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Processing Conditions of Low-Salt Fermented Squid and
Its Flavor Components
2. Effects of Temperature, Salinity and pH on the Growth of Bacteria from Isolated
Low Salt Fermented Squid

Young-Man Kim', Won-Jae Lee*, Yun-Mee Jeong*, Sung-Ho Hur** and Sung-Hee Choi

Research Institute of Food Sciences, Dongeui University, Pusan 614-714, Korea
*Dept. of Microbiology, National Fisheries University of Pusan, Pusan 608-737, Korea
**ept. of Food Technology, Dongeui Technical Junior College, Pusan 614-715, Korea

Abstract

In order to develop effective manufacturing method and to improve quality of low-salt fermented squid(10%
of table salt), we investigated the effects of temperature, salinity and pH on the growth of Staphylococcus xylo-
sus, Micrococcus varians, Pseudomonas diminuta and Pseudomonas D2 isolated from of low-salt fermented
squid and the growth characteristics of these bacteria during fermentation were elucidated. All bacteria showed
good growth during the process of low-salt fermented squid (pH 6~7 ; concentration of NaCl, 7~10% ; tempe-
rature, 7~10° C) and their cell numbers increased as fermentation proceeded under the same fermentation con-

dition,
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Fig. 1. Change in cell growth during M. varians and $. xylo-

sus cultured in 10% NaCl BHI broth at 10° C.
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Fig. 2. Change in cell growth during Pseudomonas D2 and P.
diminuta cultured in 10% NaCl BHI broth at 10°C.
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Table 2. Effects of temperature of the 4 strains during cultur-
ed 1 week in 6.5% NaCl BHI broth

Strain Staphvioco-  Micrococcus  Pseudomo- Pscudomo
° ccus xyfosus

varians  pasdiminuta nas D2
4 ~ - - -
5 - + +
7 + + + +
10 + + + +
15 + - + +
20 + * + +
25 + + + +
30 + + + +
35 + + + +
40 - - + +
45 + + + +
50 - - - -
Table 3. Effects of pH of the 4 strains during cultured 1 we-.
ek in 6.5% NaCl BHI broth at 30°C
Swain Staghyloco-  Micrococcus  Pseudomno-  Pseudorno-
pH ccus xylosus varians  nasdiminuta nas D2
3.0 - - - -
4.0 - - -
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Fig. 3. Optimum pH of 5. xyfosus and M. varians cultured 6.5

% NaCl BHI broth on the 18 hours shaking culture at
30°C.
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