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ABSTRACT: Two bacterial isolates from meat curing solution were
selected and identified as Bacillus pumilus and Bacillus pasteurii. Meat
samples were treated by proteolytic enzymes obtained by those strains for 6
days under laboratory conditions. Evaluation of cured meat as well as
enzyme-treated meat was  performed from both chemical and
microbiological point of view.

Data obtained exhibited that total bacterial count increased to about 1.2 to
1.5 fold when using two different cultivation media. Faecal coli was
completely disappeared while enterococci group was reduced to about 0.3
fold.  The fungi was also reduced after the process to about 0.1 fold
compared to its number before the treatment. Moreover, the proteolytic
bacteria together with the lipolytic bacteria were increased by 1.8 and 1.2
flod for both, respectively. Results of chemical evaluation showed that pH
values increased by 1.03 fold while moisture content of meat decreased by
0.96 fold. The water holding capacity was also decreased by 0.85 fold.
Regarding meat tenderness, it is increased by 1.5 fold.  The . total solid
compounds was also increased by 1.1 change fold. The total nitrogen, non
protein nitrogen, and free amino nitrogen of meat were all decreased by
0.90, 0.71, and 0.27 fold, respectively.

Using' of bacterial proteinase leads to 41.5 and 39.0% increase for meat
tenderness and 105.3 and 156.7% increase for water holding capacity by B.
pumillus and B. pasteurii, respectively.
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INTRODUCTION Bacillus spp and other bacterial
genera. Furthermore, Aspergillus
oryzae and Aspergillus flavus are

Microbial proteases, are mainly
derived from selected cultures of





