Bacteriology of the Fish Sausage

University

has been developed over the past

in food industries
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in Japan. The yield of the product in 1964 reached 119,

tons. This amount, slightly exceeding the yield of ordinary animal

sixth of the total 'kamaboko'
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hams and sausage

products which are traditional saus
in Japan.
Although historically the fish sausage originated as a variety

of the k it is now recognized as a peculiar product having

a more animal sausage-like flavour and texture as well as an
extremely high storage
manufactured, can be preserved for more than one

without any sign of

The long stora

factors:-
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La Use of artificial plastic cas
the penetration of bacteri:

Heat processing at the relatively high temperature
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of 85 - 90~ C
Yq Addition of food preservatives

y 2 Preservatives used in Fish Sausages.

A wide variety of food preservatives have been tested for
he results
1} 2)

of a series of experiments by W. Simidu and co-workers, y &

their application to the fish sausage According to t

1:4 mixture of nitrofurazope and nitrofuryl acrylamide
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strains, such as B. firmus, B. lentus and B. ns, Gram-
r
positive cocci were fo to occur in about 20 per cent of the
samples tested.
"
: & : . A
fhe viable bacterial counts were of order - 10
in about 85 per cent of the sausages. After veeks' storage,

the spoiled after the 2 weeks'
of B. subtilis and similar sp s of bacilli were observed.

ns to

nitrofurazone which is

of commercial sausage. T'h r of species in large
numbers apparen ome defect the manuf

t0 rapid improv
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processe nt in the processing technique

in recent years, the spoilage caused

B, subtilis and other bacilli which are among the most commonly

-
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