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Changes in Bacteria Flora of Cultured Cyprinus Carpio Stored at Different Temperatures
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ABSTRACT: In order to provide a basis for building shelf life prediction models of Cyprinus carpio, this report investi-
gated the bacteria flora, sensory, chemical, and microbiological quality of Cyprinus carpio in storage at a room tempera-
ture and low temperature, and found out the changes in specific spoilage organisms (SSOs), shelf life and freshness during
storage. The total number of bacterial colonies, pseudomonas spp, H,S-producing bacteria, total volatile base nitrogen
(TVBN), and SSOs of the carps were measured at the beginning of storage and at the end of shelf life at 0, 5, 10, 15 and
25 °C, respectively. The sensory quality of carps at the beginning of storage is fine, and the total number of colonies,
Pseudomonas spp., H,S-producing bacteria and TVBN were (4.34+0.58), (3.42+0.45), (2.85+0.63)1g(CFU)/g and
(84.7+£5.7)mg/kg, respectively. The shelf life of carps stored at 0, 5, 10 and 15 °C are (28.9+1.20), 15.9, 6.1 and 3.6 d, re-
spectively, and the SSOs were Shewanella putrefaction and Pseudomonas spp. The shelf life at a room temperature was
1.1 d, and the SSO was Aeromonas. This report found that the quality, shelf life, and bacterial flora of carps changed un-
der different storage temperature, which provided a reference for constructing shelf life prediction model.
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Tab.1 Shelf life and chemical and microbiological qualities of Cyprinus carpio stored aerobically at 0~25 °C

HE YR e [ERLISY 7 HS M/ R R R

e YK n SERII lg(CFU-g")  1g(CFU-g")  Ig(CFU-g") TVEN/mgke )
Witk 3 4.34+0.58 3.42+0.45 2.85+0.63 84.7+5.7
0 2 28.9+1.20 6.70+0.20 5.50+0.28 6.28+0.31 199.9
5 1 15.9 7.04 — 6.57 204.1
i
10 1 6.1 7.56 — 7.17 204.3
15 1 3.6 7.38 — 6.49 225.1
e 3.6~28.9 7.17+0.38 5.50+0.28 6.63+0.38 20.84+1.13
i 25 1 1.1 7.67+0.65 6.59+0.16 6.26+0.56 219+9.3
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Tab.2 Bacterial flora composition of Cyprinus carpio at the initial stage

B 1 R 2 B 3 B 4 ey
263 o T Ry PN pey:| Jey:i| S
itk iﬁf W iﬁttfﬁf‘f T iﬁttfﬁff

1 [EEY ) 17 34.69 4 7.4 20 26.31 3 45 44 17.9

2 i7kERz:) 2 4.08 2 3.7 1 1.32 14 20.9 19 7.7
3 NI 2 4.08 6 11.11 5 6.58 0 0 13 5.3
4 SRR 6 12.24 14 25.93 9 11.84 12 17.9 41 1.7
5 B IEE 1 2.04 0 0 4 5.26 6 9.5 11 45
6 PRI LAT B 0 0 6 11.11 4 5.26 0 0.0 10 4.1
7 TR IR 8 2 4.08 10 18.52 9 11.84 8 11.9 29 11.8
8 E I PR B 2 4.08 0 0 0 0 0 0 2 0.8
9 J& WA BLIGTA 1 2.04 2 3.7 2 2.63 0 0 5 2.0
10 HICER 0 0 0 0 0 0 10 14.9. 10 4.1
11 RIRPREE 0 0 0 0 0 0 3 4.5 3 1.2
B2 RPN 33 67.33 44 81.47 54 71.04 56 83.6 187 76.0

12 BRIR AR 0 0 2 3.7 0 0 3 4.5 5 2.0

13 JHE T IR T 1 2.04 0 0 7 9.1 2 3.0 10 4.0

14 HEBR T 0 0 0 0 1 1.32 0 0 1 0.4

15 TR 0 0 2 3.7 2 2.63 0 0 4 1.6

16 EREZERUAT I 8 16.33 2 3.7 3 3.95 0 0 13 53

17 RICHEAERE 1 2.04 0 0 0 0 1 1.5 2 0.8

22 [CPHM /N 10 20.41 6 11.10 13 17.11 6 9.0 35 14.2

REE 6 12.24 4 7.4 9 11.84 5 7.5 24 9.8

Bt 49 99.98 54 99.97 76 99.99 67 100 246 100
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