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Fig. A-1. pH of frankfurters treated with 0.25, and 0.50% sodium acetate (SA), packaged in vacuum or 100% CO5, and stored at 4°C.
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Fig. A-2. pH of frankfurters treated with 0.25 and 0.50% sodium diacetate (SD), packaged in vacuum or 100% CO», and stored at 4°C.
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Fig. A-3. pH of frankfurters treated with 2.4, and 4.8% sodium lactate (SL), packaged in vacuum or 100% CO-, and stored at 4°C.
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Fig. A-4. pH of frankfurters treated with 0.25, and 0.50% sodium acetate (SA), packaged in vacuum or 100% CO,, and stored at 10°C.
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Fig. A-5. pH of frankfurters treated with 0.25, and 0.50 sodium diacetate (SD), packaged in vacuum or 100% CO,, and stored at 10°C.
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Fig. A-6. pH of frankfurters treated with 2.4, and 4.8% sodium lactate (SL), packaged in vacuum or 100% CO-, and stored at 10°C.
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Fig. B-1. % CO, in frankfurter packages treated with 0.25, 0.50% sodium acetate (SA), 0.25, 0.50 sodium diacetate (SD), or 2.4, 4.8%
sodium lactate (SL) and stored at 4°C.
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Fig. B-2. % CO, in frankfurter packages treated with 0.25, 0.50% sodium acetate (SA), 0.25, 0.50% sodium diacetate (SD), or 2.4,
4.8% sodium lactate (SL) and stored at 10°C.
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