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S —

SUMMARY ~

This study auid al zoleting ord idantifyviog the oueroecganiems ic
gusaled cucumber snd catbare. Taese micsdocpEniams keve m ezt oo
thaiv weate, [F aleo anslise Cigellia ol galbic Oo ihe foon ™ segmen-s,
chopged on vroslod’ o be prwts of racmaorgamens, ad the zoet of
sanage al Ak remperates (00270 ) and U efteet of gadie oo pickl=)
“red feasemes aral the nazans te o xiend thedr presavation. Sunbaness, 3
serse-hessd  colnperizon is o be mwle  berween vinepar-presesved
anaples nral vineear-carlk-progervsd ones
The for losainge resals Tave boen anived al
1- The ima’sien ol Niogh, s aloce fom the samples and the sty of
it plysical £nf hinchermzal alun

I-The Fesh mrhe Jsegmznls, choppsd crushed] with eoncenszton of
e, 5% and 10% showed a carmgiog poresmtazs af [06%: o
nacterial sroweth of Saps cwens afer 34 hoers o imcababo Wi,
compemad Lo the zeateol sameple which sancunied w5 %5 0% el

Gefiewal gacic (sesmrents, chapped . eresbedd at concen rabons ol 3%,
1A% and  10% v an anti-growth eflest oo the SegpR e
hactera aller 24 beors of irenhation Cma which amenrked m 3810
celml, md 31 210t eelbml and 2 5107 cedlinl io D sass of s
segrmenls, il 3 10t celiml aned 1710 o2 ul avd 15 %10 exlim
i the esse o chopped galic As Soc crushed garhe o dabcssd an
ecterrumanng effeat oo e bastern otter 20 hows of meubatizn dme

cramgared fe the contee] aomple which amearted o Ll [=10° celliril.
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L T was shown tha serage aelat Tempecahe 20320 affects che
vilal matenal in garlic wilh sigrificance (o the growth of hacteria &t
e followivg concentrations 39, T 3% and 10% sler six onths of
StoTiEe

. Decresse in pH vaues in pickled cugon leraud calbzage sample @5 a
pesull of asid procduetion by luetic-acid bacteria. The Goal values for

£1c pickled eacumber were 3 % and far the prcklod zebbage 3

G- The sersory-svalvazion  resulls Laswe shown the slvantage of
wrealments 3 and 2 over the sumdard trearment doteoos ol shape acd
enlor which characterieed e saple.

7o The resalrs alse mdisate thac the wicklad cocarber and cabhege
meted with gerhe @ variows congentration levels andin chew thres
fomins (rermenis, chopped, crushed) did rot shoow any signs ol waste
aller storage, whereas such sigas appearsd o pockled cocumber s
cobrage nol Grsted etk paric aftor teo monthz of soeae. This
srtirms et satlic las an acthe aed pesitve effeol a3 oA food-
preserving  material on seeounl of the vita] and  antibactecial

cotpnands il coarEimns,




