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Viable Bacterial Counts of Fish Meat and Fish Drip
under Cold Storage Condition.

Tsubasa FUKUDA, Naomasa HISHIKAWA, Yumiko TAHARA,
Manabu FURUSHITA, and Tsuneo SHIBA

Viable counts of bacteria were determined on fish-meats and -drips prepared from refrigerated
packed fillets, by using nutrient agar incubated at 20°C. The numbers in the drips were always
higher than the numbers on the meat. The difference was in the range from 5 folds to 31 folds
when the numbers on fish meat were at the other of 107 CFU/g, and being higher when the count
on fish meat exceeded 10® CFU/g. In a case of fish meat samples the number of bacterial of
which was in the range from 10° to 10® CFU/g, the difference was from 5 folds to 51 folds.
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Table 1 Fish samples of Fig. 1
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BERYy STHEROREELLERT. TAbLGAEH
W AERRREAA (A ~ G) Tid., MEXOMHHEA 102 ~
10°CFU/g TH O, 73 (G) DffilE, §RCT2~4HDHE
B AR CHERN LR L, W4 0 BRI 10 CFU/g
KET50OMEEINZ, —FH, RU Yy RDWTIEIH
BN E R A D OIC T2 RIEENE SR
=M ARHMBOTF—ZICDnWTHBD E, ARMERD
BREZI0BOMER» SHBES T, AAMEREOER
SHRIESZEMAE N, ARMERE RY v 7H
BERIIBRT 124 {5 (RANF [H 7D« 8 HH).
BRANETAE (TP [V TINF-4AB) THo D,
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B~ 31 5T, 7 3B 6 3K (86%) MM 10 5L EDETH o
oo BBINFETOAPEEORRTIE, 20CIEEILTH
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YT B Z ERGH o TS (Data not shown),
RICHRMERE R w THER OB 2T 5
7o, WK @ CERIT 10T ) Ok« InAN O ARME
BERUy THERENEL . FO8E Fig. 2 IR T
I, AR & Ry B oM T m AT
51, WTRNOFEBHZBWTS R w THIE RO ERA
MEREIDOEWEEZR U, RRMBEE 100 ~ 108
CFU/g OFIFENTIE, B/NET S B BRRETSIfEERL,
10 5L EDOZER U0 32 5k 22 3B (67%) TH -
7zo ZORSENL. Fig | BRI E—BL Tz,
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T, RESEORRZIFEEZHNZICHEEDLS T, BV

Sample Purchase date Fish species Fish condition Note
A 2011-01-31 Yellow tail raw Prepared at lab.
B 2011-08-18 Yellow tail raw Prepared at lab.
C 2011-04-13 Yellow tail raw -
D 2011-08-28 Yellow tail raw -
E 2011-01-31 Sea bream raw Prepared at lab.
F 2010-05-17 Horse mackerel raw -
G 2010-06-22 Horse mackerel raw -

“Prepared at lab” was prepared from round bought at retailers.
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Fig.1 Time course of Viable Counts of Bacteria Determined
on Fish-meats and -drips
(A)Yellow tail [2011-01-31];
(B)Yellow tail [2011-08-18];
(C)Yellow tail [2011-04-13];
(D)Yellow tail [2011-08-28];
(E)Sea bream [2011-01-31];
(F)Horse mackerel {2010-05-17];
(G)Horse mackerel [2010-06-22]
Closed symbols: Fish-meat, Open symbols: Fish-drip

Viable cells of meat or drip
[Logs CFU/g or mL]
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Table2 Fish samples of Fig. 2

Purchase date Fish species Fish condition Storage [tf (r;perature Storag[i]p eriod
2010-11-18 Sea bream raw 10 48
2010-11-29 Red sea bream raw 10 24
2010-11-29 Red sea bream raw 10 24
2010-12-01 Sea bream raw 10 24
2010-12-01 Sea bream raw 10 24
2010-12-01 Japanese seabass raw 10 24
2010-12-01 Japanese seabass raw 10 24
2010-12-01 Japanese seabass raw 10 48
2010-12-01 Japanese seabass raw 10 72
2010-12-01 Japanese seabass raw 10 72
2010-12-01 Olive flounder raw 10 48
2010-12-01 Olive flounder raw 10 40
2011-01-04 Cod defrosted 10 84
2011-01-04 Cod defrosted 10 84
2011-01-04 Olive flounder raw 10 66
2010-12-01 Japanese seabass raw 4 48
2010-12-01 Japanese seabass raw 4 48
2010-12-01 Sea bream raw 4 72
2010-12-01 Sea bream raw 4 72
2011-01-04 Cod defrosted 4 120
2011-01-04 Cod defrosted 4 120
2011-01-04 Olive flounder raw 4 108
2011-01-04 Olive flounder raw 4 108
2011-02-01 Olive flounder raw 4 120
2011-02-01 Olive flounder raw 4 120
2011-02-01 Red sea bream raw 4 120
2011-02-01 Red sea bream raw 4 120
2012-07-09 Tuna raw 4 168
2012-07-24 Salmon defrosted 4 168
2012-07-24 Salmon defrosted 4 240
2012-07-13 Red sea bream raw 4 240
2012-07-13 Red sea bream raw 4 168
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Fig. 2 Relationships between Viable Counts of Bacteria
Determined on Fish-meats and -drips
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