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Thirty samples of ‘salted guts produced in Japan and forty six samples of salted guts in Korea were
used in this experiment. The results obtained were as follows.

1. The mean values of water activity, sodium chloride concentration and viable cell counts of
three kinds of salted guts produced in Japan ranged 0.578~0.767, 6.46~18.70% and 2.985~4.884
(log./g), respectively, while six kinds of samples in Korea ranged 0.528~0.718, 8.13~20.87% and
3.311~7.121 (log./g), respectively.

2. The detection rate of coliform organisms in salted guts produced in Japan and Korea were 32.4
% and 4.3%, respectively.

3. Tolerance salt concentration of Buacillus subtilis and Coliform organisms isolated from Korea

salted guts was 12~14% and 6~8%, respectively, at the concentration of sodium chloride.
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Table 1. Water activity, sodium chloride concentration and viable cell counts of salted guts
produced in Japan.

Water activity Sodium chloride conc. (%) Viable cell counts (log/g)

Variety Min. Max. Mean%S.D. Min. Max. Mean£S.D. Min. Max. Mean%S. D.
Squid (n=22) 0.426 0.895 0.767+0.111 3.19 9.45 6.46+1.79 2.4711 8.0414 4.884%1.374
Octopus (n=4) 0.630 0.771L 0.697£0.057 5.89 8.60 6.86+1.03 2.4771 5.3220 4.202+1.050
Bonito (n=4) 0.414 0.673 0.578+0.117 11.90 22.40 18.70%+4.82 2.4771  4.0000 2.985+0.718

Water activity, sodium chloride concentration and viable cell counts of salted guts
produced in Korea

Table 2.

Water activity Sodium chloride conc. (%) Viable cell counts (log/g)

Variety Min. Max. Mean*S.D. Min. Max. Mean=+S.D. Min. Max. Mean+S.D.
Internal organs (n=25) 0.489 0.794 0.630+0.146 3.15 23.00 8.13+4.39 3.4914 7.5797 5.511+1.322
Croaker (n=4) 0.618 0.702 0.664+0.028 4.25 22.00 12.96%+6.28 2.3010 5.0413 3.564+1.008
Shell (n=4) 0.621L 0.726 0.683+0.040 9.25 23.10 14.39+5.29 2.1761 7.3617 4.361%+1.707
Shrimp (n=5) 0.577 0.630 0.612+0.025 15.40 26.50 20.87+4.16 2.9777 3.6020 3.311£0.235
Fish roe (n=4) 0.636 0.794 0.718+0.065 7.40 12.20 9.70+1.97 6.3979 7.5682 7.121%0.516
Octopus (N=4) 0.657 0.795 0.528+0.318 6.30 24.00 14.05%6.23 1.0031 8.2041 5.679%2.351
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Table 3. Detection percentage of coliform
organisms in salted guts

The name of country Detection percentage of

coliform organisms(%)

Japan (a=30) 32.4
Korea (n=46) 4.3
p<0.01

Table 4. Correlation coefficients between sodium
chloride concentration, water activity
and viable cell counts in salted guts

Item Water activity Viable cell
counts
Japan (n=30)
Sodium chloride ~0.3945* —0.3067
concentration
Water activity 0.4142%
Korea (n=46)
Sodium chloride —0.1623 —0.6133%*
concentration
Water activity 0.0220
* p<0.05
** p<0.01
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Fig. 1. Effects of sodium chlovide concentration on growth of Bacillus subtilis and
Coliform organisms (Escherichia coli 1)
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