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Abstract

This study was conducted in meat processing laboratory, college 
of scince and technology of animal production, sudan university of 
science  and technology during 29\3\2017 to 30\4\2017.the aim 
of the study to evaluate the total bacterial count, peroxide value 
and panel test for three samples.the samples were treated 
withdifferent concentration of citiric acid (0% , 1% , 1.5%) A,B,C  
Recpspectively. This study showed that there were highly 
significant  differences between three samples. Average bacterial 
count of three samples (A) 5, 4, (C) 

3 .The result showed the total bacterial count was high in 
(A) than (B) and (C).The study also showed that increase 
average of peroxide value in (A) 0.76 compared to (B) 0.21 and 
(C) 0.18 respectively. This is study showed that there was no 
significant differences in panel  test. 
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