J. Rakuno Gakuen Univ., 47 (2) : 95~98 (2023)

A — b2 LTlER LNy F 2y ¥ (ER—aY) @
W EBEY O E

WO T B R A

Changes in food hygiene microorganisms
In pancetta (raw bacon) prepared using dehydrant sheets
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Table 1 Changes in bacterial counts after 1, 2, 3, and 4 weeks of dehydration.

Weight (%) rav&; 83eat 1 \g(e)ek 2 “éefks 3 WSeSeks 4 W%eks
viable bacteria 1.5x10%¢g 1.2x10°/g 2.3x10"g 8.2x10%/g 2.1x10%g
coliform bacteria 7.4%x10%/ g <30/g <30/g 0/g 0/g
E. coli <30/¢g 0/¢g 0/g 0/g 0/¢g
cold putrefactive bacteria 1.4x10%/g 4.4%10" g 6.6x10%g 5.0x10%/g 1.2%x10%/g
S. aureus <30/g 0/g 0/g 0/g 0/g
Clostridia 0/g 0/g 0/g 0/g 0/g
Listeria + - - - -
Salmonella + - - - -

+: detect, —: not detect
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Table2 After contamination of raw meat with
Escherichia coli and Staphylococcus aureus,
Change in bacterial count (cfu/g) due to

) - dehydration.
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Abstract

Pancetta (raw bacon) was prepared using a commercially available dehydrant sheet (Okamoto Co., Ltd.), and the
occurrence of spoilage and food poisoning bacteria was investigated. Pancetta is pork belly that has been salted
over an extended period and is generally not heat-treated. It is prepared through long-term aging and dehydration,
has a strong umami flavor, and is prized in Europe as a luxury ingredient. Recently, it has attracted attention due
to its easy preparation using dehydrant sheets even at home in Japan. However, its microflora remains poorly
understood. In this study, raw bacon was prepared using a commercially available dehydrant sheet, referring to a
publicly available recipe for pancetta, and the prevalence of putrefactive and food poisoning bacteria was
investigated. Additionally, we investigated whether the microflora changes depending on the length of the
treatment period with the dehydrant sheet. Food hygiene microorganisms were detected following conventional
methods. For the viable bacteria, Staphylococcus aureus, cold putrefactive bacteria, coliform bacteria, Escherichia
coli, and Clostridia, the raw materials were appropriately diluted, and the number of bacteria was quantified. The
presence or absence of Listeria and Salmonella was determined after the enrichment culture. Meat weight (%)
decreased from 90% to 84%, 83%, and 76% as the dehydrant sheet treatment period (1, 2, 3, and 4 weeks,
respectively) increased. The number of viable, cold putrefactive, and coliform bacteria decreased with weight
reduction. When fresh meat was inoculated with S. aureus and E. coli at a rate of 10°/g and treated with a
dehydrated sheet for 2 weeks, both bacteria did not decrease. However, in a similar study that inoculated meat at a
rate of 10%/g, S. aureus and E. coli were undetected after 2 weeks of treatment.



