
Table 5 Probable identification of bacterial spices present in smoked C. gariepinus with different salt and pepper concentrations at 18 weeks 
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Probable Identification  

Control + S - + - - + + - - + + + A + - A A A A A A A A A Staphylococcus aureus  

E2 + R + + + - - - - - + + + A - + A/G A/G A/G A/G A/G A/G A/G A/G A/G Clostridium welchii 

E3 - R + + - - + + + - - + - A - - A/G A/G A/G A/G A/G A/G A/G A/G A/G Proteus morganii  

E4 - R + + + - - - - - - + - A - - A/G A/G A/G A/G A/G A/G A/G A/G A/G E. coli  

E5 - R + - + - + - - - - + + A + - A A A A A A A A A Bacillus subtilis 

Note: Keys: S = Spherical; R = Rod; + = Present; - = Absent; A = Acid; A/G = Acid/ Gas 


