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Distribution of Indicator Organisms and Influence of Storage
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ABSTRACT — The average number of total viable counts for the commercial pork tested was
19/g, coliform 1.8/g, psychrophilic bacteria 15/g, heterotrophic bacteria 12/g, fecal streptococcus
6.2/100 g, Pseudomonas aeruginosa 13/100 g and none of heat-resistant bacteria and Staphy-
lococcus was detected. That for the commercial beef tested was 130/g, coliform 5.2/g, psychro-
phile 140/g, heterotroph 28/g, Staphylococcus 1.2/g, fecal streptococeus 9.5/100 g, Pseud. aeruginosa
1.9/100 g and heat-resistant bacteria was not detected. That for the commercial chicken tested was
8800/g, coliform 53/g, psychrophile 4600/g, heterotroph 4700/g, fecal streptococcus 9.9/100 g, Pseud.
aeruginosa 2.5/100 g. That for milk was 4700/m/, psychrophile 120/m/, heterotroph 420/m/ and the
others were not detected. That for the commercial cheese was 3.2/g, psychrophile 2.3/g, heterotroph
1.6/g, Staphylococcus 1/g, fecal streptococcus 9.1/g. That for fermented milk was 10"/ml, heat-
resistant bacteria 10%ml, fecal streptococcus 2400/100 ml, lactobacillus 3.2x 10*/ml, in accordance
with lactic acid bacteria and the others were not detected. There was not detected any indicator
organisms from ham, sausage, butter, eggs and quails in the commercial fooods tested. SPC,
coliform, psychrophile and heterotroph in commercial meats stored at 10°C were increased rapidly
as time goes on but heat-resistant bacteria, staphylococcus, fecal streptococcus and Pseud.
aeruginosa were constant. At 20°C, SPC, coliform, psychrophile, heterotroph and fecal streptococcus
were the highest at 7 days and heat-resistant bacteria, staphylococcus and Pseud. aeruginosa were
increased a little. At 30°C, all indicators were increased rapidly for 3 and 7 days and then
decreased rapidly. All indicator organisms were increased at the level of 10/g for 14 days in meat
products stored at 10°C, but SPC, psychrophile and heterotroph in meat products stored at 20°C
were increased at the level of 10°/g. It showed that the indicators in meat products stored at 30°C
had a tendency to increase at the level of 10%g relative to those stored at 20°C. SPC, psychrophile
and heterotroph in milk stored at 10°C increased up to the level of 10*%mi, but coliform,
staphylococcus, fecal streptococcus and Pseud. aeruginosa were not detected. As stored at 20°C and
30°C, they were increased rapidly for 1 or 3 days and then constant for a long time.
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Fig. 1. Volumetric distribution of indicator organisms in
the commercial animal foods.
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Fig. 2. Growth of total viable count of bacteria in comm-
ercial animal foods according to the storage tem-
perature and period.
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Fig. 3. Growth of coliform in commercial animal foods ac-
cording to the storage temperature and period.
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Fig. 4. Growth of psychrophilic bacteria in commercial
animal foods according to the storage temperature
and period.
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Fig. 5. Growth of heterotrophic bacteria in commercial
animal foods acording to the storage temperature
and period.
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Fig. 6. Growth of heat-resistant bacteria in commerial an-
imal foods according to the storage temperature
and period.
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Fig. 7. Growth of Staphylococci in commercial animal foods
according to the storage temperature and period.
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Fig. 8. Growth of fecal Streptococci in commercial animal
foods according to the storage temperature and period.
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