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(Fermented Chicken From Pure Culturres) 



~innirilnviid~uuiiiuun1r~7/nii~u~l~T~ulli#o~rru~1n'iiazi~~u~ 4w% 

Lactobacillus sp. rnii 539 im:. 540 dii~nirnljn~iiidal~oaszuziaa~ 4 TU wuiid3ui~lnrm 

ttann'n n'wn'n~~u'l&$ou9~n&&=1 540 G d?rrinrpr-rdq~ (2.89 idofi$u&) dauilnu~~fidwn'n 
9 Y 9 

Tmul~i+oarrrrn.' ~ou?~n&i'n 539 imz~Qownurzniiqslinn 539 !la: 540 Wiinaiuunn 

di.riiuffnodlu4iaq 2.50 - 2.56 id06GoaX imz~inn~rdfzi~u~awi~drzn~wdrr~ni~uan"u 

ilabqor5nvolzwi~&ioai? niu rinvolziif~drrk rnain' imzmruou?urau wuiiluynilab 

q~liinvarzuo~unuu~fidw~nTmu'l~i~ou?~w<rors"n 539 'lh:.~'unruuumruouiuQ~d4m 

tra,-t~oliittnurrl~dwa'nT~u'l~t#~u?~w~~~n 539 rridnvio~~rnrtAu?nvid~ol~~~ 8 oqm 

twai3un iflwrzuziaai lo a"od wuii maomszuzaaaiii;ufnvi 5 a"pd d?rriolnsmiiann'nliiinir 
& 4 

id~uuiida~odisiioa"udi~qwi~nSn'H5~ainfud9rriolnrni~an.'nazi~uuoaoeli~ramt~a wc 

nonnXo~~urn~drziGuwi~drzniwdrrGn TmuwuiiilabqruiiovolzwiqXiu3 nffu iinvolz 

iu'oduGn rnain' tiazniruouiurarr iinznuuuo.miruouiudloiiinaiuiimndi~n"uoel~~iioa"u 

d~~~wi~aSw'naomr~u~~aainiri~u?nv~ 5 Tu 
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Abstract 

Fermented chicken from natural culture compared with Lactobacillus sp. code 539 , 540 

and mixed  with code  539  and 540.  After  fermented about  4  days , lactic  acid  of  fermented 

chicken from L. sp. code 540 was the highest but natural culture , code 539 and mixed  with code 

539  and 540 were not significant.  Sensory  evaluation  (color flavor texture  taste  and  overall 

acceptance) found that overall sensory characteristics of fermented chicken from I, sp.  code 539 

was the highest  score.  Storage test of fermented chicken from 5, sp.  code 539at 8  degree 

centigrade found that lactic acid was not significant until 5 days after that increased very quickly 

related with sensory evaluation. Overall sensory characteristics score was not significant until 5 

days. 







