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Objectives/Goals Abstract \)
The purpose of our experiment isto add certain preservatives to mgat~sQd ze g differing times

whether they will inhibit bacterial growth on the meat.
Methods/Materials

Preservative of curry paste, garlic, tobacco paste, salt, sugar, ma ' ontrol, steriledistilled

water, was evenly spread on the surface meat and inc S Tor i

and 48 hours.

Bacteria colony forming units, CFU, was measured usin

sample, and B. 1- hour enriching broth and plating.

Zone of inhibition tests were compl eted.
Results

colonies formed.
The meat sample treated with salt
Conclusiong/Discussion
Direct swab technique and enhj
inhibition results for the garlié :
Salt acted as the best preservative
proved to be the worst.
The turbidity of the inoculateo

cm versus the control of 0.0
The results of the study
temperature longer drasj
The salt &amples |nh| o

ydrated the bacterial coloniesit contacted.
gest degree of bacterial colonization at al timeintervals. The curry
0cing effect when added to meats and left our at room temperature.
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