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Abstract

This study compared the freshness (pH) and microbial contamination (sanitary indicative and pathogenic
bacteria) in the two kinds bagged oysters which were for heating (HO) and raw consumption (RO). The
pH was not significantly (p>0.05) different between HO (6.01+0.18) and RO (6.03+0.13). The total viable
bacterial count was 2.61+£0.23 log CFU/g for HO and 2.52+0.18 log CFU/g for RO while coliforms,
Escherichia coli and Bacillus cereus were not detected in any of the samples (ND: < 10 CFU/g).
Enterohemorrhagic E. coli, Campylobacter jejuni, Clostridium perfringens, Staphylococcus aureus, Listeria
monocytogenes, Yersinia enterocolitica, Salmonella spp., and Vibrio parahaemolyticus, Vibrio vulnificus, and
Vibrio cholerae from any of the samples were all negative. Results indicate no significant difference in
freshness or microbial contamination between the two types of bagged oysters. The pH and microbial
contamination levels determined in the present study may be used as the primary data to execute microbial
risk assessment of two kinds of bagged oysters.
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<Table 1> Results of sanitary indicative bacteria in bagged oysters.

pH A B C D E Average
For raw consumption 6.17 6.23 5.87 5.94 5.84 6.01+£0.18NS
For heating 6.08 6.04 6.14 6.10 5.81 6.03+0.13

The data represent mean+standard deviations of triplicate determination. NS, no significance (p > 0.05) within the same

column by Duncan’s multiple range test.
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1 Al ARtk A, Park et Al qpo o 2015), olelat AE o] B4

<Table 2> Results of sanitary indicative bacteria in bagged oysters.

For raw consumption

For heating

Positive no./total, Mean (Range) log CFU/g

Total viable bacteria

5/5, 2.61+0.23NS (2.44-2.99)

5/5, 2.52+0.18 (2.28-2.78)

Coliforms

0/5 0/5

E. coli

0/5 0/5

ND, Not detected (< 1 log CFU/g). Data represent mean+standard, deviations of three measurements.

. NS, no significant

differences (p>0.05) within the same row by Duncan’s multiple range test.
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°] 7%, Li et al.(2018)9] AT+ 5 (1n=90),
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Hom 1 HHFkS 1.88 log MPN/go] 3l th.

<Table 3> Results of 11 food-borne pathogenic bacteria in bagged oysters.

For raw consumption

For heating

Positive no./total

Positive no./total

Bacillus cereus 0/5 0/5
Campylobacter jejuni 0/5 0/5
Clostridium perfringens 0/5 0/5
EHEC 0/5 0/5
Staphylococcus aureus 0/5 0/5
Listeria monocytogenes 0/5 0/5
Yersinia enterocolitica 0/5 0/5
Salmonella spp. 0/5 0/5
Vibrio parahaemolyticus 0/5 0/5
Vibrio vulnificus 0/5 0/5
Vibrio cholerae 0/5 0/5

EHEC, Enterohemorrhagic Escherichia coli; B. cereus, quantitative analysis; Data represent meanxstandard deviations of

three measurements.
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