7 d?u1~nsm~la~~nva~~~~uu~~i~a"m~mu1#~do6ssu~i~~iaziiau~~wt 

Lactobacillus sp. 5Vk7 539 llaz stk7 540 

8 nziruuiraiuvosnis~sz~~uwaw7~n~rzniw~ui~va~~inuu~~iw~m~mu1~ 

i~0E53u%dllazl$8u?qwf~actobacillus sp. 3% 539 iinz 3% 540 





m3~tmlmu~"lnmp1a4tiapI~qmi 

Fermented Chicken From Pure Cultures 

I .idoid?uu~!uunirwa"miinuuld~nu~~oasruvi~~iazi$ou?~n< 

Lactobacillus  sp. S'A~ 539 iiaz 540 

z.do%lnniruou?p1~~9~~n~op13~bin0do.1~f; dwa"mTnui8oarruai~iazbgo 

~?~~f~actobacillus sp. S h  539 11az 540 

3.i~odn~ioi~nir~ifuinbni~nuu~n'dwa"m~nu~~oassuai~iinzbdou?~~~ 

Lactobacillus  sp. SGfl 539 LbaZ 540 



~inuut~uoiwir~iiuioinidowyiiuiwoJ"niw"o~~~n'msa~dfu d~~~umrnriulu"o.r 
Y 

l&innisrhl~owyu~umlXazi~um~iazwau~dowyn"udauwauii9 li116 lndo G12qn 
9 P) W 

nrzliuu rmzw9lwm (praque powder) iilnnqnm#l"lnnlnu n'o~#llu'ulw'o~"I~olnlff 

?mlX~lu'u&2uui;lwtoiJon uX2iu!dgfildnr?~Xo9 3 - 4 iu 8airnsniiuiu?Tnnl& Tmu 

ui~numon'uR'unioqn8!& d.ruwuuiiiia'&"lnli 1 oziin2iul8unrmndrzwi19 6.2-6.5 

n2iuiu 70-80 idoiiciu~i oiniun2iuiuoznma91uszwii9niswo~"nlw~onaiuiu 65-70 
a A' 

~doi~ciuPi 1lazn~1u13unsmoz1wuvu ~~owoJ"nilwu0lq&~ozinaiu~3unsmdszuifild 4.5-5.3 

4 ad p, A' 
.a~n~iulgunsm6n'moinnsm~~~o~a'unsuasi9vu din?uqarri~ni~oims~ului~wuuozi 

dd d s 
Tdriudrzuifild 20-25 dniiiuPi !vliudrzuiar 5-8 dosmun ~mu'uii~ioziiisiqi~uau 

sbniiou 

29 A' 
Twiddy a (1987) iinis~n~~wuiinsmlmn~nw~nmvu~uw~m~fild~~d~io 

Y 
d w ,A' 4 

Cumu~rni~udmoi~ms~nusnp~ioimr l'il&~nziilXqfildmwvo~oiw1smvu.a9~zaiu1sn 

nmp~un~6~uo~wisa.rl~~~az?iau?n~~qfildniwvo~~do~u~a 

Mulder ~~aznfildz (1978) l&iin1s8nplinis~iun~iuniGu~~anZnoinGaoeii~i~wuu 

~IU~U 4 G~odi~~o9~dnzwiimEfildn" wui~ i~uniG~l~anZn~nsiuaiuw'u~lu~~wuui 7 

flluw'u$ muiiln'u lkd Lactobacillus  acidophilus , Lactobacillus viridescens , 

Lactobacillus & , Leuconostoc  mesenteroides sp. dextranicus , Leuconostoc 

mesenteroides sut, sp. mesenteroides , Pediococcus halophilus LlaE Pediococcus  ventosaceus. 

olnnisiilluniGalanZnd9 7 aiuwiriuiwtmlmuu 1mul~8unilCl~u2 q 7 

aiuihi 7 &oil9 ~mzlGuuliuuiiuAotii~nauqu wuiamuufl"l Pediococcus 



halophilus IIIYW~~%-~ 1 R U~11~13~ Wfi~n~~lba~~n~~~dd~~ 1.5-1.8 bdofb$u& ~uuol:dmu 

~u<8uun:~otiianapI9uerfimnsmbban~n~~ 0.8-1.2 idoil~ui uonoin&iuuuAwfimain 

Pediococcus  halophilus ~.-~II?W~UFI.I~IU~U Coliform , Faecal  coliform bin: E. coli hinii 

