The potential of lactic acid bacteria as
biopreservatives of fresh meat
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Some contaminants are potential ... whereas LAB contaminants have useful biopreservative
spoilers & pathogens ........... properties ...

= The ability of LAB to grow on meat is potentially useful because of their biopreservative properties. They grow
naturally on chilled meat, produce relatively little spoilage themselves, modify the environment to discourage the
growth of other organisms, and can produce antimicrobial compounds such as bacteriocins.

= A variety of spoilage organisms and potential pathogens are regularly
isolated from New Zealand meat.
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