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Microbiological Studies on the Preservation of Fish-Paste Products

AHN, Cheol Woo
(Dept. of Food Technology, Cheju University)

ABSTRACT

This study is concerned to the microbial population and its effects in the fish paste

products. Experimental results were summarized as following orders;

1) The number of bacteria in accordance with raw materials and coocking site was
known to as:

Wheat flour 7.0x10%/gram
Brayed fish meat 2.0x107/gram
Cooking table 6.1x10%1. 54cm?
Chopped fish meat 4.1x108/gram
Wooden plate 5.5x%10%/218. 32cm
Sodium chloride 8.8x10%/gram
Wheat starch 4.5x10%/gram
Fish meat 2.3x10%/gram

However, there were a few bacterial numbers less than 300 per gram of raw materials,

such as monosodium glutamate, tap water, sugar, saccharine and eggs.

2) Bacterial population in the raw materials might be changed according to the
conditions of preservation.

3) When the heat treatment is used for the preservation, the thermal effects were
rarely found at the interior part of fish paste products. Conduction of heat into the
interior part does not rise about 84°C and the survival of bacteria could be possible

under the condition. Therefore, coocking process being used requires further studies.

4) Number of bacteria in the fish paste products sold in the market was higher on
April and May than those on June. Especially on June, the number of bacteria in the

interior part were found higher than those in the exterior part of the products.
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Fig. 2. Locality where “hole tin plate” is putted for swabing of cooking table.
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Fig. 4. Locality where thermocouple is inserted for measuring
temperature of fish-paste product(size is 17.5%5.4x

2.4cm).

(1) Depth. 0.4cm from surface.
(2) Depth. 0.1cm from surface.
(8) Depth. 0.3cm from bottom.
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Table 1. Bacterial Count of Raw Inaterials and Various Submaterials(Fish-Paste Products).
Samples Sample No. | Total Count/g. | Collected Date Remarks.
Sodium Chloride 1 8.8x10* March 1
2 6.4x10 April 2
Fresh fish - 3 2.3x10* April ‘18‘ wer: 6.7
Sugar 4 <300 May 18 Moisture 12.1%
Wheat flour 5 7.0x108 March 3 Moisture: 21.1%
6 4.6x104 March 23 16.4%
Monosodium <360 March 8
glutamate <300 March 7
Saccharine 9 <300 April 18 Molds: 84%
Wheat starch 10 4.5%x104 April 20 Moisture: 15.9% N
Sweet Potato Starch 11 2.1x 105 May 12
Fresh egg 12 <30 April 12
Spring Water 13 3.8x104 March 31
Tap Water 14 <100 March 31
Wooden plate 15 5.5x10° May 12
Cooking table 16 6.1x10° June 5
Chopped fish meat 17 4.1x10% April 27 pH: 7.2
Brayed fish meat 18 2.0x 107 April 27 ?H 6.88
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Table 2. Number of surviving bacteria in the
three portion of fish-paste-products im-
mediately after heating.

Temp.of Bacterial

Time of

" Porthn C(Orr?};i)g S(%r(l':lgle count/g.
Exterior part 10 55 1.5%x10°8
20 83 4.4%x10°

30 92 1.4x10%

Intermediate 10 38 7.1x108
part 20 81 1.8%x 10

30 91 3.5%x10°

Interior part 10 15 1.2x107
20 56 2.8x10°

30 84 6.2x103

(M1 A=5 Hls AFRS HEH
4H, 58 2 6fs Wime &F KW
o ARl WEE BRHY HRES et
27 §18e] EBT ERE Table 354 27

Table §. Bacterial count of fish-paste products in
different seasons.

Collected Days stored

2 Sample Bacter/ial
ate No. |count/g. o Room
e [,
April 28 28  2.2x107 3 2
29  2.1x107
May 15 30 3.3x10° 3 2
31 1.4x107
June 8 32 4.0x10° 1 4hrs
33 5.1x10°

* Exterior paft: sample No. 28, 30 32,
Interior part: sample No. 29, 31, 33,
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5A il 679 il Mg 75
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