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ABSTRACT 187522

Analysis data of total bacteria, Escherichia coli and Vibrio parahaemolyticus
contaminated in cuttlefish which received at manufacturing during the year 2005. The 2.9
log,,CFU/g to 5.4 log CFU/g of total bacteria were detected. The rod shape gram negative
bacteria were dominant. Simultaneously, the <3 MPN/g to 93 MPN /g of E. coli and < 3 MPN/g
to 23 MPN/g of V. parahaemolyticus were detected.

The efficiency of sodium hypochlorite solution for reducing total bacteria, E. coli and V.
parahaemolyticus in test tube were studied. The suitable condition for sodium hypochlorite
solution was 50 ppm at 25°C for 60 sec. of contact time. The efficiency for reduction of total
bacteria, E. coli and V. parahaemolyticus were 26.4%, 25.4% and 28.3%, respectively. Moreover,
the efficiency of sodium hypochlorite solution at 25°C had not significantly different from that at
10°C.

The application of sodium hypochlorite solution for reducing the associated bacteria
during washing step of cuttlefish dice cut, cuttlefish fillet slit and cuttlefish fillet were inoculated
with 5 + 0.55 log,,CFU/g of total bacteria, 4 * 0.10 log,,CFU/g of E. coli and 4 + 0.09
log,,CFU/g of V. parahaemolyticus, respectively. At solution temperature of IOOC, the suitable
conditions for significant reduction efficiency (P < 0.05) were 50 ppm of sodium hypochlorite
solution and 60 sec. of contact time. The reduction of total bacteria, E. coli and V.
parahaemolyticus in cuttlefish dice cut were 30.4%, 31.7% and 27.0%, respectively. While in
cuttlefish fillet slit were 31.0%, 37.2% and 45.4 %, respectively. The 36.8%, 60.7% and 58.8 %,
respectively, were determined in cuttlefish fillet. By using this appropriate conditions for washing

step, the natural odour of cuttlefish and no hypochlorite residual were observed.





