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The aim of the study was to evaluate the effects of gamma irradiation and vacuum packaging as 
combined process for improvement of ostrich meat shelf life. Ostrich meat was vacuum-packaged 
and irradiated at 0, 1 and 3.0 kGy. Bacterial growth and sensory quality were determined at 1, 
7, 14 and 21 days. Microbial analysis indicated that the combined use of vacuum packaging and 
irradiation had a significant effect on the reduction of microbial loads. Among the analysed bacteria, 
coliforms were most sensitive to gamma radiation. Considering the total bacteria counts, vacuum-
packed samples irradiated at 3.0 kGy were acceptable under refrigerated storage for at least 21 
days, compared to 7 and 14 days for non-irradiated, air-packaged, and vacuum-packaged samples, 
respectively.
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In recent years, increasing attention has been paid to ostrich breeding in Iran, like in 
other countries. One of the reasons of such interest is versatility of the use of ostriches 
which provide valuable products, especially meat as well as skin, feathers and eggs 
[Sales et al. 1999, Horbanczuk et al. 1998, 2008, Horbanczuk 2000, 2002, Cooper 
and Horbanczuk 2004, Kawka et al. 2007]. Microbial control of meat products is the 
major concern in the preparation of high quality foods [Jo et al. 2004]. The hygienic 
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status of animals prior to, during and after slaughter can be critical to the finished 
product quality [Satin 2002]. Irradiation is known to be the best method for the control 
of potentially pathogenic microorganisms in meat without affecting its physical status 
[Gants 1998]. Food irradiation is generally defined as the process in which foods are 
exposed to certain forms of ionizing energy from radioactive sources, mainly gamma 
rays. In 1997, the FDA approved the irradiation of meat (fresh and frozen beef, lamb 
and pork) for controlling the disease causing microorganisms such as Escherichia 
Coli, Salmonella, Listeria and other pathogens borne by food [Bartlett et al. 2000]. 
Irradiation of food up to an overall dose of 10 kGy is accepted in several countries 
for commercial food processing [Lacroix and Quattara 2000]. Gamma irradiation has 
been employed for decontamination of animal foods [Jouki 2013, Chwla et al. 2003, 
Fu et al. 2000, Kamat et al. 2000, Mahrour et al. 2003, Yang et al. 1993, Jouki and 
Khazaei 2009] and then to prolong the storage period of irradiated food. The relatively 
high pH of ostrich meat creates an ideal environment for rapid microbial spoilage in 
some packaging conditions [Alonso-Calleja et al. 2004, Doherty et al. 1996, Sales 
and Mellet 1996]. Ostrich meat also contains high amount of polyunsaturated fatty 
acids as compared to beef and chicken making it more susceptible to oxidation [Sales 
and Oliver-Lyons 1996, Sales and Horbańczuk 1998, Poławska et al. 2011, 2013]. In 
our earlier study physical properties of ostrich meat treated with gamma irradiation 
was evaluated [Jouki 2012], whereas no data have been published so far on the 
preservation and extension of the shelf-life of fresh ostrich meat by gamma irradiation 
and vacuum packaging. The objective of this study was to investigate the effects of 
gamma irradiation combined with vacuum packaging on microbial quality of ostrich 
meat during refrigerated storage.

Material and methods

Sample preparation

Ostrich meat samples from six ostriches (Struthio camelus var. domesticus) were 
obtained as was previously described by Jouki [2012]. Any visible fat was removed 
from the muscle tissues. Measurements of microbial quality were conducted on meat 
samples. This study was performed in the Department of Food Science, University of 
Tehran, Iran, in February 2012.

Packaging

A packaging machine model A200, (HENKELMAN, Netherlands) was used 
for packaging. Meat samples were randomly assigned to packages (sterile polyester 
polyethylene (PET/Poly) bags (thickness-62lm). The samples were divided into 15 
equal parts and then were packaged and sealed aseptically in polyethylene bags, each 
divided into two sets, one to be air-packaged and another vacuum-packaged. Each 
set was further divided into three groups: one kept as control (without irradiation) 
and the second and the third irradiated with gamma at 1 kGy and 3 kGy respectively. 
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The packages were stored at 4°C for the entire duration of the experiment (21 days). 
Samples were analysed on 1, 7, 14 and 21 days post-slaughter.

