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Bacteriological Survey of the frozen seafoods
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Abstract

This study was carried out to examine the microbiological contamination on 113 commercial frozen

seafoods(16 unheated products before eating, 8 heated products before freezing, and 89 unheated products

before freezing) sold at Garak agricultural and fishery market in 2000.

The average number of general bacteria in 16 unheated products before eating, 8 heated products before
freezing, and 89 unheated products before freezing were 1.9 % 10* SPC/g(range: <30 - 1.1x 107, 5.2%
10%range: <30 - 3.2 10%), and 5.4 x 10%(range: <30 - 2.5 X 10°), respectively. E.coli was isolated from 1
frozen river snail, 1 frozen river prawn(unheated products before freezing), and 1 frozen sea mussel(heated
products before freezing), respectively. Coliform bacteria were isolated as 150 cfu/g from I spear squid for

susi(unheated products before eating). From these results, it was concluded that the hygienic management

for frozen seafoods should be controlled continuously.
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Table 2. Classification of seafoods tested in this study

Unheated _ Heated products before eating

Classification |, e?(;l?ed zngng %‘i}&;ﬁé‘;g ggii?rfgs Ulib};?:rﬁr}e};ﬁgts
Fishes = 1 11
Shellfishes 3 3 34
Crustaceans = 3 2
Mollusks 13 1 18
Total 16 8 39
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Table 3. Average numbers of general bacteria in com-
mercial frozen seafoods by product proucts

Average standard plate count/g
(Minimum ~Maximum)
Unheated products before eating  1.3x10" (ND*~8.3x10%)
Heated products before freezing ~ 3.4x10" (ND~4.0x10°)
Unheated products before freezing  9.0x10° (ND~2.5 x10%)

* ND(Not Detected) : below 30 SPC/g
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Table 4. Average numbers of general bacteria in com-
mercial frozen seafoods by species

Classification Avefiﬁijinmuﬁaﬁf{ P;;ir;l)ntflg
Fishes 1.3x10* (ND*~8.3x10%
Shellfishes 9.0x10° (ND~2.5x10°)
Crustaceans 1.6%10* (ND~3.3%10%
Mollusks 3.4%10" (ND~4.0x10%

* ND(Not Detected) : below 30 SPC/g
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Table 5. Unsatisfied commercial frozen seafoods samples by microbiological tests in 2000

Average SPC Coilform bacteria

Sample Name Clasgsification (CFU/g) E. coli (CFU/g)
Frozen sea mussel Heated products before freezing 3.2x10° + =
Frozen sea snail Unheated products before freezing 2.5x10° + =
Frozen river prawn Unheated products before freezing 2.9% 10 £ =
Doryteuthis bleckeri for susi ~ Unheated products before eating 2.5%10° = +(150)
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