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Figure 57. Growth ranges of micro-organisms with respect to water activity.

Source: Redrawn from Figure 30 of Principles of Microbiology for Students of Food Technology
by T.]. Parry and R. K. Pawsey. 2nd edn. Hutchinson, London. 1984.




03X >3 ¢ 27 7 o - 2 € O ¢
OS5 SIS SA SA 9r—9 3 O,
- z

- o ¢ 7 O - s 7 o 2 2 o 7 0o 0 ¢

o 2 2
CSFILPAIY IVF IS ASSD AR SOV SS FAS F I
” ” 7 7

7
‘.4,9
7

cc ¢ - € >> o~- >zo0Or o c 7 7 (4 7 C
‘/.4 Ll SRV SV SO FPAN VS /).:/)}a—' SH< 59

0~ 0x
S PS50



Table 37 Rough guide to the good quality storage life of dried fish
with different water and salt contents

Water content Salt content Minimum ‘good quality’
(%) (% wet wt] storage life

40 5 0.5 week
40 10 1 week
40 15 3 weeks
40 20 1.5 months

35 5 0.5 week
35 10 2 weeks
35 15 2 months
35 20 1.5 months

30 : 5 0.5 week

30 10 1.5 months
30 15 2 months
30 20 2 months

25 5 1 week

25 10 2.5 months
25 15 2 months
25 20 : 2 months

20 5 3 weeks

20 10 4 months
20 15 4 months
20 20 3.5 months

15 5 More than 1 year
15 10 . ,, 1year
15 15 ,,» 1year
15 20 . ,, 1year

Source: Poulter, N. {1980 The prevention of losses in cured fish. FAO Technical Paper
No. 219. Rome: Food and Agriculture Organization of the United Nations.
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