J. Fd Hyg. Safety 21(2), 65-69 (2006)

AYT - Y8E* - HA=!
EI3IT YEZET *SHRAUMYTIEE

Bacteriocidal Effect of Chamical Sanitizers on
Natural Microflora and Pathogenic Bacteria in Fish

II-Jin Kim, Yong-Soo Kim*, and Sang-Do Ha'
Department of Food Science and Technology, Chung-Ang University, Ansung 456-756, Korea
*Korea Health Industry Development Institute
(Received May 0, 2006/Accepted June 2, 2006)

ABSTRACT - In this study, we evaluated bacteriocidal effect of CaO (scallop shell powder) for the reduction
of microorganism in Scomber japonicus and Pseudosciaena ciean manchurica, and compared with main chemical
sanitizers such as chlorine, ethanol, hydrogen peroxide. As a result, the effectiveness of CaO showed dramatic
reduction rate for total aerobic bacteria, Escherichia coli and Vibrio parahaemolyticus. The reduction rates of total
aerobic bacteria for Scomber japonicus and Pseudosciaena ciean manchurica showed 2.6x10° and 3.2x10*
respectively; Those of Escherichia Coli were 6.3x10° and 1.2x10*, those of Vibrio parahaemolyticus were 5.4x10*
and 5.6x10%, respectively. According to this result, bacteriocidal effect of CaO was about 10* and was similar to
bacteriocidal effects of other three chemical sanitizers. According to these results, CaO can alternate the currently
used chemical sanitizers due to its natural origin as well as the effectiveness for sterilization.
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Table 1. Effects of sanitizers and disinfectants on the reduction
of aerobic mesophilic bacteria in fish by 5 min of treatment

Reduction rate

Sanitizers ~ Concentration Scomber  Pseudosciaena
Japonicus ciean
Ca0 0.05% 2.6x10° 3.2x10*
50 ppm 2.0x10° 2.0x10°
5 3
Chiorine 100 ppm 3.0><106 8.0x1 o4
200 ppm 4.3x10 6.7x10
300 ppm 6.5x10° 5.2x10°
5% 0 0
0,
Ethanol 10% 0 0
15% 0 0
20% 0 0
0.5% 4.1x10° 4.5x10°
H,0, 1.0% 5.0x10° 5.2x10°
2.0% 8.7x10° 5.7x10°

Inoculated bacteria number ; 10°~10’ CFU,
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Table 2. Effects of sanitizers and disinfectants on the reduction
of E. coli in fish by 5 min of treatment

Table 3. Effects of sanitizers and disinfectants on the reduction
of Vibrio parahaemolyticus in fish by S min of treatment

Reduction rate Reduction rate
Sanitizers Concentration . Scomber  Pseudosciaena Sanitizers Concentration Scomber  Pseudosciaena
Japonicus ciean Japonicus ciean
Ca0 -0.05% 6.3x10° 1.2x10* Ca0 0.05% 5.4x10* 5.6x10*
50 ppm 5.4x10° 2.3x10° 50 ppm 4.3x10* 4.3x10*
5 5 4 4
Chlorine 100 ppm 5.9><105 1.0x105 Chlorine 100 ppm 6.2><105 5.1 104
200 ppm 6.7x10 7.9x10 200 ppm 2.3x10 6.0x10
300 ppm 4.5x10° 6.1x10° 300 ppm 5.9%x10° 7.3x10°
5% 0 0 5% 0 0
0, 0,
Ethanol 10% 0 0 Ethanol 10% 0 0
15% 0 0 15% 0 0
20% 1.0x10? 1.2x10? 20% 2.4x10? 2.4x10
0.5% 5.6x10° 6.2x10° 0.5% 2.0x10* 1.0x10*
H,0, 1.0% 6.4x10’ 8.0x10° H,0, 1.0% 4.0x10° 1.4x10°
2.0% 7.2x10 6.7x10 2.0% 5.4x10° 5.3x10°
Inoculated bacteria number : 10°~10 CFU. Inoculated bacteria number : 10°~107 CFU.
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