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Spore forming ability of Clostridium perfringens cultured in
seafood meat media or domestic animal meat media

with gall powder

Hiroshi AKAEDA and Tadataka TANIGUTI

Sporulation ability of Clostridium perfringens NCTC 8798 which was cultured in the
seafood meat media or domestic animal meat media with gall powder were compared
with the sporulation ability when gall powder free media were used.

The ratio of the sporulation ability when the media containing 1~5% gall powder
were used to the ability when the gall powder free media were used are as follows.

In the case of red fresh fish meat media, the ratios on mackerel—, sardine—, tuna—,
saurel—, and skipjuck—medium were high value in 1.2~1.9. In the case of white
fresh fish meat, the ratios on flatfish—, shark—, and lizardfish—medium were high
value in 1. 3~1. 9 but the ratios on wrasse—, croaker—, sand —borer —, sea—bream—,
and ray —medium were low value in 1.0~1.4. In the case of shellfish meat, the ratios
on short —necked —clam —, shrimp—, and top—shell —medium were high value in 1.3
~1.9 but the ratios on dgrster meat medium were 0.8~1.3. The ratios on chuck—,
rib—, ham—, porker —heart—, bacon—, chicken—liver —, and chicken —breast —medium
and cooked meat medium (Difco) were high value in 1.1~1.9 but the ratios on
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chicken white meat were 0.9~1.4. The ratios on cattle —liver —, porker —liver—, and

whale —lean —meat —medium were low value in 0.3~1.0.
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Table 1. Spore forming ability of Clostridium
perfringens NCTC 8798 which was cultured in the
fish meat media with or without gall powder

8%“]‘; of Sporulation rate
Tested media tosted in sporulation
media(%) medlum(%)
Red Mackerel 0 50
fresh 1 82
fish 3 92
meat 5 96
Sardine 0 5( | me————
1 79 | —————
3 A ——
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Tuna 0 5() | e—
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5 74 | eees—
Saurel 0 50 | e——
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3 71 | ——————————
5 76 | m————
Skipjack 0 50 | e——
1 69 | ————
3 72 | vec—
5 74 | w———




PPN N s T R

v, =7 =D SREE, BHEK3%OERCKEEY
AL 5 XDORHIL 3B DREL b EITED - T,
Tiebb, BHEERNO S RIECKT 5 BHERRE
mo SREDEE, +-° (1.6~1.9) B—&FEL,
®KWTAI 7 (1.5~1.8), 7= (1.3~1.6), 7
2 (1.2~1.5), #» v+ (1.4~1.5) OIET5H&EE
WL & T,

2) BEADRE
BRHRAmM U SEO I FRARHITIEE L
ey =Ny JEORRTHEAES % Table 21/RL
12

RRHR A& HRIN L B 5 S ISR W o TS
FICHBIT 5 SRE, BHRKBELE» - BT E
BWEAEAZ LR, BEHERS BORCREELTR L
oo LU, D UA, #4, =V DOSREMNEHEK
WINESE ORHCEARIMORE X » b BAREIC S » o0
ZRL, N3, 7+ FA, x4, =4 ODJRHERE
IEEEORO S RIEL, EHRMOKL » b EICE
WER TR LIIGBE by - e T b, BHRE

Table 2. Spore forming ability of Clostridium
perfringens NCTC 8798 which was cultured in the
fish meat media with or without gall powder
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Table 3. Spore forming ability of Clostridium
perfringens NCTC 8798 which was cultured in the
shellfish meat media with or without gall powder

g%ni%. of Sporulation rate

in sporulation
:ﬁz‘:ﬁg( %) medium ( %)

Tested media

Shell— - Short—
fish necked
meat clam

Shrimp

Top
shell

Oyster

N
o

CW—O | OW—O | WO | TTIW—=O
o
S

8(1))111; of Sporulation rate

in sporulation
medium ( %)

Tested media tested

media (%)

‘White
fresh
fish
meat

Flatfish

Shark

Lizard—
fish

Wrasse

Croaker

Sand
borer

Sea
bream

Ray

CW—O  OW—D | COIW—D [ OW—O [OW—O [ WO W=D | Ww—D
o
=1

o
-]

o S RE3 % BT RGO S RIED i,
wvA (1.7~1.9) »—F&E<, K-TH 2 (1.3
~1.8), =V (1.3~1.6) DIET3EHLE, -7
B, <7 (1.2~1.3), 77 (1.1~1.4), 2 (1.0
~1.2), #4 (1.1~1.2), =14 (1.0~1.2) ©5
BEHIIV-ThLE» -,

O, AvA, A, =V O 3IEEYERG,
RS, S, FA FA, =ADSEEOAYET
i, MidoFRFROBECECTEVWEREYRL
o

3) R« zrE0BA

R R 2 A0 Lic 4 B8O B - = CHEp RS oRE
FELICY =V 2 BHORTFURAEEN % Table 3 1K/~
L1

JEHR AN Lic 7 + ) OfaFHRERC BT 5
SR, MBHE 1 YoM EEBELRL, BHE
3, 5% DR L REM L v ErCEVCHREOEY
mLl, /h=¥, ¥ #=0DSREL BHRKEEMN
Bhokg EmCERTYRL, BHED %Ok
BEfEaR Uiz, #EDSRMEE, BHEKSI %R
I EER R Lichs, 5% DORRCITERMOE L b
LEL ot Thebb, BIFRERMD S RECK
THBHEREMD S RIED I, 74V (1.8~1.9)
BR—FEEL, KT/h=E (1.2~1.7), = (1.3
~1.6) DIAT 3BE LD » 12y, » %+ (0.8~1.3)

EAED 5 T2,
2. [ XFAMBEERN s CMBHTRE LAY
L A EDRFHERED

REH R AT LI IEEO RN L O CMEE



26 L - w0 A

Table 4. Spore forming ability of Clostridium
perfringens NCTC 8798 which was cultured in the
domestic animal meat media with or without gall
powder
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Table 5. Spore forming ability of Clostridium
perfringens NCTC 8798 which was cultured in the
chicken meat media or whale meat medium with
or without gall powder
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