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Bacteriological Examination of Retort Pouched Loach Soup
and Soybean Paste Soup Containing Mud Snail
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Abstract

The present study is concerned with the bactericlogical examination of retort pouched loach soup and
sovbean paste soup containing mud snail. It was found that befors sterilization, viable cell counts (c.f.
u /ml) in their media were for the loach soup 3.80% 10% on TSA, 2.27 X 10% on Endo agar, 5.20x10% on 55
agar and for the sovbean paste soup, 4.03x10° on TSA, 8.91x10% on Endo agar, 2.57x10% on 58 agar.
With the culture media, SDA. and TCBS, no microorgarnisms were isolated from the both soups, Sizteen
species of microorgarnisms were identified for the unsterilized scups. In the loach soup on TSA, B. pan-
tothenficys was the dominant species, followed by S. dysenteriae, C. sporogenss and some others were also
identified, such as C. perfringens, E. ictaluri, E. gergoviae, E. coli, X. nematoplilus, K. subsp, rhinoscleromatis.
In the sovbean soup on TSA, B. marinus was the dominant species, followed by S. aureus, S. saccharolytics
and P. tefradius, S. adorifera, E. ictaluri, E. gergovige, E. coli were alse identified. On Endo agar, the two
scups showed a similar bacteriological pattern, in which entrobacterium such as E. gergovige and E. coli
were identified, Particularly K. subsp. rhinoscleromatis for the loach soup, On SS agar, S. ficaria and P.
prevotii in the loach soup, 8. ficaria and P. feiradius in the soybean paste soup were identified respectively.
Bacteriological examination was also carried out for the spoiled retort pouched soup in the market, in
which thirteen microorgarnisms were isclated and its pattern almost sirnilar to that hefore sterilization,
They were B. pantothenticus, S. dysenterice, C. sporogenes, P. gergoviae, E. ictaluri, S. ficaria, K. subsp. rhin-
oscleromatis in the loach soup and B. marinus, S. aureus, S. saccharolytics, P. tetradius, E. ictaluri, S. ficaria, S.
adorifera in the soybean scup,
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Table 1. Specification of materials and spices in retrot pouched loach soup and soybean paste soup

containing mud snail

Iain . ) Totat
Prouducts raaterials Submmaterials and spices Water amount
hean paste 2.0g, hot pepper powder 2.5g, sea tangle
5.0g, onion 5.0g, green cnion{large) 15.0g, perilla pow-
P oach soup Ex of loach® der 12.0g, hoiled stem of sweet potato 20.0g, boiled 193.4g 550g
t 120g Korean cabbage 150.0g, Chinese pepper 0.2g, ground
pepper 0.4g, salt 5.0g, M.S.G 0.5g,
Soybean pas- Parboiled bean paste 23.0g, hot pepper paste 5,0g. boiled stem
te soup i snail of sweet potato 20,0g, perilla powder 12.0g, mush-
containing . 55g room 15.0g, sea tangle 5.0g, ginger 4.0g, green onion  391.3g 550g
rmud snail (large) 5.0g unripe hot pepper 10.0g, garlic 7.0g,

ground pepper (.2g, M.5.G 0.5g

* Grounded after extractmg by the extractor at 105+5% for about 2hrs with mixing rate of 5g of soybean paste, 4g of

ginger, 7g of garlic and 17 of water per 100g of raw loach.
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Table 2. Viable cell counts of bacteria per ml
of pouched loach soup and soybean paste soup
containing mud snail* before sterilization

{e.f.u/ml)

Soyhean paste soup

Media Loach soup -
containing mud snail
TSA 3.80x 108 4.03x10¢
Endo agar 2.27x102 8.91x10%
S5 agar 5.20x 102 2.57x10%
SDA N.D N.D
TCBS N.D N.D

*Recipes refer to the cormment in Table 1.
N.D : not detected
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