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Table 1 Effect of lactic acid on the Campylobacter spp. counts on chicken carcasses (log cfu/g).

Lactic acid
Storage Day
Control 1% 2%
0 4.75+0.222 3.65+0.22° 3.33+0.29°
1 4.68+0.22° 3.51+0.26° 3.18+0.30°
3 4.00+0.06° 3.47+0.07° 3.20+0.23°
6 3.84+0.02° 3.74+0.12° 3.21+0.11°
8 3.61+0.03? 3.54+0.13° 3.09+0.09°




@b Mean+standard deviation; Mean values in the same row that are followed by the same
letter were not significantly different (P>0.05).
Source: Modified from Gonzalez-Fandos et al. (2020)
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Table 2 Effect of lactic acid on the Campylobacter spp. counts on chicken carcasses (log cfu/g).

Storage Lactic acid
Day Control 2% 3% 4%
0 4.62+0.7° 2.90+0.4° 2.60+0.1° <2.0+0.0°
1 4.55+0.2° <2.0+0.0° <2.0+0.0° <2.0+0.0°
3 4.60+0.4° <2.0+0.0° <2.0+0.0° <2.0+0.0°
5 4.50+0.3¢ <2.0+0.0° <2.0+0.0° <2.0+0.0°

*¢ Meanz+standard deviation: Different letters within same row are significant (P<0.005).

Source: Modified from Cil-Guzin et al. (2019)
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Figure 3 Effect of lactic acid treatment (4% concentration, pH 3.7) on the mean aerobic
plate count on skin samples from control and treated chicken carcasses.

Source: Burfoot and Mulvey (2011)
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