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Tablel Effect of baking temperature on MS2 survival oraktand ground lamb

MS2 Survival Rate (log PFU/mI)

Spiking Concentration  Recovery (%) Control Steak lamb Ground Lamb
(PFU/ml) Mean SD Mean SD Mean SD
10 60.0 0.75Ac 0.06 0.00 Bc 0.00 0.06 Bc 0.02
103 57.8 2.75Ab 0.19 0.93Bb 0.11 1.10Bb 0.10
10° 62.4 4.79Aa 0.05 2.03Ca 0.13 2.80Ba 0.06

Note: Quantities with the same letters by LSD sbstwed no significant difference at 5% lev@hpital letters
indicate differences among rows and lower casertethdicate differences between columns.

Table 2 Effect of baking temperature on MS2 survival oraktand ground chicken

MS2 Survival Rate (log PFU/mI)

Spiking Concentration  Recovery (%) Control Steak chicken Ground chicken
(PFU/ml) Mean SD Mean SD Mean SD

10 56.0 0.71Ac 0.03 0.00Bc 0.00 0.0Bc 0.00

103 53.11 2.73Ab 0.07 0.79Bb 0.14 0.93Bb 0.18

10° 62.8 4.79Aa 0.12 1.46Ca 0.22 2.16Ba 0.11

Note: Quantities with the same letters by LSD sbstwed no significant difference at 5% lev@hpital letters
indicate differences among rows and lower casertethdicate differences between columns.
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Survival of pathogenic enteric viruses on lamb and poultry meat at
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There are increasing concerns about zoonotic triasfn of some enteric viruses which are closely
related to human-pathogenic strains. Therefore utieeof appropriate processing methods to control o
eliminate these threats is essential. The aim isf study was to evaluatihe survival ofpathogenic
enteric viruses in baked lamb and chicken, using M8terobacteriophage as surrogate. Pieces of leg
chump of lamb and chicken breast, approximatelylD4.5 cmi were inoculated with 010 and 16

of MS2 and the incubated samples were then dividesieak and ground meat. To investigate the effect
of baking temperature on MS2, inoculated meat wedgp aluminum foil and baked for 1 hour at 95 C°
in an oven. The MS2 bacteriophage was enumeraiad ptaque assay technique. Results showed the
significant effect (g0.05) of baking temperature on all samples. Ledsaton of MS2 in ground meat in
comparison with steak samples in both lamb andkehiavas observed. It is concluded that survival of
MS?2 in lamb after heat treatment was more tharkehnieneat.

Key Words:. Virus, Lamb, Chicken, Temperature
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