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Abstract

Salting of fish is a traditional method for fish preservation which reduces corruption, increase shelf life
and is used in order to have an access to the new markets. In some countries, consuming semi-cooked or
raw salted and smoked fish is well-liked. Due to the presence of halophilic microorganisms in salted fish,
occurrence of food-borne infections is probable. The aim of this study was to investigate the
antimicrobial activity of NaCl on Staphlococcus aureus and Listeria monocytogenes in salted silver carp.
Effect of different concentrations of NaCl (4, 8, 12 %) on behavior of Staphlococcus aureus and Listeria
monocytogenes in 10°C during 3 weeks (0, 1, 2, 3, 6, 9, 12, 15, 18, 21 days) was determined by
evaluation of the bacterial growth in salted fish fillets. Statistical analysis showed that application of
different concentrations of NaCl had significant inhibitory effect on the growth of S. aureus and
L.monocytogenes in salted fish fillets compared to control group (p<0/05). This study indicated that
application of NaCl without any complementary element is not considered as a good preservative for
extending the salted fish shelf-life. Consequently using of other natural preservatives along with salting
is suggested.

Key words: Salting, Staphylococcus aureus, Listeria monocytogenes, Fish fillet of silver carp.



