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Abstract

This study assessed the quantitative contamination levels of total viable bacteria, fungi (yeast and mold),
coliforms and Escherichia coli in Todarodes pacificus (squid), Stephanolepis cirrhifer (file fish) and
Lophiomus setigerus (black mouth angler) as major dried fishery food products which were favored by
consumers in Korea. Total viable bacteria in dried squid, dried file fish and dried black mouth angler were
detected as 1.0~3.5, 2.0~5.1, and 3.2~5.9 log 10 CFU/g, respectively. Fungi in dried squid, dried file fish

and dried black mouth angler were also detected as 2.0~3.8, 2.3~4.9, and 1.8~6.4 log

10 CFU/g,

respectively. Coliforms were not detected in dried squid and dried black mouth angler, whereas the positive
rate of coliforms in dried file fish was 60% with 1.5~2.3 log ¢ CFU/g. E. coli was not detected in all
samples (ND: < 1 log 1o CFU/g). The data on microbial contamination levels may be utilized for
quantitative microbial assessment of dried fishery food products for controlling the level of microbial

contamination and securing microbiological safety.
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<Table 1> Contamination levels of total viable bacteria in dried squid, dried file fish and dried
blackmouth angler distributed at the markets

Total viable bacteria (log ;0 CFU/g)

Company - ; ; -
Dried squid Dried file fish Dried blackmouth angler
A 1.0 2.0 5.6
B 22 44 5.0
C 3.5 4.0 34
D 3.4 4.1 3.2
E 3.0 5.1 5.9
Average 2.6£1.0 3.9+1.2 4.6+1.2

Data (Company A-E) represent meanststandard deviations of three measurements.
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<Table 2> Contamination levels of fungi in dried squid, dried file fish and dried blackmouth angler

distributed at the markets

Fungi (log 10 CFU/g)

Company
Dried squid Dried file fish Dried blackmouth angler
A 2.0 23 6.4
B 2.5 4.1 2.5
C 3.5 49 2.7
D 3.7 4.8 3.1
E 3.8 4.0 1.8
Average 3.1+0.8 4.0£1.0 3.3£1.8

Data (Company A-E) represent meanststandard deviations of three measurements.
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<Table 3> Contamination levels of coliforms and Escherichia coli in dried squid, dried file fish and dried
blackmouth angler distributed at the markets

Coliforms Escherichia coli
Dried squid Positives no./total mean 0/5 (0%) 0/5 (0%)
(logoCFU/g) ND ND
Dried file fish Positi\(flejgz(é.;:t[(zt/agl) mean 3/15.9(;500.‘?) O/SN(]())%)

Dried blackmouth angler POSiti\(lfOSg:)(éggz) fean O/SN(DO%) O/SN(DO%)

ND (Not detected) at < 10 CFU/g

Data represent means+standard deviations of three measurements.
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