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Comparison of the effect of preservative films with different storage
conditions preventing bacterial contamination of refrigerator food
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ABSTRACT: Objective To study the effect of different preservative films with different storage conditions for
preventing bacterial contamination of refrigerator food. Methods Nine plates of culture media were taken and
divided into 3 groups, 1 for each group with exposure, covering box plastic wrap and covering non-box plastic wrap.
The 3 groups were removed from the refrigerator room after 24, 48 and 72 hours for bacterial culture count. The
bacteria on the surface of 2 kinds of plastic wrap were cultured and counted at the same time. All experiments were
conducted 3 times and the average value was calculated. Results There were bacterial growth after sampling on the
surface of the two kinds of plastic wrap, but there was no significant difference in the number of cultured colonies
(P>0.05). There was bacterial growth in the open medium plate, which was significantly different from other medium
plates (P<0.05). The culture medium counts of the 2 culture plates covered with plastic wrap were 0, no significant
difference (P>0.05). There was no significant difference in the number of colonies growing on the open medium plate
placed in different positions of the refrigerator (P>0.05). Conclusion In the refrigerator, the preservative film with
different storage conditions can achieve the effect of preventing food air pollution.
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Table 1 Count of bacterial culture on the surface
of preservative films
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Table 2 Count of culture of bacteria in medium plate
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