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Abstract

In this study, a microbial investigation was conducted on 149 Jeotkal samples(70
Jeotkal, 75 Seasoned Jeotkal, and 4 Sik-khe) to detect coliform bacteria, Escherichia
coli, aerobic bacteria as an indicator of the microorganism Staphylococcus aureus, and
Vibrio parahaemolyticus as a food-borne pathogenic microorganism. Based on the
methods outlined in the Korean Food Code, reliable data were obtained as follows: In
17.4% of samples, coliform bacteria were detected at a level of 2.6 log CFU/g. Aerobic
live bacteria were also detected in the range of 1.6~5.7log CFU/g. However, S. aureus
and V. parahaemolyticus were not detected in any of the 149 samples, suggesting that

Jeotkal products are free from such food-borne pathogens.
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Table 1. Jeot-kal products used in this study
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Jeot-kal Sample no. Jeot-kal Sample no.

Gajami sik-khe 3 yuk jeot 9

Gajami jeot 1 chu jeot 11
Saewoo jeot 36

Galchi jeot 6 o jeot 9

Gul jeot 8 saweo jeot 7

Goldugi jeot 5

Nakji jeot 12 Agami jeot 1

Munggae jeot 4 Ojingeo jeot 13

Myeolchi jeot 11 jogae jeot 15
Jogae jeot 16

Myeongran jeot 9 garibi jeot 1

Myeongtae jeot 1 Jogi jeot 7

Baendaenge jeot 7 Changran jeot 9
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Table 2. Total microbial in Jeot-kal of traditional and super market (Unit : log CFUY/g)

Traditional market Super market
Jeot-kal
Min Max Min Max
Galchi jeot 2.0 2.5 ND? ND
Munggae jeot 3.6 5.0 4.8 5.2
Myeolchi jeot 2.6 4.6 1.8 3.1
Whole fish
Baendaenge jeot 2.1 4.5 ND ND
Hwangsegi jeot 2.0 3.9 ND ND
Sik-khe ND ND 3.7 5.1
Myeongran jeot 3.4 4.5 2.0 4.8
Vicera Agami jeot 2.9 4.7 ND ND
Changran jeot 5.2 5.5 4.4 5.4
Garabi jeot ND ND 2.0 5.2
Shellfish Gul jeot 2.5 5.1 4.1 5.3
Jogae jeot 2.8 4.2 2.6 4.8
QOjingeo jeot 2.8 5.4 3.1 5.2
Mollusca Nakji jeot 3.1 3.7 2.0 5.7
Goldugi jeot 1.6 4.1 4.7 5.0
Crustacean Saewoo jeot 2.1 4.4 2.4 4.0
1) Colony Forming Unit, 2) Not detected
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Table 3. Detection result on hygienic indicator microorganism of Jeot-kal samples

(Unit : log CFU"} 2)

Coliform bacteria

Sample No. Traditional market Super market
No./Detection Rate(%)
Gul joet 8 7/87 3.2 2.9
Shellfish
Jogae jeot 15 4/26 2.2 4.4
Ojingeo jeot 13 6/46 1.3 3.9
Mollusca Nakji jeot 12 3/25 ND? 3.3
Goldugi jeot 5 1/20 2.1 ND
Myeongran jeot 9 3/33 3.0 2.0
Vicera
Changran jeot 9 1/11 ND 2.4
Whole fish Hwangsegi jeot 7 1/14 1.3 ND
1) Colony Forming Unit, 2) Not detected
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