MK EmBHL

Modern Food Science and Technology

2010, Vol.26, No.1

P

MEMEERMEDSRRALAE

RN, fIE
(HEIRFRIERERFR, J RN 510640)
. BT NARETE A SMA W7 FR0, 3208 GBIT 4789-2003 (& &b T A A M A0 Te ) sTAE S 34T A 44,
SRR IAKETE A AE N T RR U B E, B RS KRB H T AT, BAFEHALE] 68%F 78%, BpfL
FEBEARKE 11 AR EAER = 2. Piibtfaed, INARAFEAN=E, 3/ AIKH RN 5k 00%. 42 M & A wE

KRR MAEMFR; ALK KWEH, KA, £t

XE%HS: 1673-9078(2010)1-120-2

Investigation of Microbial Contaminations in Retail Oysters Available in

Guangzhou market in Autumn

CAI Jun-peng, SUN Li-ying
(College of Light Industry and Food Sciences, South China University of Technology, Guangzhou 510640, China)

Abstract: The microbial contaminations in retail oysters available in Guangzhou market in autumn was investigated by using the national

standard method GB/T 4789-2003. Results showed that microbial contaminations in retail oysters in autumn in Guangzhou market were

widespread in a serious state. Total plate count in 68% samples examined exceeded the limit set by Europe Union, whereas coliform counts in

78% samples examined exceeded the related limit set by Europe Union. Although the weather was becoming cold in November, microbial

contamination was still widespread. Within this three-month examination months, the detection rate of vibrio species was as high as 90%. Hence,

it was suggested that consumers should not eat raw or undercooked oysters.
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Table 1 Total plate count and coliform counts undercooked

oyster samples

A& HEMRFT AREE KA (Log INEHAE
BH F3/E(@) (Logcfu/g) MPN/100g) (Log cfulg)

9.04 131.2 6.07+0.05  3.40+0.06 5.53£0.07
911 126.3 5974007 2.92+0.04  3.79£0.12
9.18 134.8 6.17£0.07  3.11+0.04 4.90+0.16
9.25 120.3 6.10+0.04  3.27+0.06  4.65+0.62
10.09 115.4 6.11+0.06  3.26+0.06  4.90+0.19
10.16 110.8 5.95+0.04  2.84+0.03 3.56+0.18
10.23 1248 577008  2.37+0.04 ND

10.30 1314 550+0.03  2.46+0.01 3.74£0.05
11.06 110.5 5.69+0.07  2.35+0.04 ND

11.13 1194 5.10+0.12  1.97+0.08 ND
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