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Bacteriological quality evaluation of salted fishesthat are
produced traditionally in the North of Iran

Tavakoli, H. R.}, Hosseini, H. 2%, Khaksar, R.%"

1-Department of Nutrition and Food Hygiene ,Health school and Research center ,Baqgiyatyallah
University of Medica Science
2-Food and Drug Research center , Ministry of Health Medical Education, Iran,
3-Department of Food Science and Technology, National Nutrition and Food Technology Research
Institute,
Faculty of Nutrition Science and Food Technol ogy, Shahid Beheshti University, M.C.

The consumption of different kinds of fish has been increasing in Iran, during the recent
decade. Therefore, high microbial content and contamination of such food with pathogen
bacteria can cause infection or food poisoning. The objective of this study is investigation of
salted fish bacteriologic quality that is produced traditionally in one of the North states of Iran
(Guilan).

72 fish samples from two species of Rutilus frisi kutum and Mugil auratus were collected,
immediately after traditionally salting and their total count of aerobic and coli form bacteria
and contamination to E.coli and vibrio parahaemdliticus were investigated due to standard
APHA method.

The totd number of aerobic bacteria differs from 5x10° to 1x10% cfu/g and the mean
numbers were 3.2x10° cfu/g for Mugil auratus and 5.4x10° cfu/g for Rutilus frisi kutum .
11.1 percent of the samples were contaminated with coliform bacteria with mean number of
2x10° cfu/g but no contamination with E.coli was confirmed. Moreover, in 57 samples
(79.16%) contamination with vibrio parahaemoliticus was observed that were comprised 26
samples (45.6%) of Mugil auratus fish and 31 samples (54.3%) of Rutilus frisi kutum.

In conclusion, the results of this study and the similar ones in other countries demonstrated
that there is the possibility of seafood products poisoning with pathogen bacteria. Therefore,
hedlth training, improvement of processing, avoiding raw consumption and finaly, regular
controlling of health care managers can be effective in prevention of infectious diseases and
food poisoning following consumption of these products.

K eywords: traditional salted fish, microbial evauation, Iran

“Corresponding author E-Mail address: I.khaksar @sbmu.ac.ir

111


mailto:r.khaksar@sbmu.ac.ir
https://fsct.modares.ac.ir/article-7-10334-en.html
http://www.tcpdf.org

