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In this study, the effects of illumination of different light sources on the microbiological properties of ground beef were 
investigated. Ground beef samples were held at a standard distance of 30 cm from different light sources generally used in 

deli markets, for 4 days at 4°C. Incandescent, metal halide, fluorecent, UV-C and UV-B lamps were used for illumination and 
one sample was subjected to no light as a control in this research. As its well known, total mesophilic aerobic bacteria and 
total psychrophile aerobic bacteria counts are frequently used to determine the quality, storage and processing conditions 
and food safety. Total mesophilic aerobic and total psychrophilic aerobic counts of ground beef exposed to six different light 
sources were obtained during storage time per day. Reduction in moisture and water activity values were detected throughout 
storage consistently. While metal halide and incandescent lights increased total mesophilic aerobic count, total psychrophile 
counts diminished under these light sources. Ultraviolet lamps decreased the total mesophilic and psychrophilic aerobic 
bacteria counts as expected. It’s apparent from this study the effectiveness of varying light sources on some of the microbial 
properties on ground beef. Hence, further studies are needed to determine the various effects of different illuminating sources 
on prolonging shelf life and reducing food waste.
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