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Pathogenic Bacteria Contamination in Lanchester Freshwater Prawn After Freezing and

Thermal Process
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Abstract

After freezing and thermal processes, some remaining pathogenic bacteria could directly affected the safety of
consumers. This study was conducted by collecting lanchester freshwater prawn (Macrobrachium lanchesteri) samples
from five farms; each farm was collected two times for the total of 10 samples. Each sample was divided under
different environmental conditions as three groups. Group 1 was non-thermal process management (Fresh), Group 2
was freezing process management (Freeze) and Group 3 was freezing and heat process management (Heat). The
result revealed that the total bacteria counts in all groups were no statistically significant difference (p>0.05).
Staphylococcus aureus was a common bacterium found in samples of 3 groups. The minor remaining pathogenic
bacterium was Vibrio cholerae that was isolated from samples in Group 2 and Group 1. In all samples, there were no
samples that found Escherichia coli isolate. This study indicated that the Lanchester Freshwater Prawn samples were
contaminated by some pathogenic bacteria. Some samples were founded remaining bacteria despite passing of
freezing or thermal process. Thus the consumption of fresh or frozen foods must be heated before consumed to ensure

contaminated pathogenic bacteria reduce and to avoid food poisoning iliness.
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Table 1 Total bacterial count (TBC) and identified bacteria

Samples Group 1 (Fresh) Group 2 (Freeze) Group 3 (Heat)

1 >300 colonies 5.118 log cfu/g 4.626 log cfu/g

2 >300 colonies 4.862 log cfulg 5.490 log cfu/g

3 >300 colonies 5.649 log cfu/g 5.149 log cfu/g

4 >300 colonies 5.922 log cfu/g 5.943 log cfu/g

5 >300 colonies 5.374 log cfu/g 4.913 log cfulg

6 5.431 log cfu/g 5.056 log cfu/g 5.142 log cfulg

7 5.637 log cfu/g 5.195 log cfu/g 4.373 log cfulg

8 5.111 log cfu/g 4.444 log cfulg 5.000 log cfu/g

9 4.443 log cfu/g 5.381 log cfu/g 5.071 log cfu/g

10 5.287 log cfu/g 5.375 log cfu/g 4.287 log cfulg
Average TBC 5.181+0.208 * 5.237+0.169° 4.999+0.247 °

(n=5) (n=10) (n=10)
Identified bacteria S. aureus S. aureus S. aureus
V. cholerae V. cholerae

? The same superscript are not significantly different (P>0.05)



