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Figure S1. Evolution of microbial parameters of vacuum-packed pork loin samples inoculated with Listeria 

monocytogenes (inoculated) and treated with chitosan 1% or acetic acid 1%, stored at 4°C for 14 days. (a) Listeria 

monocytogenes; (b) mesophilic aerobic count; (c) lactic acid bacteria; (d) yeasts. 

 


