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Effects of two preservatives nisin and sodium acetate on changes
the growth of Clostridium botulinum in rainbow trout
(Onchorhynchus mykiss)

Safari R.}, Yaghoubzadeh Z.' and Kaboosi H.?

! Microbiology Dept., Iranian Fisheries Science Research Institute (IFSRI), Caspian Sea Ecology
Research Center (CSERC), Agricultural Research, Education and Extension Organization (AREEO),
Sari, I.R. of Iran

2 Microbiology Dept., Ayat ollah Amoli Branch, Islamic, Azad University, Amol, I.R. of Iran
Abstract

The aim of this study was evaluation of the effect of nisin (0.15%) and sodium acetate
(1%), individually and in combination together, to increase the shelf life of fillet and
gutted whole rainbow trout. In total, 120 samples were examined in 5 time, 8 treatments
with triplicate. Behavior of Clostridium botulinum in the samples stored at 4'C was
tested in zero, 4, 8, 12 and 16 days. The results showed that the greatest growth of C.
botulinum was observed in control treatment (without any preservatives) (log 8).
However, in single preservative treatments, bacterial growth was slower than control
treatment (log 5 on day 16). The lowest of bacterial changes was seen in combination
of nisin and sodium acetate treatments. It was found that the effects of sodium acetate
and nisin particularly in combination together have been more influenced on behavior
of C. botulinum than single treatment (synergism effect) It is anticipated that the use of
preservatives, especially in higher concentrations and range of standard, trend of
bacterial growth significantly decrease compared with the control and can be used to
control microbial count.

Key words: nisin Z, sodium acetate, rainbow trout, Clostridium botulinum
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