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Changes in pH as Quality Indices in Orange-spotted grouper, Epinephelus
coioides during ice storage and Relation between Bacterial Count
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Abstract

In this study changes in pH and its relation to psychrophilic and ‘mesophilic bacteria in
orange-spotted grouper at 0, 3, 6, 9, 12, 15 and 18 days during a 18-day ice storage were
investigated. The objective of this study is to measure and freshness assessment of orange
spotted grouper by using pH changes as well as the growth of mesophilic and psychrophilic
bacteria and limitation in its consumption due to deterioration during ice storage. The amount
of pH was increased during different days of storage. According to-one-way anova test the
average of pH on initial days with all days showed significant difference (p<0.05).
Psychrophilic bacteria had more gradual change unlike mesophilic bacteria and became
prevalent with duration of ice storage. Mesophilic bacteria had increasing and decreasing
fluctuation during storage period so that it was a decreasing of their number at 15™ day, but
since 18" day, they started to increase. Microbiologcal'indices at first and last day of storage
showed significant difference (p<<0.05). According to the linear regression, pH showed good
relation between mesophilic bacteria and storage days (R= 0.96). An increase in pH at
different times of ice storage in.orange spotted grouper can create favorable condition for the
growth and propagation of these bacteria. Our research revealed that after 18 days of ice
storage, the bacterial count specially psychrophilic bacteria was measured more than the
optimum level (7.72+0.09 log cfu.g). This is an indicator of quality loss and gradual
decomposition of orange spotted grouper which makes it undesirable for human consumption.

Key words: Quality assessment, pH, total bacterial count, Orange-spotted grouper
Epinephelus coioides

1- Fisheries Department of Chabahar Maritime and marine Sceince University
2- Faculty of Veterinary, Shahid Chamran University, Ahwaz
3- Fisheries Department of Kkoramshahr marine Sceince University



