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Qualitative and Quantitative Characterization of the Bacteriology
of Cultured Pseudosciacna crocea in a Chilled Chain

Xu Zhong Guo Quanyou Yang Xianshi

(East China Sea Fisheries Research Institute, Chinese Academy of Fishery Sciences, Shanghai 200090, China }

ABSTRACT The quality and bacterial flora changes of cultured Pseudosciacna crocea from SanDu bay in Fujian
province in a chilled chain were investigated. The total viable count that was influenced by sanitary condition of the
cultured waters on newly caught Pseudosciacna crocea reached 4.1 X 10° cfu/g. Aeromonas kydrophila (25.5%)
dominated in the microflora, and Entervbacter cloacae and Cirtobacter freundii were in smaller proportion. There
was no significant pollution in the preservation on basis of the total viable count and the bacterial flora. During the
initial period of chilled storage, the total viable count decteased dramatically, the proportion ol Acinetobactria and
moxeralle increased, the proportion of other bacteria decreased. The higher praportion of Pseudomonas spp. and
Shewanella putrefaciens indicated the dramatically temperature decrease in [ish body had a cold-fatal effect on
some hacteria. During a chilled storage, Shewanella putrefaciens that dominated in the bacterial flora of
Pseudosciacna crocea in chilled chain grew faster than other bacleria, and its proportion reached 86.0% at the end
of shelf life . The total viable count reached 6.7 ¥ 10° cfu/g at the end of shell life (12 d).

Key words  Pseudosciacna crocea , chilled chain, bacteriology, Shewanella putrefaciens , sanitary of cultured waters
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