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INTRODUCTION	
  

OBJECTIVES	
  
•  To	
   check	
   if	
   the	
   spinach	
   and	
   chicken	
   “burguer	
   meat”	
   complies	
  

with	
  the	
  Regula8on	
  in	
  force	
  R	
  (CE)	
  2073/2005.	
  
	
  
•  To	
   evaluate	
   the	
   differences	
   between	
   the	
   samples	
   analysed	
   at	
  

the	
  start	
  and	
  at	
  the	
  end	
  of	
  the	
  “Burguer	
  meat”	
  shelf	
  life.	
  

•  To	
   detect	
   the	
   presence	
   or	
   absence	
   of	
   Listeria	
  monocytogenes	
  
and	
  coagulase	
  +	
  Staphylococci.	
  

•  To	
   evaluate	
   the	
   differences	
   between	
   ISO	
   standard	
   E.coli	
  
detec8on	
   method	
   and	
   an	
   	
   alterna8ve	
   chromogenic	
   detec8on	
  
method.	
  

MATERIAL	
  AND	
  METHODS	
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RESULTS	
  

CONCLUSIONS	
  

Results	
  of	
  all	
  “Burguer	
  meat”	
  samples	
  are	
  in	
  
compliance	
   with	
   the	
   regula8on	
   in	
   force	
   R	
  
(CE)	
  2073/2005.	
  

There	
  are	
   sta8s8cally	
   significant	
  differences	
  
between	
   the	
   samples	
   analysed	
   at	
   the	
   start	
  
and	
  the	
  end	
  oh	
  the	
  burguer	
  meat	
  shelf	
  life	
  .	
  

Any	
   presence	
   of	
   Listeria	
  monocytogenes	
   of	
  
coagulase	
   +	
   Staphylococci	
   has	
   been	
  
detected.	
  

Any	
   sta8s8cally	
   significant	
   differences	
  
between	
  the	
  E.	
  Coli	
  detec8on	
  methods	
  have	
  
been	
  detected.	
  

Figure	
   1.	
   Results	
   obtained	
   from	
   the	
   analysis	
   of	
   microbiological	
   criteria	
   in	
   “Burguer	
   meat”	
   and	
  
determina8on	
   of	
   	
   E.	
   Coli	
   also	
   measured	
   by	
   effect	
   of	
   	
   8me	
   and	
   method.	
   Sta8s8cally	
   significant	
  
differences	
  when	
  p-­‐value	
  (<	
  0,05).	
  

Image	
  1.	
  Spinach	
  and	
  chicken	
  “Burguer	
  meat”	
  

The	
  “Burguer	
  meat”	
   is	
  defined	
  by	
  the	
  RD	
  474/2014	
  as	
  a	
  fresh	
  product	
  made	
  from	
  minced	
  meat	
  and	
  other	
   ingredients,	
   including	
  
addi8ves,	
   with	
   a	
   minimum	
   content	
   of	
   cereals	
   and	
   vegetables.	
   This	
   study	
   has	
   been	
   done	
   with	
   the	
   aim	
   of	
   determining	
   some	
  
microbiological	
  criteria	
  at	
  different	
  8mes.	
  


