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Gintaré Zakariené, Sigita Ramonaité, Mindaugas Malakauskas, Gintaré Zaborskiené

Department of Food Safety and Quality, Veterinary Academy, Lithuanian University of Health Science, Tilzés 18,
LT-47181, Kaunas, e-mail: gintare.zakariene@lsmuni.lt; phone 8 37 362 695,

Abstract. The aim of this study was to evaluate the effects of thymol and lactic acid on Campylobacter jejuni in
association with the amount of biogenic amines of broiler breast meat during 4 days of storage at +4°C temperature.
Treatment with 1% thymol had a significant impact on Campylobacter jejuni counts in broiler meat. The counts of
Campylobacter jejuni were reduced by 0.41 log CFU (P >0.05) and 0.66 log CFU (P <0.05) on broiler breast meat
treated with 0.5% and 1% thymol solution, respectively, compared with an untreated sample contaminated with
Campylobacter jejuni. In addition, treatment of broiler meat with 0.5% thymol solution reduced the levels of
cadaverine, tyramine and spermine, compared with the control sample (P < 0.05) during 96 hours of storage at +4°C
temperature. Besides, the amount of cadaverine and spermine was similarly reduced by 1% thymol solution and 3%
lactic acid solution, respectively (P < 0.05). There was no D-lactic acid isomer formed in the samples treated with 0.5%
and 1% thymol solution and 3% lactic acid solution (P < 0.05). Therefore, 1% thymol solution could be used not only as
the decontamination measure against Campylobacter jejuni but may also reduce the amount of biogenic amines and
inhibit the production of D-lactic acid isomer on broiler breast meat.
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