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ON THE SULFIDE SPOILAGE BACTERIA IN CANNED

BOILED CLAMS AND BABY CLAMS.
Chjui Okaya and Akiko Miyata

We have isolated the sulfide spoilage bacteria from many blackened boiled clams and
baby clams. They are quite resemble to Cl. nigrificans in the following characteristics :

Their vegetatives are in the shape of rods with rounded ends.

They are obligate anaerobic thermophils and grow between 37~70°C., their optimum
temperature being 55°C.

They are detected through the formation of characteristic, distinct, blackened, spherical
areas in Cameron's sulfite agar medium due to extensive hydrogen sulfide production.

They do not ferment glucose.

In the clam bouillon, they do not occur below pH 5.0 and do above pH 5.4.
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1 2 | 818 © 6.0 9.5 H# 9409 l + o+
2 372 309 J 6.3 9.5 - - 9426 + +
3 382 320 | 6.2 9.5 — 9429 S
4 388 326 6.2 9.0 i 9513 + +
5 388 325 | 6.1 10.5 - 9514 + +
6 314 312 61 95 - 9515 + &
T, s Bl 6 100 + 9512 } + +
8 , 382 320 | 6.1 9.0 - 9430 4+ +
9 372 310 ' 6.3 8.0 H 9426 \ + +
0 379 316 6.1 10.0 W 9510 ' ENES
11 378 316 6.2 10.0 +++ 9510 \‘ + o+
12 38 . 315 6.2 10.0 — 928 |+ +
13 | 375 312 | 6.0 10.0 i 9514 P - -
4 | 375 312 6.5 10.0 i 9513 |+ +




15 370 | 307 6.0 10.0 — ; 9514 + +
16 371 ‘ 308 6.0 9.0 — “ 9426 + +
17 376 i 313 6.2 f 10.0 | H L 9513 + +
18 380 317 6.2 10.0 i ; 9513 + +
19 373 ! 311 6.2 0.0 H 9513 + +
20 8 308 6.0 9.5 1 H 9425 + +
21 54 310 6.2 10.0 i 9514 —_ —
22 378 ‘\ 315 6.2 10.0 J - 9514 I
x
23 378 312 6.2 9.0 — } 9512 e
24 375 313 6.2 10.0 i 9514 - —
25 377 315 6.2 9.0 e 9429 —
26 375 313 6.2 8.0 == 9426 e
27 368 306 6.3 10.0 i 9515 S
28 371 309 6.3 10.0 e 9513 s
29 375 313 6.2 8.0 i 9426 — 2
30 380 318 6.2 9.5 — 9429 _ —
31 373 309 6.1 9.5 — 9425 — —
32 373 311 6.1 10.0 . 9515 —
33 381 318 6.1 10.0 = 9510 —
34 381 318 6.1 9.5 == 9503 S
35 378 315 6.1 9.0 —_— w 9425 — -
36 373 310 6.1 9.5 H 9513 — =
37 381 318 6.2 10.0 H 9513 - —
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A 363 301 6.5 1 9712 + +
B 365 303 5.8 — ” = =
c 363 296 6.3 H+ ” + +
D 372 310 6.3 + ” - -
E 361 299 5.8 — ” _
P 361 298 5.9 i | ” + +
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