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O ABSTRACT 0O

The objective of this investigation is to determine the effect of fumaric and lactic
acids treatment on microbial contents and sensory evaluation of ground beef patties during
storage time (15 days) and evaluate the acceptability of this treatments after cold storage
and the roasting process. Microbiological studies; i.e. (total Account of Aerobic Bacteria,
Psychrotrophs and Coliform), sensory evaluation (color, flavor, texture, and palatability)
and chemical analysis i.e. (moisture, total solids, protein, fat and ash contents) have been
carried out to determine the acceptability of the treatments applied on ground beef patties.
Seven treatments were applied on ground beef patties including non-treated control by
using 0, 1.5, 3 and 4.5 % of fumaric and lactic acids. Microbiology studies showed fast
reduction of microorganisms after treatment with acids, and this action still continues
during storage period (15 days). Microorganisms are affected by the concentration of acids
(the more concentration the less microorganism). Fumaric and lactic acids treatments
improved the sensory evaluation of ground beef patties after cold storage and after roasting
process. The results showed that the Treatment 4 (with 4.5 % fumaric acid) was the best,
followed by treatment 7 (with 4.5 % lactic acid).

Key words: Ground beef patties, Fumaric acid, Lactic acid , Microbiology, Sensory
evaluation
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