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AU, 5 xd AR, Z A kT & R o E L TR B A ARIF e 42 B A (p <0.05) ; HEIKH 425 8 E 4L 1T K
BRI AN T ERTRHERRERGYE AT TR, 5EMTAZT E L, EINH MOl &2 & K ey A7 ki
KEFRI A (48h) #EH E b A ELTTRANE K, REB LR RIFHNRETRE, RRESCRA/MREEHR, 2 HhA
M E L TR AR E S TR B ke R KSR P ks, BRAN, ASIKETF R
8B R IREE P SEINTA AR LA AR A

R EHAK, FE K HELVITRYE, 25 E,H,0,, EKE

Growth control of Salmonella enterica
Choleraesuis on grass carp fillets
LI Na, CAI Jun-peng "

(College of Light Industry and Food Sciences, South China University of Technology , Guangzhou 510640, China)

Abstract: In order to control the growth of pathogen on the uncooked or half — cooked food like sashimi,
effectiveness and availability of physical ( HPP ), chemical ( H,0, ) and biological methods ( Bdellovibrio
bacteriovorus BDMO1 ) were compared in controlling growth of Salmonella enterica Choleraesuis( S.Choleraesuis)
on grass carp fillets. The results showed that all of the three methods caused a significantly reduction of this
pathogenic bacterium(p <0.05).In the lysis experiment,the effect of biological method was the best and the low-
dose group.In the sensory assessment, biological method was better than physical and chemical methods in all the
48 hours and ensure sensory attribute of the fillets.During storage at 25°C, although with a higher original bacterium
population than the other two methods, BDMO1 performed better in controlling bacterial growth. The results
indicated BALO ( Bdellovibrio—and-like organisms) possessed potential application value in fillets storage with low
contamination.

Key words : growth control; grass carp fillets; S. Choleraesuis; HPP ;hydrogen peroxide ; BALO
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Table 1 Change of the sensory evaluation in
all groups at different storage time
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SELUE I A B (1 T 9 KCAE 240 5 HCRE 1 TF A B ke
23 WBEEMNFHEEFEELDITRENERE
il 45

ASOMPa #2185 FE X 52 fe0 H- 56 76 FL Y 1] 1S 1 1 2
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Fig.1 Recovery of S.Choleraesuis( LogCFU/g) from
fillets treated with BDMO1 at different storage time

Xt ERZH AR LY, i 4.28Log 8/ 3] 1.82Log, T 7F 25°C {4
Frad B vp, X BE 2H 5 S92 56 21 52 B AR [R] A9 159 < i 34,
0~ 12h3 K5 BEA2 (p > 0.05) , 12~48h 14 | i 5 %
P AEPE AR R B PME2E 7 (p <0.05) , {-1F48h )5,
X HRZH A B HL VD T R B AU K B 6.72L0g, SEUG2H 34
FERLYT TR E I K F] 5.43Log.

BB B {t (Logefu or pfueg

8

§ 7 4L

B ~6 i R 4L

D

= 2

=

235

o4

o2

1 : : : -
0 12 24 36 48

A7 7] (h)

2 HPP GRS AR50 R AN [R] I (8] £
FERERLUDT TR R A KL
Fig.2 Recovery of S.Choleraesuis( LogCFU/g) from
fillets treated with HPP at different storage time
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Fig.3 Recovery of S.Choleraesuis( LogCFU/g) from
fillets treated with H, O, at different storage time
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