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Hygienic Satus of Newly-caught and Chilly-processed Pseudosciaena crocea
from Fish Farmsalong Coagt o Fujian Province

XU Zhong, GJO Quan-you, YANG Xiarrshi

(Eagt China Sea Fisheries Research Inditute , Chinese Academy of Fishery Sciences, Shanghai 200090 , China)

Abgract: Inorder to know the hygenic datus of fish rased in eas China sea, sarples of nemy-caught and chilly processed
Pseudasci aena crocea from Sandu bay at the coagt of Fwian Province is examined for the totd number and flora of bacteriain the
edible portion. The tota bacterid count was irfluenced by the sanitary condition of the fish-farming water drameticaly. Aeromonas
hydrophila (25.5 %) dominated in the microflora, a less proportion of  Enterobacter doacae and Cirtobacter freundii was noted.
After chilly procesing the totd bacterid ocount varied rorrdgnificantly , Aeromonas hydrophila disgppeared , the proportion of
Enterobacter doacae decreased dightly , and the proportion of other bacteria increase at different levels. The totd bacteria oount
and flora on neMy-caught and processed Pseudosciaena crocea indicated that the microbiad pollution manly orignated from
cultivating water , and there was no sgnificant microbid pollution in the processng. However , it was noted that the temmperature of

procesed fish bodies did not meet the requirement of 0 8

o the ocold chain.

Key word: Pseudosciaena crocea; Food Gontamination ; Gold process; Food Handling
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4 1 , 100 10°CRU/m ,
2 , (Fecd oolifoms) 540 CRJ/100 mi
1 1 4 '
, 10°CRU/g 10 , (
) 14 h) , )
1
1 2 3 4
() 24.3%0.2 26.6+1.1 27.4%0.9 26.9+0.8
() 15.8+2.1 14.2+3.2 16.5+3.6 18.1+5.1
() 10.7+1.7 12.442.6 11.8+3.1 11.7+2.7
(CrU/9 1.8x10° 2.3x10° 4.1x10° 6.0 x10°
(CRJ/q) 4.5x10° 2.6 x10° 5.3x10° 1.9x10°
2.2 )
2 2 \ 7 7 )
, ( Micrococcus rose) ,
(Aeromonas spp. ) , 34.1%,
( Aeromonas Hydrophil a) , 25.2% 25.2 % 0,
(Vibrionecese) |, , 5 ,
( Stenotrophomonas
maltophilia) , 4 5 , ,
40 , 21 % ,
( Aci netobacter spp. ) (Moraxdla spp. )
2.2% ) ,
( Enterobacteriacese) ( Enterobacter , (Gld shock)
doacae) ( Gitrobacter freundii) , (4.10.12]
, ( Shewandla putref aciens)
) ( Echerichai cdli)
2
(0h (12 14h)
(% (%
1 Aeromonas Hydrophila 34 25.2 0 0.0
Aeromonas 12 8.9 12 19.4
2 Stenatrophomonas maltophilia 28 21.0 15 24.2
3 Enterobacter doacae 13 9.6 5 81
4 Citrobacter freundii 7 52 8 12.9
5 Adi netobacter spp. 3 2.2 6 9.7
6 Moraxdla spp. 3 2.2 5 81
7 Microcoocus rose 0 0.0 4 6.5
35 25.7 7 11.1
135 100.0 62 100.0
3 1
3.1 (Alcaligenes spp. ) ,

( Flavobacterium spp.)
( Psychrobacter)
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