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Abstract
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The objective of this study was to investigate effect of vacuum packaging on safety of tilapia and
hybrid catfish fillets. Safety of the fillets was determined by total coliforms and some important
pathogenic bacteria such as Escherichia coli, Salmonella spp., Staphylococcus aureus, and Vibrio
cholerae. The results showed that vacuum packaging significantly reduced total coliforms, E. coli and
Salmonella spp. in tilapia fillets. In addition, the practice decreased coliforms and E. coli in catfish fillets.
Vacuum packaging showed no effect on populations of S. aureus in tilapia fillets, as well as Salmonella
spp. and S. aureus in catfish fillets. V. cholerae were not detected in all samples throughout the
experimental period of 20 days. In both species, total coliforms and E. coli significantly increased, while
Salmonella spp. and S. aureus remained stable during storage period of 20 days.
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