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material treaiment process
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Abstract Bacteria and chemical characteristics of lightly baked scallop during different material treament
process were studied Bacteria species and colonies were qualitatively and quantitatively analyzed The resulis
indicated that the values of pH i samples steamed for 4min 6min and Smin were about 6. 58 and not
significantly different The water content of samples descended 1% in wm Total viable counts (TVC) of
samples were 10 cfu /g The heat resistant bacteria counts were 10° cfi /g and presented reduction tendency
in um Coliform s were not detected The bacteria species of sanples that undewent different heat treaments
were gram positive coccus and bacillus The bacterial flora were much simplex mainly including Bacillus
spp » Staphylococcus spp » M icrococcus spp  and Corynebacterim spp - The waler contents in samples on
sale and treated by plant were 77. 67, 76. 8006 respectively  The values of pH in samples on sale and
treated by plant were about 7. 0 and higher than samples treated by lab TVC in sanples on sale was 106¢fu/
g and the heatresistant bacteria counts was 10° efa /g TVC in samples treated by plant was about 10° cfa /g
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and the heat-resistant bacteria counts was 10° cfu/g Coliforn s were detected in sanples on sale and treated

by plant The results revealed that heat treaiment was not enough and treaiment process was not under good

control Those needed to be mproved
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Fig 1 Tinetempemature history of material undergoing one heat treatnent
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Tab- 1 Chamical m icrobiological quality characteristics of material undergoing different treatments
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Tab- 2 Camposition of bacteria species n materials after different treatments
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