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Analysis ofm jcrohia] spoilage ahility and characterizaton of
Pecific Poilage organign {or Pseudosc@aena crocea

LIXueyYng XU Zhong YANG Xian shi GUO Quan.you
(East China Sea FisheriesResearch Instiute Chinese Acadany of Fishery Sciences Shanghai 200099 China

AbS‘[I‘aC:‘[ The 8owth of spojage hacteria and the rate of productpn ofm etaholite {or sterife P scudosciaena
crocea tisue hlocks noculated Shewanella putrefaciens and Pseudanonas spp  spred aemhjcally atg °C were
respectively assayed TheVYield ficor prproducton ofmetaholie and the ce]] concentration detemmned at e
tine of off adour detection were used as quantiative measuranents ofmicmohial spojpge ability At spoikhge
point the logaritim counts of the N, ( mininum nunher of ojlage hacteriay of Shewane]la putrefaciens and
Pseudanonas Pp  wereq 14 18 cfu/8 andg 25 B cfu/g respectively  AdopPting Gampertz regresspn
equatpn to descripe the 8w th curve of Shevanel]la putrefaciens and P seudamonas spp,  we gajned growth
kineticsmode] parameters of hoth sPoijlage hacteria The ., (maxinum specific growth rate) of Shevanella
putrefaciens and Pseudamonas spp were (71 4 and g 070 0 the Jogaritim counts of the N, , ( maxinum
numhper of hacteriay of hem wereq 45 8 cfiyg andg 37 I8 cfu/g respective [y The resu]s showved that
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theirp,, were pasica]ly the sane and both of N,,, weremore than N, of them suggesting hoth spoipge

oran gns cou ] be responsple {or spojjage of Pseudosciaena crocea  The Yivey e and Yo, e of Shewane]la
putrefacienswere 38 10 '° m&N TVBN, cft andq, 31x 10 ' m&N TMA/ cfy respectively The Yyuy, e
of Pseudamonas spp wasq| 18x 10 "° m&N TVBN, cfu The duantitative resu]ts indicated that the spoibhge
ability of both spoijlage bacterp was equijvalent Because Shewane]la putrefaciens and Pseudanonas spp were
the dan inant spojjage bacteria when P seudosciaena crocea was stored aemobica]ly at pw emperature ajso

based on the concept of SY) ( Specific sPojlage oanigm)  Shewane]la Putreficiens was the most dan jnant

spoilage hacterjum mn the specific spoipge organismns followed by Psaidanonas spp
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