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Table 1: Temporal changes in the number of viable bacteria in each marine produet (log Colony Forming Unit (CFU)/g)

Number of viable bacteria (log CFU/g)

Sample condition Deviation or compliance with CCP

Day 0 Day 1 Day 2
.. CCP-deviant 00 1.8=0.67 2.940.63
Relrigerated Mackerel 0o o an: 0+0 0654092  1.540.34
Frozen Mackerel cC P-dC\-’ialllt 00 1.820.76 4.440.08
CCP-complhiant 0.6510,92 1.1L1.5 314023
Refrigerated Scallops C'C‘P-devlan.l 00 Lo+L4 0+0
CCP-compliant 00 0+0 0£0
Frozen Scallops CCP-deviant 2,54‘0,.088 0 H0
CCP-compliant 00 0+0 1.0+1.4
Frozen Shrimp CCP-dcvian.t 4,640,031 490,11 540075
CCP-compliant 4.1+0.069 4.6+0.040 4.9+0.051

Measurements were obtained using n=4 samples: data are expressed as mean=Standard Deviation (SD).
CCP=Critical Control Point.
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/#éné Figure 4; Temporal changes in the K-values of frozen shrimp that deviated from or complied with the Critical Control Point (CCP)
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