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Genbank (%) 16 S rD-
J1 Pseudomonas fragi 96 NA
Cl1 Serratia liquefaciens 100 A A A
R1 Lactobacillus plantarum 99 °
S1 Brochothrix thermosphacta 98 ’
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Analysis and identification of spoilage bacteria flora
in modified atmosphere packaged chilled goose
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Abstract: The chilled goose was packaged in modified atmosphere adjusted with N, in the process refrigerated
of 4°C for 4 days. Determination of the changes of bacteria and microbiological composition was condusted.

The results showed that Pseudomonas account for 41.8%  Enterobacter account for 32.7%  Brochothrix ther—
mosphactum account for 23. 1%  Lactic acid bacteria account for 2. 4% . The representative strain by Gram
stain microscopic examination physiology biochemisiry experiment and the method of sequencing called 16 S
rDNA. The results indicated that the J1 was Pseudomonas fragi Cl was Serratia liquefaciens S1 was Brocho—

thrix thermosphacta R1 was Lactobacillus plantarum.

Key words: modified atmosphere packaging; chilled goose; bacterial diversity; culinary hygiene; identification
of bacteria ( : )



