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Fifty samples of frozen lobster tails in lots of five werecollected from
five processing factories A, B, C, D and E on two occasions. - Forty five
samples of cuttle fish were collected from three factories X, Y and Z on
three occasions. The collected samples were analysed for total bacterial
counts, total coliforms ( MPN), Staphylococcus aureus and Salmonella. Cuttle
fish samples were analysed for Vibrio parahaemolyticus.,

AN
The total bacterial counts ranged fram 3.0 x 104 to 3.0 x 10, for lobstei
tails and for the cuttlefish the range varied from 1.5 x 10~ to 2.1 x I0%/g
for both lobster tails and cuttlefish total S:p*lifonrs varied from 3 - 1100/g,
. Sta aureus ranged fram 50 to 10% /g in lobsters and from 50 -
5.7 x 10°/g in cuttlefish. All the samples analysed were negative for Salmonella
and Vibrio parahaemolyticus. : ,




