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Control of Bacteria n L ightly Baked Scallop fran theM anagenent of Raw M ater ials
XU Zhong, YANG Xian-shi, GQJO Quan-you
(East China Sea Fishery Research Institute, Chinese A cademy of Fishery Sciences,
Shanghai 200090, China)

Abstract: Objective To observe the bacterial and chemical characteristics of scallop rav materialswhich were treated
by differently ways from fresh scallop and prepared for lightly baked scallop. M ethod The water content, pH values,
tal viable count, heat-resistant bacterial count and colifoms in sanpleswere detemined M earwhile, bacterial gecies

and florawere al®© qualitatively and quantitatively detemined Results The pH values of scallops steaned for 4 min,
6 min or 8 minwas all about 6. 58 Thewater content of sanples decreased for 1% in tum Total viable count (TVC) of
bacteria in sanples was 10° CRU/g The heat-resistant bacteria count was 10° CRU /g and presented in a reduction

tendency in tum Colifomswere not detected The bacteria Pecies in sanpleswere Gram-positive bacillus and coccus

The bacterial phasesweremuch simplex Bacillus p. accounted for 60% and ascended in tum; Staphylococcus p. and
M icrococcus p accounted for one third of the total bacteria, and presented in a reduction tendency, and Corynebacterium
Pp.  acocounted for a snall percentage Itwas indicated from the integrated data that the scallop steaned for 6 minwas the
bestway of processing The water content of samples treated by entepriseswas 76. 80%; pH valueswere in neutral; TVC
and heat-resistant bacteria countswere 10° CFU /g and 10° CRU /g repectively; and colifom swere detected Conclusion

Based on the visits o processing sites, the methods for cleaning and heat treament of fresh scallops needed © be

mproved The reaults indicated that the processing p rocedures have not been under good control and the rav materialswere
not suitable for processing lightly baked scallop. On the other hand, the bacteria counts in flavoring ingredients, the water
for processing and packing materialswere many, which might increase difficulties for the quality control of lightly baked

<callop.
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