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Abstract

In order to examine related bacteria on the maturation of cured loin ham, bacteria isolated
during curing periods from ham, which counted coliform group, psychrotrophic and halo-tol-
erant bacteria.

The results are as follows;

The isolated bacteria from ham during the curing period were Staphylococcus spp. 24
strains, Bacillus spp. 21 strains, Lactobacillus spp. 10 strains, Coryneform 2 strains, Mic-
robacterium spp. 2 strains and Gram negative rods 8 strains.

Micrococcus spp. were identified M. wvarians 12 strains and M. luteus 3 strains, and
Streptococcus spp. identified S. faecium 14 strains, §. lactis 2 strains.

Lactobacillus spp.were isolated L. plantarum 4 strains, L. brevis and L. casef 1 strains.

In the case of cured ham, the number of coliform group and psychrotrophic bacteria were
decreased but halo-tolerant bacteria were increased for 10 days of curing period.

On the brine solution, the number of coliform group, psychrotrophic and halo-tolerant
bacteria were increased for 10 days, 4 days and 20 days, respectively.
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Table 1. Incidences of Bacteria isolated from meat and brine solution
during the curing periods

Genus 0° 1 4 7 10 15 20 Total
MPB M B M B M B M B M B M Bliolts

Staphylococcus spp. 2 2 1 5 2 3 1 2 2 2 1 1 24
Micrococcus spp. 1 1 2 1 1 2 5 13
Streptococcus spp. 4 1 1 1 1 2 3 2 1 16
Bacillus spp. 1 2 2 3 3 5 2 3 21
Lactobacillus spp. 1 1 1 1 2 2 1 1 10
Coryneform bacteria spp. 2
Microbacterium spp. 2

¢ The curing days
® Pork meat during the curing days
¢ Brine solution during the curing days

Table 2. Biochemical properties of Micrococcus isolated from meat and brine
solution during the cuuring periods

Sugar hydrolysis

Curing Sample

OF Pig- Ace- Argi- ———
periods No.

medium ment toin nine Glu- Ma- Lac- Man- Fru- Suc-
cose ltose tose nitol ctose rose

Species

B* 102 M.varians O°

0 Yo - +7 o+ A+ - = + -
1 Mrie2 ” O Y — 4+ 4+ 4+ = = 45 tw
1 M 104 " e} Y — + +, -+ — — 4 _
7 M 103 ” N.R? Y - + + + — — + +
15 B 104 ” 0 Y —_ -+ + + — — + -+
15 B 105 4 O‘ Y - +2 + +2 +1o - +2 +2
15 B 106 ” 0 Y — — 4 4 — — +5 -
15 B 107 ” 0 Y — — + + - — +q _
15 M 103 ” 0 Y — + + + — _ + —
15 M 104 ” 0 Y — +4 + + — — 4w  F
0 M 103 M.luteus N.R Y — - - +; = +10 - +5
10 B 105 ” N.R Y - - — — — — + +
15 B 103 " NR Y - e s 2

B; Brine solution during thg_curing periods i +- =positive reaction

tM; Meat during the curing periods — =negative reaction

¢Oxidation on OF media +o=positive reaction within ten days

IN.R; Neaative reaction on OF media
*Yellow color on potato media
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Table 3. Biochemical properties of Streptococcus isolated from meat and
brine solution during the curing periods e

Curing Sample 0.1% Sodium Growth Sugar hydrolysis

; Species Chloride at 10t 45C
periods No, M.b* Glu- Arab- Fru- Rha- La- Suc- Sor-
(6.5%) pHI.6 cose inose ctose mnose ctose rose bitol

0 M?101 S.facium + + + o+ o+ o+ -+ o+ o+ o+ =
0 M5 »# + + + o+ o+ o+ -+ o+ o+ o+ -
0 M104 + + + + + + =+ o+ A
1 Mi1o1 o~ + + + o+ o+ o+ =+ o+ o+ -
1 B 102 »# + + + 4+  H -+ o+ o+ o+ -
4 B 101 » + + + o+ o+ o+ =+ 4+ o+ =
10 M102 » +  + 4+ 4+ 4 A+ = A A+ A -
10 B 102 » + + + o+ o+ o+ = = =+ 4 =
10 B 103 » + + + 4+ + 42 = =+t = 4
15 M 101 » + + + + + + =+ o+ o+ + -
15 M 102 o~ + + + o+ + o+ = 4+ o+ o+ -
15 M103 » + + + + + + - + + o+ + =
15 B 102 ” + + + + + + - + + + + -
20 M 103 # + + + + 4+ o+ =+ o+ A+ o+ =
0 M 101 S.lactis + + + + — — — + + + -+ —
15 B 103 ” + + + + - - - + + + + -
“Growth on media containing 0.19% methylene blue -+ =Positive reaction
®M; meat or brine meat during the curing periods — =Negative reaction
°B; brine solution +10=Positive reaction within ten days
Table 4. Biochemical properties of Lactobacillus isolated from meat and
brine solution during the curiods
Curing Sample Spocies Type Grgzvth Grog;th Sugar hydrolysis
periods No. 150C 458 Glu- Lac- Arab- Man- Suc- Sor-
cose tose inose nitol rose bitol

20 M*102 L.plantarum Homo® -+ + + - + - + —

20 B* 103 ” Homo + - + + + - +s -

15 B 103 7 Homo + — + - +4 — + —

B 101 7 Homo  + + + + + + + +
B 102  L.casei Homo  + - + + + - + —

15 M 101 L.brevis  Hetero? + - + + + - — —

15 B 103 ” Hetero  + — + + + - - —

15 M 102 L.viridescens Hetero -+ + + + + - + -

1 M 101 ” Hetero  + + + + +a -+ -
“M; meat during the curing periods + =positive reaction {
*B; brine solution during the curing periods — =negative reaction
°Homo type fermentation +4=positive within four days

4Hetero type fermentation
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Fig. 1. Changes in bacteria counts in
meat during the curing periods,
O—0; coliform group
[—[1; psychrotropic bacteria
A—A; halo-tolerant bacteria
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Fig. 2. Changes in bacteria counts in
brine solution during the curing periods.
O—0s coliform group
[]—[Js psychrotropic bacteria
A—A; halo-tolerant bacteria
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