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The Growth of Vibrio vulnificus in Meat Homogenates
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The change of cell counts of Vibrio vulnificus in meat homogenates of fish and shellfish by
the storage time and temperature was examined to get basic information for precautionary
steps against septicemia from slices of raw fish (sashimi). Therefore, we inoculated raw and
cooked meat homogenates of fish and shellfish with Vibrio vulnificus M-8 (isolated from
shellfish ) and stored them at -20C, 4T and 30T for 72 hours.

Vibrio vulnificus M-8 was not detected in 32 hours when it was frozen and stored at -20C
after inoculating them into phosphate buffer solution at concentration of 10° cell/m!, while the
existance of Vibrio vulnificus was identified after 72 hours of storage at the same temperature
in case of inoculation into the meat homogenate of yellow tail. The cell count of Vibrio vulnificus
was decreased as about 20% of initial count after 2 hours storage at 4T in phosphate buffer
solution with fish and shellfish homgenates. From the experimental results it was recognized
that Vibrio vulnificus was labile to the cold stress.

In comparison to the growth of Vibrio vulnificus M-8 at 30T in the raw and cooked meat
of the vyellow tailSericla guingueradita), snapper(Chrysophrys major), ark shell(Anadra
brouhgtonit), and oyster(Crassostrea gigas), the raw meat homogenates were more excellent than
the cooked ones though all fish and shellfish meat homogenates were proves to be good for
the growth of the microbe.
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Fig. 1.Changes of viable cell count of V. uninificus
M-8 inoculated in phosphate buffer saline(®)
and yellow tail meat homogenate(O) during
storage at —20C.
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Fig. 2.Changes of viable cell count of V. unlnificus
M-8 inoculated in phosphate buffer saline(®)
and yellow tail meat homogenate(O) during
storage at 4C.
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Fig. 3.Changes of viable cell count of V. uninificus
M-8 inoculated in snapper meat homogenate
during storage at 30C. ®, cell number in
fresh meat; O, cell number in cooked
meat ;s A, pH of fresh meat ; A, pH of coo-
ked meat.
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Fig. 4.Changes of viable cell count of V. unlnificus
M-8 inoculated in yellow tail meat homoge-
nate during storage at 30C. ®, cell number
in fresh meat :
meat ; A, pH of fresh meat ; A, pH of coo-
ked meat.
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Fig. 5.Changes of viable cell count of V. unlnificus
M-8 inoculated in cooked oyster meat homo-
genate during storage at 30C. O,
count ; A, pH.
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Fig. 6.Changes of viable cell count of V. uninificus
M-8 inoculated in ark shell meat homogenate
during storage at 30C. @, cell number in

cell number in cooked
meat ; A, pH of fresh meat ; A, pH of coo-
ked meat.
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