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ABSTRACT

Chlorine alone was not effective in reducing the numbers of microorganisms on the chicken carcasses.

The chlorine in addition to succinic acid, in which the carcasses were immersed for 30 minutes succeeded

in reducing the numbers of microorganisms on the chicken skin.

Chicken drumsticks treated with 200 ppm NaOCl plus 0.59% succinic acid stored at 5°C showed a little

reduction in microbial quantity for approximately 2 days, but the microbial load increased thereafter to

the point of indicating organoleptic spoilage in approximately 7 days.
This method extended the shelf life of chicken by 2 days.
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Table 1. Media and Methods for Enumeration
of Bacteria

Organisms Medium Incubation
Total aerobic Trypticase soy Pour plate
bacteria agar (BBL) 37°C, 48hr,
Coliform Violet red bile Pour plate
bacteria agar (BBL) 35°C, 24hr.
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