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oysters, they probably contributed to a type of decom­
position resulting in increased indole formation. 

Trimethylamine test. TMA as stated earlier, was 
not determined in trial I. In trials II and III (Tables 
2 and 3) complete randomness is evident after an 
initial rise in all 4 samples. Since there is no obvious 
or definite trend in the results, TMA content is not 
useful in predicting oyster quality, nor is it valuable 
as a measure of the preservative qualities of OTO in 
oysters. 

In most instances an increase in indole concentra­
tion is accompanied, by a decrease in TMA concentra­
tion and vice versa. It was postulated that a possible 
correlation existed between the two variables but an 
insignificant correlation coefficient obtained statisti­
cally invalidated this theory. 

Bacterial counts. Slight contamination of the oys­
ters by bacteria from the air may have occurred dur­
ing determination of the liquid, but this is believed to 
be of minor importance since the area in the air­
conditioned laboratory where the measurements were 
taken is extremely low in microorganisms. 

The counts (Tables 2 and 3) are definitely indi­
cative of oyster quality, and in both trials II and III 
spoilage was evident when the counts were approxi­
mately 10 million organisms per gram of oyster meat. 
OTO limited the count in both trials, and the effect of 
the antibiotic began to decrease after approximately 
24 days. 

Bacterial count alone is an inadequate method of 
determining decomposition of a sample due to many 
factors. However, in samples where the history of the 
oyster is known, it is a valuable measure of oyster 
quality. 

Liquid measurements. Values in Tables 2 and 3 
give an estimate of the amount of liquid lost from the 
oysters during storage. The volume with a few excep­
tions increased steadily throughout the storage period, 
and at the onset of spoilage was about 13 % . 

Organoleptic ratings. Deterioration was evidenced 
by a gradual increase in the occurrence of black spots, 
off-odors, a general darkening of the whole oyster, and 
a decrease in the firmness and texture of the oyster. 
Ohlortetracycline delayed the development of off­
odors for a few days. There were no objectionable 
results observed from the oysters washed with the 
antibiotic. 

SUMMARY 

Indole and trimethylamine tests were investigated 
for applicability as quality tests for freshly-shucked 
and refrigerated oysters. Some modifications were 
made which were necessary for adapting these tests to 
oysters, and these modified tests were found to be 

accurate and reproducible. Both are sensitive and 
capable of detecting microgram quantities of the 
compounds. 

These determinations along with bacterial counts, 
liquid measurements, and organoleptic ratings were 
employed in oyster quality tests, and their value as 
indices of oyster spoilage was determined. Since in­
dole and TMA concentrations showed no definite pat­
tern during storage, these tests are not recommended 
for assessment of oyster quality. 

Bacterial counts and liquid measurements closely 
parallel organoleptic ratings. Spoilage was usually 
evident from the eighteenth to the twentieth day of 
storage, and the oysters at this time had bacterial 
counts of about 10 million per gram, and had de­
creased in weight by about 13% due to the loss of fluid 
from the meats. 

The effects of OTO on these tests and on extending 
the storage life of oysters were also investigated. The 
antibiotic did not interfere with the tests, nor did it 
suppress the formation of indole and TMA; but it did 
limit the bacterial count, and the development of off­
odors. 
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