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Studies on the Microorganisms in Salted and Ripened
Squid Meat Product (“Ika-Shiokara”)-1V

5]

Microflora of “Ika-Shiokara’ inoculated

with several kinds of bacteria

Katsumi Mori®, Haruo Sminano®™* and Minoru Agrpa®#

Abstract

Four bacteria belonging to the genus Staphylococcus, Micrococcus and Kamily
Vibrionaceae, isolated from “‘Tka-Shiokara™ and stale squid meat (Table 1-1,
Table 1-2), were inoculated into four “Tka-Shiokara’™ samples to which was added
to 109, salts and 5%, liver juices by weight. The bacteria accounted for about
509, of the microflora in those “Ika-Shiokara™ just after preparation. Throughout
the experimental period (25°C), the changes in microflora and viable bacterial
counts in the inoculated “Tka-Shickara”™ were investigated in relation to sensuous
quality.

The results obtained can be summarized as follows:

1. Of five samples A-E (Sample B is a controlled sample), inocula of samples
B, C and D disappeared form the composed members of microflora between the 5th
and 17th day and o strain of Staphylococcus subgroup 1l recognized as the
dominant bacterin in the controlled “Ika-Shiokara” replaced the inocula of samples
B and D as dominant (Fig. 1).

2. In the case of sample C, all bacteria except the four kinds employed in
this experiment maintained a superior position in the microflora after the 17¢
day.
3. The inocula in sample A predominated in the microflora throughout the
experimental period.

4. A marked difference in the suitable periods for eating was not observed
among the samples A. B, D and E. However, the suitable period for sample
C was shorter than for the other samples.

5. Staphylococcus subgroup II, which developed o tendency to become
dominant in microflora of tested “Tka-Shiokara” samples throughout the ripening
process. may be able to grow to fit the circumstance of the “Ika-Shiokara”.

MoK ES AR A DI AR e
{Laboratory of Microbial Resources, National Food Research Institute, Ministry of
Agrioulture, TForestry and Fisheries)

B R SR A
(Laboratory of Marine Food 'l cchnology, Faculty of Fishevies, Hokkaido University)
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Table 1-1. The origin and characters of strains employed
k] W

Bacterial group | §*. subgroup 11| §. subgroup 1L A*#%. subgroup 7
; like
Strain No. 5-1 S-2 M-1
Origin Ika-Shiokara, Tka-Shiokara, Ika-Shiokara,
) . dominant not dominant 1 not dominant
1 Shape coceal ‘ coceal | coceal
| Motility - | -
Gram stain + + +
Catalase + + +
Acid produced from glucose:
anaerobically ‘ -+ + -
aerobically + + -
Acetoin + -+
Phosphatase + -+
w Coagulase -
8 Acid produced anaerobically
g ! from:
g Arvabinose - - -
5 Glyeerol -
| Lactose + - -
Maltose + + -
Mannitol - - -
Xylose -
Hydrolysis of: j
Lard +
Butter -+ -+
Ammonia produced from -
arginine
*: Staphylococeus  **: Micrococous +: positive - negative
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Table 1-2.

The origin and characters of strains employed

Bacterial group Vibrionaceac

Vibrionaceae

Strain No. Vel V-2
Origin : btalo sqmd mo.u Sta e squld meat
Shape Rnd Rod
»  Flagellation Polar
p Spore formation - -
S Gram stain - -
? Pigments production —
& Motility - +
Glucose fermentation +- 4

Oxidase (Kovacs)

-+ positive -1 negative
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b kb :’ LS HHAAIE S BT 108 ml RO L, F O e B Hl
ah, Y & lx — N Sz
MBI L sl T{ S DA, ORISR s U A A i"‘{".'«:a* Staphylococcus subgroup 11

(S-1HE) ¢, BIRY B0 TN L R TR 1098 O BEED BhE s W2 2% 5w St i
’Cu»'UlB Cas LU D20l (ASH I () eura)i-u»ndw b BB TH -
LY lLamR e ‘i’fU){Q(“J(/’/b {Aat: s HE oL C ks L O DOBHD 554y .L?Hc)ﬁcblw ZdH
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5 S-1 HRLIAA OIS, 5 H R e s T O R R L, 1T B H*f‘ 3
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0 W HRRB TR CMET 29, 05 5 1 SAPRRERINING % 0L S-1 MucasliL 1o, .Mf&
DAt C & ln 1%, 1\ NS HE T R ONT, SSIEMSHE»S ITHES T

BT H - Mp 25 [ el mnmmmw' /,fmi, M:o =7, WELA OB DTl
EECEIVE ] ‘Wzmh/m AA TESEE DA 5 HEL 17 HE TH
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Lo, fRHUREE 1096 % T @ T o VLS HIBITRR T B » 1o. dFiT \;bxi{g;';
£ ’fj(JJij PG & p 5 S-L R (Staphylocobeus subgroup 1) REAEHIERIE 1896 %
B, O & D Anwi  THEEDS O b S e T AR B 5 —I um),\c N5, ~~-Jy,
U’]m l)(]} ill/M’) V-2 M\:J ’.{Hnw BE5 8 ks LV 1096 i, \lf u\j /I"Tl'[.""’/T\ Lo 0% "fi""U'Q'stI"'}J‘nﬁ‘O
5305, WS R R Lt 2, WHORED SRt P Al e o B T A

DOIFRRABDOW M L b L - e

Table 2. Salt tolerance of the inoculated strains

NaCl (%) ]
0 5 8 10 15 18

Strain No. (Sample) .
S-1 (1) S R v+ + +
S-2 (A) + + + + -+ -
M1 (B) + o+ o+ + + -
V-1 () + + + + -
V-2 (D) - + -+ + - -
4+ growth ~ 1 not growth

P DR S BFA, B, CEIE D 2 AR
TG ZOH ’W'}bim' 2 d o FIiC b Wy 5o, }HJ 109 D1 D> I
Dy, ORI Y ST Y Staphylococcus subgroup I (S-1 ¥k o kol |Utb" FOBELNS S
S lie TOT ENHHREDA T B4 DAERG E
REETH AL, TabE, O bz‘a/)/z)locoam subgroup 1T IENUZIHEES TR s T ey
ARAYIRME, BRI, WP ORI 2o s SR A & el - {1 ;

frl,,,u gl 10% D B C iz
[ B b

AR T H 5 Staphylococcus subgroup L 8L 12
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