Irradiation

Packaged meat samples were gamma-irradiated at the Atomic Energy Organization 
of Iran (AEOI, Tehran, Iran) inside a package irradiator (Gamma Cell 220, NORDION 
Intl. Inc., Ontario, Canada) with a 60Co source at a rate of 1.576 kGy/h. The dose  was 
established using alanine transfer dosimeter to make sure that the dose reached the 
target dose.

Microbial Analyses

A sample (25 g) was drawn aseptically and transferred to 225 ml of sterile 0.1% 
peptone water solution. The sample was homogenised in a stomacher Lab Blender 
500 for 1 min at room temperature. For microbial identifiation, 0.1 ml samples of 
serial dilution of meat homogenates were spread on the surface of dry media: Total 
plate count was performed on plate count agar (MERCK, Germany). The samples 
were incubated at 25°C for 72 h; lactic acid bacteria on MRS (MERCK), overlaid 
with the same medium and incubated at 25°C for 96 h under anaerobic conditions; 
Pseudomonas spp. on cetrimide-fucidin-cephaloridine (CFC) agar (OXOID, UK) 
incubated at 25°C for 48 h; yeast and moulds were identified using acidified potato 
dextrose agar (MERCK),  after incubating at 30±2°C for 3 days. Enterobacteriaceae 
on Violet Red Bile Dextrose Agar (MERCK)  incubated at 37˚C for 24 h. The data 
(growth counts) were transformed to log 10 values. The coliform colony count was 
determined on Violet Red Bile Agar (VRBA) (OXOID, CM485, UK) at 37˚C for 
48h. The count of Staphylococcus aureus was accomplished in selective medium BPA 
(BAIRD-PARKER-AGAR) and BHI, incubated at 35°C for 48 hours [Vanderzant and 
Splittstroesser 1992].

Statistical 

Data from microbial, chemical and sensory determination were subjected to an 
analysis of irradiation doses (0, 1.0 and 3.0 kGy), and storage time (1, 7, 14, and 
21 days) by simple and interaction effects using two-way ANOVA. Comparisons 
of means were based on Tukey’s post hoc multiple test. Used was the SAS [1988] 
statistical package.

Results and discussion

Microbial analyses

The changes in counts of aerobic mesophilic bacteria, coliform, Staphylococcus 
aureus, Pseudomonas, Enterobacteriaceae and lactic acid bacteria (LAB) in meat 
samples during storage at 4°C are shown in Figure 1. The effects of gamma irradiation 
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and vacuum packaging  were restricted in the counts of microbial flora with the 
concomitant benefit of prolonging refrigerated shelf-life on the samples. During 
storage, these microorganisms significantly increased in vacuum and air-packaged 
non-irradiated, while the rate of increase was lower in samples irradiated packaged 
under vacuum. Initial microbial counts on day 1 were 5.23 log CFU/g for total aerobic 
plate counts, 4.5 log CFU/g for Staphylococcus aureus, 3.8 log CFU/g for lactic acid 
bacteria, 3.12 log CFU/g for Pseudomonas, 2.4 log CFU/g for Enterobacteriaceae 
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Fig. 1. Microbial changes of irradiated and non-irradiated ostrich meat under vacuum packaging during 
refrigerated storage. AP – air-packaged; VP – vacuum-packaged; 0 kGy – non-irradiated (control); 1 kGy  
– irradiated with dose 1 kGy; 3 kGy – irradiated with dose 3 kGy.
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and 2.2 for Coliforms. The initial load of aerobic bacteria in air-packaged meat samples 
was 5.23 log CFU/g and reached  8.47 log CFU/g after 21 days of storage. Microbial 
loads showed differences (P<0.05) during storage and between packaging conditions. 
The aerobic bacteria population was inhibited by both vacuum packaging and 
irradiation. The high microbial load found in ostrich meat in relation to other red 
meats has been attributed to high pH of this meat which creates an ideal environment 
for rapid microbial spoilage under some packaging conditions [Alonso-Calleja et al. 
2004, Fernandez-Lopez et al. 2008, Sales and Mellet 1996, Seydim et al. 2006]. 
According to Capita et al. [2006] storage temperature and time both affect the 
microbial count of meat. The exclusion of oxygen affects total aerobic bacteria count 
(psychrotropic, Pseudomonas). In the cited study, the time of storage influenced all 
the microbial groups of  meat. Total aerobic counts after irradiation decreased as 
irradiation dose increased up to 3 kGy (Fig. 1). Irradiation at 1 and 3 kGy resulted in 
up to a 2 and 3 log reduction in total microbial counts resulting in a final count of 
about 3-log at  day 21. The total aerobic bacteria count increased during storage, but 
it was lower in samples irradiated at higher doses (Fig. 1). The total count on day 21 
in all meat samples irradiated at 3 kGy was lower than the count in non-irradiated 
samples on day 1, while the count on day 7 in samples irradiated at 1 kGy was similar 
to the count in non-irradiated samples on day 1 (Fig. 1). Thayer et al. [1995] found 
that the total bacteria count of chicken wings was reduced by about 2 log cycles with 
irradiation at 1.4 kGy. In the present experiment, the doubling time was higher in 
vacuum-packaged than in air-packaged samples, hinting that the aerobic bacteria were 
not able to start the growth in vacuum as they grew more easily in air. We reported a 
rapid growth of viable bacteria in air-packaged samples, reaching a population of 7 
log CFU/g after four to five days of storage at 4°C; the use of vacuum packaging 
extended the time required for the total count of bacteria to reach 7 log CFU/g to 3 or 
4 days of storage. In this study, shelf-life extension was mostly due to the irradiation-
induced prolongation of the lag phase, found to be higher for the samples treated with 
3.0 kGy. Lactic acid bacteria counts were different (P<0.05) between air and vacuum 
packaged samples. In accordance with the present study, Fernandez-Lopez et al. 
[2008] reported that the evolution of LAB counts in air packaged ostrich steaks was 1 
log cycle lower than in vacuum and MAP packs. Irradiated packaged samples had 
lower (P<0.05) counts than non-irradiated packaged samples. Staphylococcus aureus 
population showed a general increase during storage time in all packages (P<0.05) 
and remained about 7.5 CFU/g in the meat samples packaged under air, while samples 
irradiated at 1 and 3 kGy showed Staphylococcus aureus population about 5 and 3 log 
CFU/g at the end of storage time (21 days). In contrast, vacuum packaging markedly 
inhibited the growth of Staphylococcus aureus on meat. Of the psychrotrophic bacteria, 
Pseudomonas spp. are gram- negative bacteria that dominated at refrigeration 
temperatures and are considered as one of the main spoilage microorganisms in meat 
and poultry [Jay 2000]. Pseudomonas began to increase in all groups and reaching 8.1 
log CFU/g and 7.3 log CFU/g, respectively in air and vacuum packages at the end of 

