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With the development of aseptic manufacturing techniques, the numbers
of viable bacteria present in freshly prepared sliced cured meats mey be
very low. Sliced ham produced by one such process which the authors have
investigated was found to have regularly Total Counts of the order of 10
to 100 organisms per gram. This product is sold in transparent laminated
film under vacuum, and it is considered necessary to obtain a low initial
Total Count of the order mentioned. The method of manufacture must be
constantly checked and the sources of contamination must be tracked down
and eliminated. The distri natlﬂn of the organisms in the slices can
give & veluable pointer to thelr source.

Leistner, Grau and Mirna 1 have described a method which involves
pressing a metal plate first to the surface of the meat, and then to a
poured Agar. Incubation of the Agur, and the consequent development of
colonies not only gives a guide to the numbers of orgenisms present, but
also to their distribution. The method becomes rather cumbersome if fairly
large areas are to be tested. Like mosvt colony counting techniques, this

e
method requires an incubation period of two or three days
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Dye reduction methods heve been ne years as techniques
for a more rapid estimation of bac QJ&lity of foodstuffs,

and during the past ten years
for many uses in this role

compounds have been recommended
. e
use of paper strips mprevn;te

d Wegener 8 1Mv@ recommended the
iphenyl tetrazolium chloride (T.T.C)
for testing the cleanliness of equip , by pressing moistened strips

onto the surfaces of vquﬁumant and thea incubating the papers for a few
hours, Reduction of the T.T.C. to the red formazan occurs in the vieinity
of the developing colonies, and red spots on the popers can be seen and
cour.ted long before the colonies become visible.

Triphenyl tetrazolium chloride is used in the method here described.
Bradshaw 5 exemined & number of brands of the compound &nd stated that
the one manufactured by Mersey Chemicals Ltd gave the nost rapid reaction.
This is the brand used in the described methods The only reagent
required is an 0,5% solution of T.T.C. in distilled water, sterilised by
autoclaving for 20 minutes at 10 lb. pressure. The solution has keptwell
when stored in an amber bottle for one month. The reagent is applied
directly to the surface of the slice by spraying with an ordinary throet
spray to give a uniform epplication.  About 0.5 ml., per 300 sq. cm. of

surface has been found to be sufficient.

Routine production samples that are expected to have very low Total
Counts ere incubeted for 17 hours at 30°C or 37°C in their film bags.
Jamples returned from the shops, or which for some reason are expected
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of formazan formetion Enat can often be ated to the use of specific pieces
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Although most of our experiments have bheen mﬂ*v on sliced ham, we
have also tested the method with sliced bacon, wit tisfactory results.

The advantages of the method are (a)
0

its simplicity, (Db) its speed,
and (c) its ability to locate areas of conta

amination.

The comnercial packs of sliced meat normally contain & number of slices.
If some of the slices are treated with the described technique, and others
with thc routine Total Count method, it is possible, not only to give a
value to the numbers of spoilage orgenisms present, but ulﬁ to suggest in
what areas they predominate, end therefore to suggest & source of
contamination.
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