~$o!iiicloln'im~oiuirnioln.auinirrii~n'i~ 7 uin ~diidi~~naddid~:nopIXau 

nrmluliuia.du'no"u;abba:lio"u;a Iuliultidr:nouXaunsmluGudiQ1"~di~ 7 diiiTIu 

(essential fatty acids) IID:T~~~U~Z~~~D:GI~~IQ~"~ 7 ~~i~nu~r& 







oinmsitd 3 iflumsilliuu~uuaCmv8tnsmlvCuluiu-'8ldid;uut4uun"u+aa"3n 

.aCmciiqq wuii t~~lfigmu~imdiuiolv~tnsmlvCuaCmiiifluduinnii+aa"~nasa"m$u7 

itd%na"i?iusn"Pllfisas 

(%I 

Arginine 6.5 

C ystine 1 .O 

Histidine 3.0 

Leucine 5.0 

Lysine 7.6 

Lysine 9.0 

Methionine 2.6 

Phenylalnine 3.7 

Threonine 4.0 

Tryptophan 0.9 

Tyrosine 1.5 

oinmntd 4 i8umrtl~ruui~uua~mv8tnsm8zii~u%uiUkalfi t~uuitiuuriuiu'oli 

atimduq 51u6 uuimzli wuii ti81fiiidi~olns~8~i~pd$i1l8u~~1upl:u1~d1na'i;ut 
e, .-a e, e, 

n"plbdsiuoiniio~maaum8uq iiaz1Plriuainli wzu"Pr%odnisu~%nniialfi.jii%Xli?unsm 
.el 

ozu'~udiit8ulna"t~utn"uidaSaaaumouq ibut*r 



miiod't~uniau~al~iUro~ma" o$luEdvo~miioTwi~uunao~a& (NaCl) w?01060 
4 a 

im.r maoniwui:nu1umr14wo~"niUro~ma" nari9uin~odnzoiniiaziiuniaajiidoiia"a cull 
4 s 

lCnaonui~i~$da~~a~n~a~zwod"nu~nni~iniioa,yna iudosa~ninn'on~nroi~iiiun~~u$ 

nunaiuiiuqd (halophilic  bacteria) iinzioyqnvo~mawaniinai3uu iiunij~uuaQ.riwapio 

mrqn9uvo.r~imiiodil~naiua,iuianluniaazaiuvo~Tdaiuana~ iidn'imBonynsIn'iiu 
4 a 

uuaunirtii~dtIiicn~aza,d6<dniiaiia"a ~muiaodiuil~lumawoJ"n~n' uonainifinaon 
'4 4 

iZuIoTo~uIii~uiz$~zl4luniawoJ"niuo~~l44aun"ulu~man id09~1nI0T0;uazi8uiYa 

~u&mr~a~~vo.rg~un~u"$iaui~~niai~duua,ia~u~maw~~i8u ~u~mrnfi~ i8uwnlW"i'iimr 

Iuimrnmn&i'l.ro$lu wSmfU"mdu1n 

lniio ~il~w~m~mdin6uaa,~iau~uii~vo~aa,riZiiaz~"~~au~uniaii;u~n~iiUro 
dda 19 

~nuldU"u&niaia?qvo~pa"unaun!umo~nia rniioazi8uh~iwun.a~nvo~~a"un?u"d~~ 

io3qmiunaiuhCirvodiniio niri~umiion.rIdluiiwuuozwuii ga"unfb$iafodl#; n"o 
44 A 4d s a a a4 

iiunnounwn'mrnunnAn arizpiunrurunou 7 dauuinliniuiao ndomnonunaiu 
44 4 

i4u4uqd"i 2 idoiiGui In' dauilanRnuo3niiunniauunaiuiiuniuina"oI#~niif~ 
W d I  

muirnlairy!n' azi~uii~m'nnnaiuk~uvo~in~ou'~i8uma6rau1unianau~u~mainiawoJ"n 

vssiiwuuSnn'au 

9 ad 
~~ai~u~qw"~ru'nw~~iinzi~uw".amaz~nwq~nuna~ud~~~douy~u"iinz~a~s~"u 

dr:~inrdauuinazu3Tnn~iai~uoiwiawa"n (staple food) dauvo~~1ad~1u1u3Tnn~?o 
d l  a d 9 

rlidrzTu.auoui.rou daulwt@:l4 ~&ovowaJnnvia.* (Caryopsis) $o~niuluidiion$a~ 

44: 
413 (Rice) ~ ~ ~ ~ l d ~ ~ ~ l F l l ~ ~ ~ ~ 1  Oryza sativa , %d~~li8~0t~3:no~d~~l~ 11.0 

ido;iGucl" , niiTuIsinsmdszuim 80.4 nfu , wii'd~iu 367 iinno? , ?voJ"udazuim 0.6 



nrztiuu~.3ul#ddw"~tn$ad~.wattaza~ u lws 

Qa#a~;u : nsztiuol (ninnaid) nautiuu (nininGa) iiuu 

(511nli) Gaiiuu 

ih m~~ : Garlic 

~~?wuiffi~mi : Allium sativum Linn. 

