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Study on bacteriology of lightly baked scallop in cooking process
CHEN Shu'” , XU Zhong’ ,GUO Quan-you’ ,YANG Xian-shi*"

(1.Food Science College of Shanghai Ocean University , Shanghai 200090 , China
2.East China Sea Fisheries Research Institute, Chinese Academy of Fishery Sciences,Shanghai 200090, China)

Abstract ; Effect of cooking process and condition on chemical and bacteria characteristics of lightly baked scallop
was carried out.Bacteria species and colonies were qualitatively and quantitatively analyzed.Chemical and bacteria
characteristics of additives,water and wrapper were analyzed.The results indicated that steaming for 6min was the
optimum treating method.The water content of samples steamed for 6min was 74.25% +2.36% ,but its value of pH,
total viable counts( TVC) and the heat-resistant bacteria counts were 6.58 +0.05¢fu/g, (2.37 £0.80) x 10°cfu/g,
(1.70 £0.30) x 10*cfu/g respectively.TVC of D-sorbitol and other addictives were(1.48 +=1.11) x 10°cfu/g, (3.03 =
1.46) x 10°cfu/g respectively. TVC of water and wrapper were low. The bacteria species of samples undergo
different process were gram - positive. The bacterial flora were much simplex, mainly including Bacillus spp.,

Staphylococcus spp., Micrococcus spp..
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BE K Er i oH T B it A4 P 5 B K TR
(%) (cfu/g) (cfu/g) MPN(/100g)
S-4 75.50 +1.22 6.58 +0.09 (4.60 £1.25) x 10 (2.83 £2.09) x 10° <30
S-6 74.25 +2.36 6.58 +0.05 (2.37 £0.80) x 10’ (1.70 £0.30) x 10° <30
S-8 73.14 +1.03 6.58 +0.04 (2.03 £0.91) x 10 (1.05 £0.07) x 10° <30
B-1 67.92 6.53 7.20 x 10° 2.60 x 10 <30
B-2 68.07 6.44 1.30 x 10* 5.80 x 10 <30
B-3 74.31 6.49 1.50 x 10° 470 x 10° <30
SB-0 - - (6.83 £5.49) x 10° (228 £2.57) x 10° <30
SB-3 - - (6.97 £1.40) x10° (2.13 £2.27) x10° <30
SB-6 - - (1.17 £0.50) x10* (2.17 £2.24) x10° <30
SB-48 67.80 +0.75 6.53 +0.27 (473 £3.26) x 10° (2.61 £3.62) x 10 <30
a4 - 6.90 +0.06 (1.87 £0.81) x10° (7.67 +1.44) x10 -
T 71.67 7.06 2.20 x 10° 1.40 x 10° 24000
3 HPRE N TR AR A AR R
R fi pH IR it A PRV B (cfu/g)
RA T 4.61 £0.21 (3.03 £1.46) x10°cfu/g (1.54 £1.27) x10°
111 B A 6.04 £0.19 (148 £1.11) x10°cfu/g (1.23 £0.75) x 10’
Jin Tk 6.67 +0.23 (8.3 +0.7) x 10cfu/mL -
LR - 6.94cfu/cm’ -
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- ZEHUAT A ERIA (e BRAT REE
EkE HBI(%) ERE B %) BRI %) ERE B %) BRI %)
S-4 34 59.0 18 314 3 5.8 2 3.7 1 0.1
S-6 45 59.7 23 30.5 4 53 2 27 1 1.8
S-8 35 60.3 17 29.3 3 5.2 3 5.2 0 0.0
B-1 45 60.8 22 29.7 3 4.1 2 2.7 2 2.7
B-2 52 60.5 26 30.2 6 7.0 1 1.2 1 1.2
B-3 47 64.4 20 27.4 3 4.1 2 27 1 1.4
SB-0 40 65.7 13 21.3 6 9.8 1 1.6 1 1.6
SB-3 43 67.2 14 21.9 5 7.8 0 0.0 2 3.1
SB-6 57 67.1 15 17.6 12 14.1 0 0.0 1 1.2
SB-48 38 63.3 18 30.0 3 5.0 0 0.0 1 1.7
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ZHA - 4272 + 0.037
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