Gamma irradiation and VAC packaging in ostrich meat. Microbial assessment



86

storage (day 21). Irradiation dose of 1 kGy reduced the counts of Enterobacteriaceae 
by 2 log units, but for 3 kGy no growth of Enterobacteriaceae was observed (Fig.1). 
Chouliara et al. [2004] reported that using an irradiation dose of 2 kGy resulted in a 
reduction of Enterobacteriaceae by approximately 2 log CFU/g in aerobically 
packaged chicken breast stored at 4°C, while a dose of 4 kGy eliminated the mentioned 
microorganisms during 25 days of storage. Among the microflora of meat, LAB were 
the most resistant  to irradiation process. Irradiation doses of 1 and 3 kGy produced 
immediate LAB reduction of 1 and 1.9 log units, respectively. Lacroix et al. [2004] 
reported that LAB and Brochothrix thermosphacta are more resistant to irradiation  
than Enterobacteriaceae and Pseudomonas. The initial counts of Pseudomonas 
demonstrated a considerable number (3.12 log CFU/g) of these organisms in non-
irradiated ostrich meat samples. Irradiation dose of 1 kGy reduced the initial counts of 
Pseudomonas by 3 log units, while at doses of 3 kGy these organisms were below the 
detection level during refrigerated storage (Fig. 1). The number of aerobic bacteria, 
Coliform and St. aureus decreases with increase of irradiation, therefore irradiation 
significantly (P<0.05) reduced them (Fig. 1). The 3 kGy dose reduced the counts of St. 
aureus by more than 2 log units in ostrich meat. The results of this research concern 
that the reduction of St. aureus population in irradiated chicken meat was similar to 
those found by other authors. Nouchpramool et al. [1985] observed that the dose of 
radiation of 3.0 kGy was able to eliminate St aureus in frozen shrimp. The dose of 2.5 
kGy was able to eliminate St. aureus from smoked fish [Research… 1978]. Thayer et 
al. [1997] concluded that St. aureus can be eliminated or greatly reduced in number 
from bison, alligator and caiman meats by doses of gamma radiation between 1.5 and 
3.0 kGy and storage at 5°C. According to Thayer [1995] low doses of ionizing radiation 
(<3.0 kGy) may eliminate or significantly reduce the population of the most common 
enteric pathogens such as Campylobacter jejuni, Escherichia coli, Staphylococcus 
aureus, Salmonella spp., Listeria monocytogenes and Aeromonas hydrophila. Ionizing 
radiation can be an effective step in a program to kill enteric pathogens associated 
with meat and poultry products. The total coliform group did not show detectable 
growth in the samples irradiated at 3.0 kGy (Fig. 1). According to the data obtained, 
that group was eliminated from the ostrich meat irradiated to 3.0 kGy, and had 
difficulty to start growing after irradiation with 1.0 kGy. Abu-Tarboush et al. [1997] 
also found that irradiation with 2.5 kGy and storage at 4°C for 21 days was sufficient 
to eliminate total coliforms from chicken meat. In another experiment, gamma 
irradiation of chicken meat with 1 and 1.8 kGy was sufficient to eliminate total 
coliforms [Lewis et al. 2002].The results of this study indicate that irradiation doses 
of 1.0 and 3 kGy were effective in eliminating bacteria from ostrich meat. Gamma 
irradiation treatment at 1.0 and 3 kGy reduced coliforms, Enterobacteriaceae, aerobic 
bacteria and psychrotrophs when compared to controls receiving no irradiation 
treatment. Although coliforms, Enterobacteriaceae, and psychrotrophs were eliminated 
using 3 kGy of irradiation, aerobic bacteria populations were greatly reduced but not 
completely eliminated. Counts of 7 log CFU/g is the approximate point at which meat 
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would be unacceptable [Dainty and Mackey 1992]. Therefore, the shelf life of ostrich 
meat stored under aerobic conditions would be about a week, while irradiated and 
packaged under vacuum would be 21 days. Irradiation in both packaging systems 
increased the microbial shelf life of ostrich meat.