~dhtla : Alliaceae 

.aiau$%4 <a 

~=~Is~w'LI Allicin, Coumarins, Ally lpropyl disulphide, diallyl  disulphide, 

peroxidase !la'% myrosinase. 



d 
~t3%Iulmot~5 : Piper nigrurn Linn. 

i&&nrl~ : Pepper, Black pepper. 

3ddiotrla : Piperaceae 



w?nlwuLflulfiiaiLifou limmraiiuodlflmudiw"~~o~ini:~mSmodfi'u~i~ waij 

rinvmzciou~i~nnuGu~Gmtan"uo~wmi~~uodS~n"ui~nuuo~?io mu1uwaozUPiundmJ"uiauaa 
ddd 

ijiinvmzi~!.r zdiisriouhtnau r8u'udiuguinai.rJrzuim 3-4 iiatiunr iuanunaulawi:A 

cluLm:ijrmijm 

daui14 : e~abbfi 
dd d d 

t714816h~ : w?nlnu~iii~iGuwou~z~wuo~d~zuim 2-4 idormum ui~oam 
.a 

asuwiin fl8 piperine , piperidine , piperettine , piperyline , 

piperolein, A, B IlaZ piperanine ' W?R?P~U~PI~ ~?UISUQIDS 

&GurzinuXiniiw?n?wui11u~iGuii' drznouXau wan 

monoterpcne i?iu a - thujenea - pinene camphene. 

Praque  powder 

9ndrza~R'u~~mA4 praque powder 



3.~u~~mrlo9ry~lo~~yplo.ru~u~~blmu~u~~ms~a?~uo~ndo~~lo~.rllun~~ulli'lfi~iinl~u 

vegetative cell ~nuwu--ilUdo'l4!u!nrnd 100 ~?u'~u&Iu~?u QL%~~~"I~~~~~%FI~L&J 

Clostridium  botulinum !$ 



1.2.1 bfl88LJ?Tflfl (Sodium  chloride) 

1.2.2 Praque  powder 

1Y 

1.7 ~$8 Lactobacillus rn 3flfl 539 bla: Lactobacillus sg. 
401 4 

3flfl 540 ~1flfl~13~~3~~1~1fi~~bba~6~1fl~~~~~b1~9d3~~~~~~~ 

2.2 bflt8SdU TURBORA 50 HZ 



2.3 zfl 

2.4 a h  

2.5 flZCiZG9 

3. q~nrddMuoir5ar~ZG 

3.1 Lflt093W TURBORA 50 HZ 

3.2 an$89i9%~9m~ulu 

3.3 m$otifliinaiu68unrm-i19 (pH meter) iu CG 840 

3.4 ~FI~R~RIPI 

3.5 uam flask 91Wl@l 250  ml. 

3.6 L~~O~~~TGRC~ZPOUR 4 ill6~1i4 i W BP 3100 S 

da plaY A' 
4. ~df15~~1%"~6Ci~91%0 Lactobacillus sp. 

4.1 MCi0flWFICi89 

4.2 Loop 

4.3 inanst 



4.5 Hot plate 

4.9 Peptone 

4.10 Beef extract 

9, 

4.12 ~$8 Lactobacillus sp. 539 LLR: 540 



~ildo~ridriiunic6ln~uuniubV"o 1 uii~ud3uwnudidq muqnr (~mm;lkmsi& 6) 

fmuwnuIn"d3uwnudicq ~zlnmb~I~i~i~u~u~~u~do~~u~n"u~~nSu~ri~o~n~~ 4 d3ulviiq 

iiu (4 treatment) 13ut3otii~ru~u ~id3ud 1,2 liar 3 l~iiunisliii~o6;~u~an~~an~i!afo 

