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Table 1: Effect of pH and temperature on microbial growth in fresh produce

	Temperature
	pH 4.5
	pH 6.5
	pH 7.5

	4
	2.0
	2.0
	2.0

	10
	2.5
	3.0
	3.5

	20
	3.0
	3.5
	4.0




CONCLUSION

Xxxxxx xxxxx xxxxxxxxx xxxxxxxxxx xxxxxxxxx xxxxxxxxxx xxxxxxxx xxxxxxx xxxxxxxxx xxxxx xxxxxxxxxx xxxxxxxxxxxx xxxxxxxxxxx xxxxxxxxxxx xxxxxxxxxx xxxxxx xxxxxxx. Xxxxx xxxxxx xxxxxxxxxxx xxxxxxxxxxx.


ACKNOWLEDGEMENT (Should be limited to ~70 words)
Xxxxxx xxxxx xxxxxxxxx xxxxxxxxxx xxxxxxxxx xxxxxxxxxx xxxxxxxx xxxxxxx xxxxxxxxx xxxxx xxxxxxxxxx xxxxxxxxxxxx xxxxxxxxxxx xxxxxxxxxxx xxxxxxxxxx xxxxxx xxxxxxx. Xxxxx xxxxxx xxxxxxxxxxx xxxxxxxxxxx.


REFERENCES
(Recommended to use APA format.)