Microbial loads showed differences (P<0.05) during storage and between 
packaging conditions. The aerobic bacteria population was inhibited by both vacuum 
packaging and irradiation. Irradiation at 1 and 3 kGy resulted in up to 2 and 3 log 
reduction in total microbial counts, resulting in a final count of about 3-log at the 
day 1. The total aerobic bacteria count increased during storage, but it was lower in 
samples irradiated at higher doses. Irradiation dose of 1 kGy reduced the counts of 
Enterobacteriaceae by 1 log units, but for 3 kGy no growth of Enterobacteriaceae 
were observed. Among the microflora in ostrich meat, LAB were the most resistant 
of them to irradiation process. Irradiation doses of 1 and 3 kGy produced immediate 
LAB reduction of 1 and 1.9 log units, respectively. The combined use of vacuum 
packaging and irradiation reduced the microbial populations better than air-packaging 
and irradiation. Considering the total bacteria counts as a whole, vacuum-packaged 
samples irradiated at 3.0 kGy were acceptable for 21 days under refrigerated storage. 

Acknowledgements. The authors extend sincere gratitude to Ferdowsi University 
of Mashhad and Young Researchers Club – Islamic Azad University – Shahr-e-gods 
branch, Iran, for having provided all facilities to conduct this study. 

REFERENCES

ABU-TARBOUSH H.M., AL-KAHTANI H.A., ATIA M., ABOU-ARAB A.A., BAJABER A.S., EL-
MOJADDIDI M.A., 1997 – Sensory and microbial quality of chicken as affected by irradiation and 
post irradiation storage at 4 OC. Journal of Food Protection 60, 761–770.
ALONSO-CALLEJA C., MARTINEZ-FERNANDEZ B., PRIETO M., CAPITA R., 2004 
– Microbiological quality of vacuum-packed retail ostrich meat in Spain. Food Microbiology 21, 
241R24
BARTLETT J.G., BRUHN C., MURANO E., OLSON D., 2000 – The irradiation of beef products. 
http://www.beef.org/documents/ACF 9A4.pdf.3
CAPITA R., DIAZ-RODRIGUEZ N., PRIETO M., ALONSO-CALLEJA C., 2006 – Effects of 
temperature, oxygen exclusion, and storage on the microbial loads and pH of packed ostrich steaks. 
Meat Science 73, 498-502.
CHOULIARA, I., SAVVAIDIS, I.N., PANAGIOTAKIS, N., KONTOMINAS, M.G., 2004 – 
Preservation of salted, vacuum-packaged, refrigerated sea bream (Sparus aurata) fillets by irradiation: 
microbiological, chemical and sensory attributes. Food Microbiology 21, 351–359.
CHWLA, S.P., KIM, D.H., JO, C., LEE, J.W., SONG, H.P., BYUN, M.W., 2003 – Effect of gamma 
irradiation on the survival of pathogens in Kwamegi, a traditional Korean semidried seafood. Journal 
of Food Protection 66(11): 2093–2096.
COOPER R.G., HORBANCZUK J.O., 2004 – Ostrich nutrition: a review from a Zimbabwean 
perspective. Monography. Revue Scientifiqueet Technique de L’Office International Des Epizooties 
23, 1033-1042.