ianuiu 1 k3~u.r dodil~osrrunnn̂$oiodubdouui~uido!n'iba:dauwnu~id~ 1ib31dJ1 

d3ui 1 idwnuriuito Lactobacillus f* 539 d3Ud 2 WLIUt%Ji& Lactobacillus iGt7 540 iia: 
99 w 

d3ud 3 wflun"ui$ouod Lactobacillus 3% 539 Ira: 540 fl~niflbl?~l~ln~ 



I) Y 

rjid~uwnufi 4 dau (tau~aoti~.rnaugu) ~rrgp~waiabinuuin 5 .8 Q? Irioimn 

oonlhu~ C~C;~UUIGRI{LYLL~~U ~iu$~mn~iifioi~c (II*SUI~ 25 O~RIIQL~~) UIU 4 j~ ii~11~; 

wn'm6mhmuu ainiu~t~iwn'm6mn"iinpdu$!&li'd 4 n'tnnaoc (treatment) IIIiiin13iln~1 

i~az4rnsi:gio%d 

1 

aiaudsznonr ~aoejidnaugu 

d.rnnaotd 1 dsnnaodbi 2 
ppp 

500.00 

19.23 

40.38 

0.19 

0.77 

1 1.50 

2.5 

00.00 

Btnnao~d 3 

500.00 

19.23 

40.38 

0.19 

0.77 

11.50 

00.00 

2.5 

ns:iduu (n?u) 

u'iqn (n?u) 

w?n%wer (n?u) 

Plaque powder (fl?~) 

(n%) 

Lactobacillus sp. 

3?%539 (ml) 

Lactobacillus sp. 

3$t7 540 (ml) 

d.rnnao.rd 4 

500.00 

19.23 

40.38 

0.19 

0.77 

11.50 

1.25 

1.25 

500.00 

19.23 

40.38 

0.19 

0.77 

1 1.50 

00.00 

00.00 



(Plaque powder , ~S::L~UBJ , LflZ6 , W%?WU) 

i 
Y 

i&.Ji+0 Lactobacillus  sp. SI&~ 539 Ling 540 



3. ~~~~~Y~~~ %~~UU~~UU~~ %~C~F~~~ M O~P~~~T(;~UIII~~B % %P~'~~~~"I~BEI~ QU~~~~~ Lactobacillus 

sp. %$a 539 ua: 540 

nirdrzBuwawi~drzariwSueJ"ar tw"odnwniruou?uvo~$u?Tnfl buliiwSnniuw' 

ttnuu!6d~Snl&'+h 3 treatment ita~~~odim~~qu ~idil~!'~~?n~~~ni~d~ t8~t3a1 5 ~1; 

99s d 1 

drztiiuwaTau5ZnirlXnzttuu (Hedonie scale) ~m~k~~uwwiumr~nduui~tda~iuau 10 

nu tw"o~mt~i'on~nr~uouiuttaztnu1zarudqm tw"oJilrll#lunirfnpIi~iqnirtfiutt~uu!6lu 

nirnaaodh 4 TaumrdrztGu~abqaa"np1azwi~drzariwd~1darlu6iu 



niran~inirw~aiinux~~n'Tnul#i~ou?~w~ iinirai.riiwunirnnno.r iiuurju 

l~~~~~nOJlJ~& (Randomized  Complete Block Design, RCB) iiClI~l~~fl'l5~~~0~1~aBu"0d 3 

iiaz 4 ui5inri~~~iiinaiuiidrdrau (Analysis of Variance) iia:id~u~i~i~uiii~buTmu?lwa 

~il4db~d~R (Least Significant Difference, LSD) Rl~5?iji;~09 q3Wn (2523) 





ainnir ~iimuu?6iwa'~;)~au~~b~obrru~i~biazb+ou?~wt Lactobacillus, sp. 3% 

' vl 
539 liar riin 540 uijmnzimd~uifi~nralianSn wuji lmuu?ri~i~TlTou?~w~' r<ar 539 

