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I N T R O D U C T I O N  A N D  O B J E T I V E S

Campylobacter ,  Salmonella  spp., E. coli,

Yersinia  and Listeria  monocytogenes ar

frequently associated with foodborne

diseases [1][2].

In 2018, according to the frequency of

outbreaks published by EFSA, 4.9% of 709

outbreaks were associated with pork meat

[1].

The aim of this work was to evaluate the

effectiveness of two organic acids

substances on the samples of pig carcasses

surfaces, previously inoculated with a mix

of Salmonella  Typhimurium ATCC 14028

and Salmonella  Derby.

R E S U L T S  A N D  D I S C U S S I O N

F i g u r e s  1  ( s u s p e n s i o n  A )  a n d  2  ( s u s p e n s i o n

B )  r e p r e s e n t s  t h e  e v o l u t i o n  o f  t h e  c o u n t s

o v e r  t i m e .

For both acids, for 2 and 5% lower counts were

observed compared with control sample. However,

lactic acid 5% was the one with the lowest values,

while citric acid 2% was the one in which the

difference between its application and the control

was smaller.

CONCLUSION

It was possible to observe that lactic acid at 5%

achieved better results. It was possible to conclude

that both acids, in both concentrations, have a

bacteriostatic effect on Salmonella  spp..
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Figure 1. Evolution of Salmonella spp. (log CFU/cm²) over storage
time, after decontamination with Suspension A.

Figure 2. Evolution of Salmonella spp. (log CFU/cm²) over storage
time, after decontamination with Suspension B.

MATERIAL AND METHODS 
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Mix of Salmonella Typhimurium

ATCC 14028 and Salmonella Derby

Two suspensions: 1,42×10  µL/cm² (suspension

A) and 4,92×10  µL/cm² (suspension B)

Sample 25cm² inoculated with

100µL of bacterial suspension  

Decontamination with latic acid

or citric acid at 2 and 5%

Storage at 7ºC. Analyze at 30

minutes, 6, 12, 24 and 48 hours
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