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Growth inhibition of microorganisms isolated from spoiled anchovy by pressurization treatment

Yasushi AOYAMA,Yujin SHIGETA, Takashi Okazaki and Kanichi Suzuki *

Four bacteria were isolated from anchovy spoilt at atmospheric pressure at 50 C. These bacteria were absolutely

anaerobic and gram positive, and produced spores, and therefore belonged to Clostridium. These bacteria grew at 40 MPa

but did not grow at 50 MPa in GAM broth. Furthermore, the spore number of the bacteria decreased in more than 3-logyp.

These bacteria were added to the minced anchovies and they were incubated under 50 MPa for 48h. None of the

pressurized anchovies were decomposed.
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