65 to 3.139 by lite day 21 . 

Combination of nisin, potassium nitrite and potassium ascorbate produced en· 

, hanced listericidul effect more than the use q( each preservative alone. 

INTRODUCTION 

93 

In recent years. listeriosis has come to prominence as a leading cause of death from hlOd 

borne illness. Although the responsible organism. Listeria monocytogenes mainly infec,ts illllllll· 

noeompromlsed and otheLWise susceptible individuals estimates indicate that in the United 
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