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ABSTRACT The study of Enterobacteriaceae contaminated in 295 frozen minced fish meat samples for
export was studied by enumeration technique. Violet red bile (1% glucose) was used as selective agar.
Glucose and oxidase tests were done for confirmation. Results showed 9 (3.05%) and 286 (96.95%) samples
with negative (<10 cfu/g) and positive (10 - 1,000 cfu/g) samples respectively. Whereas 25 (8.48%) samples
were exceed European standard (>1,000 cfu/g). Good Manufacturing Practices strengthening and Hazard
Analysis and Critical Control Point (HACCP) System implementation for processing control should be done. In

order to enhancing product quality, consumer protection, and facilitate the international trade.
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