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ABSTRACT - In this study, microbial investigation is accomplished for 554 Jeot-kal samples (102 of Jeot-kal,
448 of Seasoned Jeot-kal and 4 of Sik-khe, respectively) that corresponds with Coliform-bacteria, Escherichia coli,
Aerobic live bacteria as hygienic indicator microorganisms, and Staphylococcus aureus, Vibrio parahaemolyticus as
Food-borne pathogenic microorganisms. Based on the methods in Korea Food Code, reliable data are obtained as fol-
lows; in 31.9% rate of the samples, Coliform bacteria are verified in the extent of 0~20,000 CFU/g as 2.3 logCFU/g.
Especially, Seasoned Jeot-kal (37.7%, 2.3 logCFU/g) are detected to 6 and 2 folds higher than those of Jeot-kal, 5.9%
and 1.4 logCFU/g. Likewise, Escherichia coli is detected from 9 samples only in Seasoned Jeot-kal, that includes sea-
soned squid, seasoned octopus, seasoned roe of pollack, seasoned large-eyed herring and seasoned hairtail. Aerobic
live bacteria are also detected in the range of 0~8.9 x 10 CFU/g. Against salinity, E. coli are detected in samples only
less than 10% salinity. Concomitantly, aerobic live bacteria count is decreased to 5.5~3.6 log CFU/g upon the salinity
1s increased up to 25%. However, S. aureus and V. parahaemolyticus are not detected in 554 samples, presumptively
referring Jeot-kal products are somehow free from such food-borne pathogens. As the results above, we deliberately
consider that the sanitary control in Jeot-kal, which be necessarily fermented- as well as non-microbially inactivated
should be ensured in near future and also suggest an effectual microbial standard corresponding to the Negativity in
E. coli for Jeot-kal products.
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Table 1. Type of Jeot-kal products purchased through market places in Korea
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Fig. 1. Detection Result on hygienic indicator microorganisms in
otal Jeot-kal products.

‘a) Detection Frequency of Coli-form bacteria.

b) Detection Frequency of Total aerobic live bacteria count.
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Fig. 2. Detection Frequencies against Coli-form bacteria and total
aerobic live bacteria according to the Classification in Korea
Food Code.

(a) Detection Frequency of Coli-form bacteria.

(b) Detection Frequency of Total aerobic live bacteria count.
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fable 2. Detection Result on hygienic indicator microorganisms according to the Classification in Korea Food Code

Coli-form bacteria E. coli Total aerobic live bacteria
Sample no. Detection rate(%o)
/Mean number(Log) Sample no. Mean number(Log)
Jeot-kal 102 59/14 - 35
Seasoned Jeot-kal 448 37.7/23 9 5.5
Sik-khe 4 25.0/2.9 - 5.2
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Fig. 3. Detection Frequency of Total aerobic live bacteria
assorted by Salinity (%).
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