4 9 

imzmr1+i4oPtnurzp.ojia rnir 539 riu riin 540 ~d~~i Ol~~~i~~~~~?~bbF;)~61~n'~~~1~~~~ 
99 w 

Oin'agw1anoesnu6aotiianauqu dau1i~uu?fi~l#i~o rgar 540 ~d?uimnraimn~niqan~i 

Aoii-mauquoiitijod"uO1$1'~wiaar55 ~matkmiria#~ 7 

mna6 7 d?u1anmii~ntnvoai~~uu?6~wa"m~aul4i8o~rru~1~~iaz~~ou?~w~ 

Lactobacillus sp. S'AH 539 bbWz s'A~ 540 

a1nmr~1bmuu?6~w~m~au1~i~o~rru~1~biazb~~u?~w~~act0bacillus sp. 51% 539 

unz 31% 540 ~~iin~rdrziUnu~aw~td~zar~war"~~w'ar iiaraa&amiriai 8 





1.2.5. gol(io~ol:qolmnwi~Xiuni~uou~u~au wuii wuiinnuulridwiim 

1nu14Aasruvit i$u?qw<3i?'n 539 , 540 nazliownur:nii 539 ltn: 540 inaiu 

t~mndi~orii.riiriudi~qwi~nSi (p < .05) T~u$wnnouSul~nzt~uuni~uo~?uwi~~iuni~uou 

?u~~uuo.runuulridwa'mTaul4t~ou?qw<~w'n 539 ptdqn &iirziiun:ttuuo'~ 8.1 (uouiu 

uin) ro~atldtfiuunuu~n'dwa'm~nu~~~~os~~u"tli~~~:<unzttuu 7.1 (uou?uhunai.r) $4 

lXiun:tluuuinnii~tnuoJlfidwa"o1Tnul~~~ownus:nii~s~n 539 iln: 540 iirzriunzttuu 
d 9 

6.2 (ubuiutanuou) d2utmuulddwBmTnul~t8osi?'n 540 i3:iiunzl~uuiidqnn"o 5.4 

(IQUcl) 







~inniranlnoi~nirli;p~?n'nviitnuu!fi~wiin~nul4~4ou?~w~sfia 539 ~diuniswrin 

uiilXa 4 iu nnonszuzlaninisi8u~nnri lo ~u igolnQii 8 o.rmlaal~ua muisnn~dl#-i 

~l~~l~~l~~~ w" wld~~lol~~~il~~~~il~~~~n'~l8~l~~~ll~~bl 5 TU d?~lfMfl7fltt~fl~fll~ 

iinna'itriuocii~iJudiCywi~a5S $~aonnXo~riu6unisdsziu'u~anisuou?~wi~ds::aiw 

ar'uw'nInutawiz~oCuwi~~iusaviS~iaznisuou?pJsu $~lu'inmur~nndi~n'uoeii~iJu 
ssd d 

di~wi~noslnlnp~knri1a"szn~i~szuziaai 5 iu a:~ulrnuulri~wSslTmc114i4ou?qw~sGa 

539 ioiymsi8u?nwll 5 iu 

~in~ls~nlnnlsw~~tbnuu~ri~nu~~ld~~ssu"~i~b~uub~up~6p~nis~~b~op~?~wisfia 

539 ,540 iiazidowaus:niiqs~a 539 ilaz 540 wuii~wnaopJ~u~~nisuou~ui~wuu~~iwiin 

Tnu~~$ou?qwisfia 539 uiniqn irnz~u'o~i~muu!fiiw~sl~nc~~~~~ou~qwisfia 539 uiii 

nisanlnoiynisi8u?ninvi wuii mlnsoi~u?nln~golwO~ 8 o~nilaaGun!Eil~uszuz~aai 5 

%d 
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nsmiiansn (fouaz) = 0.1 NaOH (ml) x 0.009008 
U x 100 





misiswuani 1 ni~?inriz6wi~aCZ"~~~ni~?inriz6wid?~~ifi~nrmiianGn"u~~iiwu~~1f-;~wa"m 
P, 9 

