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ABSTRACT

In order to investigate the presence of pathogenic bacteria in fresh pig loin and the growth changes of microorganism in
raw ham during storage at 10 and 25°C. These hams were manufactured according to a short-ripening procedure being com-
pleted in 4 weeks with dry-curing followed by wet-curing and ripening. The result regarding the contamination level of
microorganism in the fresh raw pig loin showed that the count of total acrobes was 3.11 log CFU/cm?, and the population
of lactic acid bacteria, Pseudomonas spp., Clostridium spp., and yeast and mould had not risen over 2 log CFU/em” on the
storage time. However, the average count of Enterobacteriaceae in pork loin was 3.11 log CFU/cm?, which represented the
predominant species. The pathogenic bacteria including Salmonella spp, Staphylococcus aureus, Vibrio parahaemolyticus,
Clostridium perfringens, Listeria monocytogenes, and Escherichia coli O157:H7 were not detected either in fresh pork loin
or in raw ham products stored at 10 and 25°C. The initial count of total aerobes in raw ham samples was 3.06 log CFU/g,
and increased slightly after 90 days at 10 and 25°C to 4.6 and 4.69 log CFU/g, respectively. The predominant species in raw
ham products during storage time were lactic acid bacteria and Staphylococcus spp.
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Table 1. Microbial counts of fresh pork loin used for the manufacture of raw ham
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(unit: log CFU/em?)

Microbial counts’

Total Lactic acid  Enterobacteri-  Pseudomonas Clostridium Yeast &,Moul d Coliforms
aerobes bacteria aceae spp- spp. (CFU/100 g)
Fresh pork loin 3.1 <2.0 3.1 <2.0 <2.0 <2.0 0

* Mean of three determinations
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Table 2. Presence of pathogens in fresh pig loin as a raw material and raw ham product during storage at 10 and 25°C

Microorganism

Temp.  Storage time
Sample ©C) (days) Salmonella L. mono- S. V. parahae- E. coli C.
spp. cytogenes aureus molyticus 0157:H7 perfringens

Fresh pig loin B B B B

(raw material) - -
28 - - - - - -
10 90 B B _ B B B

Raw ham

product 21 - - - - - -
25 42 - - - - - -
62 - - - - - -

- not detected
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Table 3. Changes in microbial counts of raw ham during storage at 10 and 25°C

(unit: log CFU/cm?)

Mi . Temp. Storage time (days)
1croorganisms o
g 0 1 10 20 30 45 60 75 90
Total 10 3.06° 3.012 3.80% 3.61° 3.79% 3.71% 3.45° 4.60°
aerobes 25 3.06° 2.90° 3.99% 3.68% 4.03% 4.27° 4.67° 4.69°
Lactic acid 10 228 2.00° 2.53% 2.35% 2.96% 2.75% 2.76% 3.35°
bacteria 25 2.28% 2.10° 2.96% 2.51% 3.03% 2.57% 2.76® 3.49°
Enterobac- 10 <2.00 <2.00 <2.00 <2.00 <2.00 <2.00 <2.00 <2.00
teriaceae 25 <2.00 <2.00 <2.00 <2.00 <2.00 <2.00 <2.00 <2.00
Pseudomonas s 10 <2.00 <2.00 <2.00 <2.00 <2.00 <2.00 <2.00 <2.00
PP a5 <2.00 <2.00 <2.00 <2.00 <2.00 <2.00 <2.00 <2.00
. 10 <2.00 <2.00 <2.00 <2.00 <2.00 <2.00 <2.00 <2.00
Clostridium spp.
25 <2.00 <2.00 <2.00 <2.00 <2.00 <2.00 <2.00 <2.00
10 2.42% 2.47% 2.16% 2.35%® 2.00° 2.68° 2.51%® 2.00°
Yeast & mold
25 2420 2.37° 2.10° 2.00° 2.00% 2377 2.54* 215
Staphylococeus s 10 2.52% 3.21° 3.30° 2.50° 3.128 2.68° 3.07° 337
PP 95 250 3.03% 3.60% 3.05% 3.54 2.50° 4.45° 454>

> Means with different small letter superscript in the same row represent significant differences at p<0.05.

7 WE] o] Fo % HEF APL S %E Ao=
BaET gloh(Liicke, 1997). 24| Portocarrero 5-(2002)
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