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Microbial Distribution in Refrigerated Beef
Jung, Hae-Man and Kwang-Phil Cho
Depariment of Zoology, College of Dentistry, Chosun University, Kwangju 501-759 Korea
ABSTRACT: Isolation and identification of mesophilic and psychrotrophic bacteria distributed
in Korean refrigerated beef were attempted. Total isolated colonies were 192, and identified
as 5 genera and 10 species. Among them, mesophilic bacteria were Enterobacter aerogenes, E.
agglomerans, Serratia liquefaciens, Proteus mirabilis, and " psychrotrophic” bacteria were Pseudomons
Sfluorescens, P. putida, P. pickettii, P. mendocina, P. stutzeri, Alcaligenes faecalis. Dominant species
was Serratia liquefaciens as mesophiles, and Pseudomonas putida as psychrotroph.
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Table 1. 7The mesophilic bacteria isolated from the Tabl

refrigerated beef

Microbial Distribution in Refrigerated Beef.

197

e 2. The psychrotrophilic bacteria isolated from

the refrigerated beef

. Number of Frequency . Number of Frequency
Species name . ed Aame q Y
pecies name isolates (%) Species name isolates (%)
Enterobacter aerogenes 5 5.1 Pseudomonas fluorescens 9 9.6
Enterobacter agglomerans 17 17.3 Pseudomonas putida 42 44.7
Serratia liquefaciens 36 36.7 Pseudomonas  pickertis 11 11.7
Proteus mirabilis 6 6.1 Pscudvomonas mendocina 12 12.7
Pseudomonas spp. 34 34.7 Psceudomonas stutzeri 17 18.1

livene iecalis 3 19
Total o8 100 Alcaligenes faecalis R 3.2
Total 94 100
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