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Bacterial Species Changes in Pampus argenteus During Chilled Storage

LAN Wei-qing, XIE Jing", SHI Jian-bing, ZHOU Hui, ZHANG Chen—jie
(College of Food Science and Technology,Shanghai Ocean University , Shanghai 201306, China )

Abstract: In this paper,quality changes in Pampus argenteus during chilled storage (4+1) °C were
investigated in the aspects of sensory,pH value and aerobic plate count (APC),and its bacterial
flora changes were also qualitatively and quantitatively studied. The results showed that TPC and
the mean values of pH of sample at the initial storage were (3.967+0.012)lg (CFU/g), (7.217+
0.015) respectively. 45.92% gram negative bacteria and 54.08% gram positive bacteria were found
in it,the dominant bacterial flora were composed of Staphylococcus saprophyticus (28.81% ),
Staphylococcus sciurt  (15.38% ) ,Psychrobacter spp. (12.09% ), Pseudomonas fragi  (9.02% ),
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Pseudomonas fluorescens (8.53% ) and Shewanella puirefaciens (6.39% ). A few percent of
Enterobacter agglomerans , Microbacterium esteraromaticum and Kocuria rhizophila were also found.
The growth of Staphylococcus saprophyticus and Staphylococcus sciuri were inhibited during storage
at low temperature,then the composition of bacteria flora gradually became simple ,and the percent
of gram negative bacteria which were suitable for low temperature increased significantly. The gram
negative bacteria were 83.82% ,95.86% ,96.88% and 93.57% in the period of 3rd,5th,7th,9th day
respectively , indicating Pseudomonas spp.(45.71% ) and Shewanella puirefaciens (33.57% ) were the
most predominated spoilage bacteria of Pampus argenteus stored at(4+1) “C. The species changes of
Pseudomonas spp. indicated that the major species were Pseudomonas fluorescens (35.00% ) and
Pseudomonas fragi(10.71%).

Keywords: Pampus argenteus ,chilled storage ,dominated spoilage bacteria,bacterial flora
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Fig. 1 Electrophoretic analysis of DNA from twelve samples

@ Journal of Food Science and Biotechnology Vol.32 No.1l1 2013



3

Table 3 Analysis of the properties of bacteria on Pampus argenteus during chilled storage
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1500 bp

(M:100 bp DNA Ladder)
2 12 16S rDNA
Fig. 2 Electrophoretic analysis of PCR amplification products of the 16S rDNA gene fragments from twelve samples
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Table 4 Physiological and biological test of the dominant bacteria on Pampus argenteus during chilled storage
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Table 5 Proportion of bacteria changes and composition
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