IRU$~~$DE~~UTIA~~~I$D~J?~W~L~C~O~~C~~~~~ sp. rfi~ 539 iiaz sfin 540 

SOV d f SS MS F 

Replications 4 0.196 0.049 2.45"' 

Treatments 3 0.255 0.085 4.25' 

Error 12 0.240 0.020 

LSD,, = 0.190 

ns = %~~~~Iu~~,~,',~D~I~GGo~IG~wI~~~G (p < .05) 

* = Gnai~aimnii~adi~GJu8iGq~i~a~Z (p < .os) 

m1~19wuani 2 ni~~in~iz6~1~aC~6v~~nird~zi~uwaw1~d~zai~~~~~~iu~~0~~iwu~~~ 
P, P, 

~w~n~nu~~$0~rru~1~ilazi~~~l?~w~~actobacillus sp. 51% 539 iiaz 3fia 

540 

SOV df S S MS F 

Replications 4 9.97 2.49 1.17"" 

Treatments 3 13.74 4.58 2.15"" 

Error 12 25.56 2.13 



miriawuand 3 ni~~~~s1zk~i~a~~%09fl1sd5zb~uwa~19d5za1w+~fiai1ufl~u%09bbwu~ 

!~'~WLIRUIB$DB~~BJYI~~~~~~~DPI?~W< Lactobacillus sp. 5flt-I 539 lit?:: 

3fla 540 

SOV df S S MS F 

Replications 4 1.57 0.39 310 1 "" 

Treatments 3 3.39 1.13 8.69' 

Error 12 1.56 0.13 

LSD,, = 0.50 

ns = !ii~aiui~m~di~~ei1~i~~d16y~1~aSS (p < .05) 

* = i~ai~aimndi~oeii~iGud16ywi9a5S (p < .05) 

m151-rwuand 4 mr~mnzhaaSS(uo9flisdszb5uwawi9d5zaiw+ufiaiiua"flpJazbd~ 

~U~(~O~U~UU!~'~WS~IRUIG~~OB~~U"III~~~~~~~OPJ?~W$ Lactobacillus 

sp. sfla539 bbW: sfla540 

SOV df SS MS F 

Replications 

Treatments 

Error 

LSD,, = 1.25 

ns = !iimaiu~~m~d1~0rii~iG~d16y~i~a5S (p < .05) 

* = i~aiubbmfldisoeii~iGud16ywi~aSS (p < .05) 



misi9wuaniI 5 ni~5~n~izW"Wi~a5S6~0~ni~d~z~~uwa~1i~d~zaiwBueJ"aXiu~a"11iS6~0~ 

~~UU!~$~~ATRUI~L~O~~~%]"II~~LL~~L~~~~~~M~ Lactobacillus sp. 

539 alaz soro"a 540 

SOV d f S S MS F 

Replications 

Treatments 

Error 

LSD,,, = 1.85 

ns = !iina1o~iamnPii9oLi19God'uaS1gq~i9a5S (p < .05) 

* = i]nai0~umni19od19God'ud16q~19a5S (p < .os) 

ni5i~wnd 6 ni~5~n~izdw1~a5S6u~~ni~d~z~~uwa~1~d~z~iw~u~aXiun1~uou~~~aoJ 
Id 4 

uo9n~uoJhMWn~~RU1$Ld~b55oJ"IIl~~laz1~Bfl?~M~ Lactobacillus sp. 567 

539 Llnz 5fia 540 

SOV d f SS MS F 

Replications 

Treatments 

Error 

LSD,,, = 0.62 

ns = !O~G~~IUL~~,P~I~~~~~GW'U~I~~MI~~~~ (p < .OS) 

* = (p < .05) 



SOV d f S S 

Replications 2 0.2 1 0.105 15.07"' 

Treatments 9 0.333 0.037 5.3' 