1.

2.

3.

4.

5.

6.

7.

Gamma irradiation and VAC packaging in ostrich meat. Microbial assessment



88

DAINTY R.H., MACKEY B.M., 1992 – The relationship between the phenotypic properties of 
bacteria from chill-stored meat and spoilage processes. The Journal of Applied Bacteriology 73, 
103R114.
DOHERTY M.A., SHERIDAN J.J., ALLEN P., MCDOWELL D.A., BALIR I.S., 1996 – Physical 
characteristics of lamb primal packaged under vacuum or modified atmospheres. Meat Science 42, 
315–324.
FERNANDEZ-LOPEZ J., SAYAS-BARBERA E., MUNOZ T., SENDRA E., NAVARRO C., 
PEREZ-ALVAREZ J.A., 2008 – Effect of packaging conditions on shelf-life of ostrich steaks. Meat 
Science, 78, 143R152.
FU, J., SHEN, W., BAO, J., CHEN, Q., 2000 – The decontamination effects of gamma irradiation on 
the edible gelatin. Radiation Physics and Chemistry 57(3-6), 345–348.
GANTS R., 1998 – Irradiation: weighing the risks and benefits. Meat Poultry 5(1), 34–42
HORBANCZUK J.O., 2000 – Improvement of the technology of artificial incubation of ostrich 
eggs (Struthio camelus) with special references to biological aspects. In Polish, summary in English. 
Prace i Materialy Zootechniczne, Special Issue 10, 1-90.
HORBANCZUK J.O., 2002 – The Ostrich, pp.176. European Ostrich Group, Denmark.
HORBAŃCZUK J., SALES J., CELEDA T., KONECKA A., ZIEBA G., KAWKA P., 1998 – 
Cholesterol Content and Fatty Acid Composition of Ostrich Meat as Influence by Subspecies. Meat 
Science 50, 385-388.
HORBAŃCZUK J.O., TOMASIK C., COOPER R.G., 2008 – Ostrich farming in Poland - its history 
and current situation after accession to the European Union. Avian and Poultry Biology Reviews 1, 
65-71.
JAY J.M., 2000 – Modern Food Microbiology. 6th Ed. Aspen publishers, Inc., Gaithersburg.
JO C., LEE N.Y., KANG H.J., SHIN D.H., BYUN M.W., 2004 - Inactivation of food-borne pathogens 
in marinated beef rib by ionizing radiation. Food Microbiology 21(5), 543–8.
JOUKI M., 2012 – Effects of gamma irradiation and storage time on ostrich meat tenderness. 
Scientific Journal of Animal Science 1(4), 137-141.
JOUKI M., 2013 – Evaluation of gamma irradiation and frozen storage on microbial load and 
physico-chemical quality of turkey breast meat.  Radiation Physics and Chemistry 85, 243-245 
JOUKI M., KHAZAEI N., 2009 – Effects of gamma irradiation and frozen storage on microbial load, 
physico -chemical qualities of salmon. Journal of Food Science and Technology 1(2), 59-70. 
KAMAT A., WARKE R., KAMAT M., THOMAS P., 2000 – Low-dose irradiation as a measure 
to improve microbial quality of ice cream. International Journal of Food Microbiology 62(1-2), 
27–35.
KAWKA M., HORBANCZUK J.O., SACHARCZUK M., ZIEBA G., LUKASZEWICZ M., 
JASZCZAK K., PARADA R., 2007 – Genetic characteristics of the ostrich population using 
molecular methods. Poultry Science 86, 277-281.
LACROIX M., QUATTARA B., 2000 – Combined industrial processes with irradiation to assure 
innocuity and preservation of food products – a review. Food Research International 33(9), 719–
724.
LACROIX M., CHIASSON F., BORSA J., OUATTARA B., 2004 – Radiosensitization of Escherichia 
coli and Salmonella typhi in presence of active compounds. Radiation Physics and Chemistry 71, 
65–68.
LEWIS S.J., VELASQUEZ A., CUPPET S.L., MCKEF S.R., 2002 – Effect of electron beam 
irradiation on poultry meat safety and quality. Poultry Science 81, 896-903.
MAHROUR A., CAILLET S., NKETSA-TABIRI J., LACROIX M., 2003 – Microbial and sensory 
quality of marinated and irradiated chicken. Journal of Food Protection 66(11), 2156–2159.

