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Effect of Gamma Radiation on Quality Changes of

Fresh Ground Beef

Saovapong Charoen and Kovit Nouchpramool

Biological Science Division, Office of Atomic Energy for Peace, Chatuchak, Bangkok 10900
Tel.5795230 Fax.5613013

ABSTRACT

The effects of gamma irradiation at doses of 2 and 3 kGy on bacteriological,
chemical and sensory quality of fresh ground beef were investigated and compared with non-
irradiated controls. Changes in bacterial counts, pH, lipid oxidation (TBA number) and sensory
quality of those samples were determined on the next day after irradiation and storage at 3°C.

The results indicated that irradiation at 2 and 3 kGy reduced total aerobic bacteria
counts by 1-2 wag 1-3 log cycles, respectively. Lactobacillus spp. was also decreased
significantly. Irradiation at 2 kGy ecliminated Escherichia coli and Staphylococcus aureus.
Salmonella spp. was not detected in both non-irradiated and irradiated samples. TBA number of
irradiated fresh ground beef ball was significantly increased whereas pH values tended to be
decreased.

The sensory test showed that color and odour scores of fresh irradiated samples and
colour, odour, flavour and texture of fried irradiated samples were not significantly changed
from those of non-irradiated controls and were accepted by the panelists. Dosage at 2 kGy

appeared to be sufficient for improvement of bacterial quality of fresh ground beef.
/
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