Error 18 0.126 0.007 

LSD,, = 0.14 

ns = ~iinaiuirnniilr~eii~iiod'uaSit~wi~a,5S (p < .05) 

* = 9naiuaaan~i~arii~iod'uaSitywi~a,~~ (p < .05) 

SOV d f SS MS F 

Replications 9 5.877 0.653 2.51"' 

Treatments 9 7.371 0.819 3.15' 

Error 8 1 2 1.06 0.26 

LSD,, = 0.45 

ns = Iniinaio~iimnii~eii~iiod'uaSitywi~a,6S (p < .05) 

* = inai0~aimnii9~diqiiod'udi~ywi9a,n"S (p < .05) 



SOV d f S S MS F 

Replications 9 7.074 0.786 2.7 lns 

Treatments 9 11.358 1.262 4.35- 

Error 8 1 23.49 0.29 

LSD.,, = 0.48 

ns = ~~inaiu~irnniisoiisiCudi<~wi~a~~ (p < .05) 

* = inaio~~imniisoeii~iCudi<~wi~a5Z (p < .os> 

SOV d f S S MS F 

Replications 9 12.105 1.345 2.69"" 

Treatments 9 23.13 2.570 5.14' 

Error 8 1 40.50 0.50 

LSD.,, = 0.63 

ns = !~~nai~iamnii~~ii~~Gudi<~w1~a5G (p < .05> 

* = Gnai~aimnii~oii~GJudi<~wi~a5G (p < .os> 



SOV d f S S MS F 

Replications 9 8.046 0.894 2.63"' 

Treatments 9 22.68 2.52 7.41' 

Error 8 1 27.54 0.34 

LSD,, = 0.52 

ns = ~J~naiuaamnii~ntii~iod"udi~ymi~a5S (p < ,051 

* = inaiu~~mnii~ntii~iod"udi~ymi~a5S (p < .05) 

SOV d f SS MS F 

Replications 9 9.945 1.105 2.57"' 

Treatments 9 3 1.50 3.50 8.14' 

Error 8 1 34.83 0.43 



3.1.3 inQuilnn nr:ltiuu haqn Iulnxbi 





niswnnovlM'd~Gimiu AOAC (1990) $0 976.14 

9 9 019 
ni~wmno~~%~dg~rmmiu Modem Food  Analysis %RU F.L  Hart and  H. I. Fisher , 

Springer - Verlag , New  York , 1991 ~61 444 bba:H61 445 



6.2 piiun~iioiaijluunuu~09~ait~utna~i~iwum~9d 

6.2.1 "Hlt1~0~6~~~1 (Salmonella) &39?,d~1~%~~2fIil9 25 fl?l.J fl13 

nmnoul~d~GSniu AOAC (1990) $8 967.25 Z-J 967.28 

6.2.2 nnidlntonnir oozun (staphylococcus aureus. ) &~?,~wIJ %u 

~Y-~oliic 0.1 n?u msnmnoulhJfiGiniu AOAC (1990) G0 975.55 

6.2.3 naonmftzuu mo~di.rtou8 ( Clostridium perfringens. )io9?dwu 

luAoriic 0.1 nfu nisnmnoulhJfiGSniu AOAC (1990) $0 976.30 

9 99 

6.2.4 WUl6Vl'dRIURtIl n?d3lfh (Trichinella spiralis. )&89?iwu%ug2 

oil, loo nfu nisnmnnullYd~G~niuo 10.2 

Y 

6.2.5 t%ni &~Od"oun--h 10 lnlaGisg2sii;1 1 n?u niswmnonr%d 

dijlaiu AOAC (1990) $8 940.37 E 







plw w Pd 1 

9.2.4.1 Iw~nmaoeiislmua~qu~iniu~~uan"u1iuau 5 WOd'au niwu: 

urrg ~tZa;?vii~fluniociidr?u 





10.2.1.2 fd8qw?s%~flbnd ( Trichinoscope ) ~?8f1#89dim0?%8 

h%fl~ff%nd ( Stereomicroscope ) 