8.

9.

10.

11.

12.
13.

14.
15.

16.

17.
18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

M. Jouki, F. Tabatabaei Yazdi  



89

NOUCHPRAMOOL K., PUNGSILPA S., ADULYATHAM P., 1985 – Improvement of bacteriological 
quality of frozen shrimp by gamma radiation. Office of Atomic Energy for Peace, v.9, p.23.
POŁAWSKA E., HORBAŃCZUK J.O., PIERZCHAŁA M., STRZAŁKOWSKA N., JÓŹWIK A., 
WÓJCIK A., POMIANOWSKI J., GUTKOWSKA K., WIERZBICKA A., HOFFMAN L.C., 2013 
– Effect of dietary linseed and rapeseed supplementation on the fatty acid profiles in the ostrich. Part 
1. Muscles.  Animal Science Papers and Reports 31, 239-248.
POŁAWSKA E., MARCHEWKA J., COOPER R.G., SARTOWSKA K., POMIANOWSKI J., 
JÓŹWIK A., STRZAŁKOWSKA N., HORBAŃCZUK J.O., 2011 – The ostrich meat – an updated 
review. II. Nutritive value. Animal Science Papers and Reports 29, 89-97.
RESEARCH COORDINATION MEETING WHOLESOMENESS OF FOOD IRRADIATION 
PROCESSING. 1978 – Food Irradiation Information, v.9, p.128-133.
SALES J., HORBANCZUK J., 1998 – Ratite Meat. World’s Poultry Science Journal 54, 59-67.
SALES J., HORBANCZUK J.O, DINGLE J., COLEMAN R., SENSIK S., 1999 – Carcase 
characteristics of emus (Dromaius novaehollandiae). British Poultry Science 40, 145-147.
SALES J., MELLETT F.D., 1996 – Post-mortem pH decline in different ostrich muscles. Meat 
Science 42, 235-238.
SALES J., OLIVER-LYONS B., 1996 – Ostrich meat: a review. Food Australia 48(11), 504–511.
SATIN M., 2002 – Use of irradiation for microbial decontamination of meat: situation and 
perspectives. Meat Science 62(3), 277–83.
SAS/STAT 1988 – User’s guide, release 6.03 edn. Cary, SAS Institute Inc, NC.
SEYDIM A.C., ACTON J.C., HALL M.A., DAWSON P.L., 2006 – Effects of packaging atmospheres 
on shelf-life quality of ground ostrich meat. Meat Science 73, 503–510.
THAYER D.W., 1995 – Use of irradiation to kill enteric pathogens on meat and poultry. Journal of 
Food Safety 15(2), 181-192.
THAYER D.W., BOYD G., FOX J.B.J.R., LAKRITZ L., 1997 – Elimination by gamma irradiation 
of Salmonella spp. and strains of Staphylococcus aureus inoculated in bison, ostrich, alligator, and 
caiman meat. Journal of Food Protection 60(7), 756-760.
THAYER D.W., BOYD G., HUHTANEN C.N., 1995 – Effect of ionizing radiation and anaerobic 
refrigerated storage on indigenous microflora, Salmonella, and Clostridium botulinum types A and 
B in vacuum-canned, mechanically deboned chicken meat. Journal of Food Protection 58(7), 752–
757.
VANDERZANT C., SPLITTSTROESSER D.F., 1992 – Compendium of methods for the 
microbiological examination of foods. 3.ed. Washington: American Public Health Association, 1219 
p.
YANG S.F., PERNG F.S., LIOU S.E., WU J.J., 1993 – Effects of gamma irradiation on chromophores 
and volatile components of grass shrimp muscle. Radiation Physics and Chemistry 42(1-3), 319–
322.

28.

29.

30.

31.

32.
33.

34.

35.
36.

37.
38.

39.

40.

41.

42.

43.

Gamma irradiation and VAC packaging in ostrich meat. Microbial assessment




