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The p a steu r ised  canned n eat products ere node c h ie f ly  fo r

le t io n s  having been, issu ed  by tho M in ister  o f A g r ic u ltu re  on 

“lothr of December 1>5>G, every beto li o f  export moat products i s

N ations in c lu d e  the sc ru tin y  of the separate s ta g e s  o f the p ro -  

d u stio h  c y c le  and tho e s tim a tio n  of tho roady made product.

^Ite q u a l i ty  and th e  s t a b i l i t y  of tho  ready  p ro d u c t,

P o r th e  b a c tc r io lo & io a l  ex a m in a tio n  two t i n s  o f  th e  •annod 

? c a tc u p iz c d  n e a t of a g iv e n  a s so r tm e n t and o f  th e  sane shape 

cre ta k e n  ir o n  th e  b a tc h  p roduced  in  th e  p ro c e s s  w i th in  one 

*ey' o work.

x’hc fo llo w in g  p o in ts  e re  ta k e n  in to  c o n s id e r a t io n  r / i th  th e  

b a c te r io lo g ic a l  ex am in a tio n :

1 , Tho ex a m in a tio n  f o r  le a k s  o f  t i n s .

xho anainfn&fi.orL-i-t, s  t c b i l l t y  o f t h c  prod.net by moans 

of tho  th e r  n o s t a t i c  t o s t ,  perfo rm ed  i n  ah  in c u b a to r  a t  

th e  te m p e ra tu re  o f 3 7 UC d u rin g  th re e  dayo o f  t i n e .  A h a lf

the su b ject of compulsory lab oratory  exam inations, '.These sxan i»

x'he purpose of those exam inations i s  to  e lim in a te  tho pethogc«-

o f  the t o t a l  q u an tity  o f t in s  c o l le c te d  fo r  exam ination  

i s  subm itted to  the th erm o sta tic  t o s t .



deep la y e r s  o f the products* /D ir e c t  im print o f
\

the examined sample on thê gJL&iusL, uso

o f  G-ran'' 6 metiiof./ ,

4-, The im pressed d ir e c t  in o c u la t io n  on the n u tr ien t agar, 

made of s u p e r f ic ia l  and deep layers«  In  the j u s t i f ia b le  

oases the hom ogenization o f the examined n a tc r ia l  i s  

ca rr ied  out end then  nore d e ta ile d  q u a n tita t iv e  examina

t io n  ia  performed.

In o cu la tio n  on the s e l e c t iv e  and en r ich in g  nedia w ith
i

the purpose of the d eterm in ation  o f the kind o f  micro

organisms appearing in  the »samined m aterial«. P a r t ic u la r  

a t te n t io n  i s  paid to  the i s o la t io n  of the m icroorganism s,i
the presence of whioli in  the sem i-preserved  products ia  

u n to lc r e b lo , l ik e  c*g. gram -negative b a c te r ia , anaerobes
t

/C lo s tr id iu m /, en tcro to x io  S ta p h y lo co cc i and other m icro

organisms o f the pathogenic group*

2«  The b a c t o r i c e c o p i c  .¡^ r ep a ra tio n  made o f  s u p e r f i c i a l  e n d

The B stim ation  o f the Product«

In  ease when the pathogen ic m icroorganism s l ik e  S a lm on ella ,
t

Shigo11a, G l.botulinum , 0 1 «p e r fr in g e n s , en tc r o to x io  S ta p h y llo -  

s o c c i ere  d etected  in  the examined canned moat the whole gateh  

of oomnodity i s  d eclared  as u n su ita b le  fo r  consum ption. W ith
r I

the con firm ation  of the eth er aon ~ od ::issib lc  n ioro^ rgan isn s
/ 4

l ik e  gram -negative or a n a ero b ica lly  growing b a c i l l i  the exa

mined batch  i s  ’made q u estion ab le*  I t s  ev en tu a l c o n d it io n a l edmi 

B=ion fo r  the consumption depends upon fu r th er  supplementary 

la m in a t io n

When the leak s have boon d is c lo s e d  in  a c e r ta in  percentage  

° f  t in s  o f a g iven  bat oh, the canned products arc estim ated  

koth as u n su ita b le  fo r  export end u n su ita b le  fo r  the storage



I
m

in s id e  the country, They ere  

qn the homo market.

The p o s it  ir e  thermos t a t ie  to s t  inform  o f the blow ing or 

cf some oth er c r g a n o lo p t ic a l changes i s  Vac proof to  d is q u a li

fy th e  examined batch  ir o n  ex p o rt. I f  the changes were caused  

by non-pcthogch ie n io ro o r g sn ia n s , end th a t p art o f th e  canned 

products from a g iv en  b atch  which was not subm itted tc  the  

th erm osta tic  t e s t  shows regu lar  o r g a n o lc p tie e l p r o p e r t ie s , 

then  the batch can be adm itted fo r  in stan tan eou s consumption, 

at homo d ir e c t ly ,  or a f te r  c e r ta in  therm al treatom ent.

I f  in  the b a c ter ia  so..,pic p rep aration s made c f  the examined 

products 40 m icroorganism s are found in  20 f i e l d s  o f v i s io n  

of the m icroscope, th en , w ith  th e  absence o f  any other ob jec

t io n s ,  the canned meat i s  d ire c ted  fwr s a le  a t  hone w ithout 

being adm itted fo r  exp ort,

Up to now, there are no b a c te r io lo g ie s !  standards in  Poland 

w ith  regard to  the ad m issib le  q u an tity  of m icroorganism s in
4 1

1 gram of canned p a steu r ised  meet p rod u cts, T herefore th e quen-
4

t i t a t l v c  b a c te r io lo g ic a l  e s t im a tio n  i s  carried  out in  the majo

r i ty  o f  c a se s  on the ground of the r e s u l t s  obtained from the  

d ir e c ts  im print in o c u la t io n s  on the s o l id  media. A ccording to  the  

r e g u la t io n s  by th e V eterinary  Department I l i ' i is tr y  o f  A g r icu ltu re  

of 10 th  J u ly , 1955 i t  i s  adopted tlia t the product, which i s  to  

be adm itted to  the trad-- w ithout any o b je c t io n s , must not show 

in  the im print in o c u la t io n s  on the s o l id  media more then  2 o o lo 

g ie s  o f b a cter ia  ever 1 square cm o f  the im p rin t. In  ease of 

Greater q u an tity  of m icroorganism s the examined batch  can bo 

Admitted t j c  s a le  on the home market d ir e c t ly ,  or a f t e r  repeated
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p a steu r ize  t i :

D iscussion.*

ri‘Ix d e te c t io n  o f tlic patliegcn io  

b--c examined bs te k  of canned meat ir o n  tlic con.Bwo.ption* fk e se  

microorganisms eppear in  our p a steu r ized  canned neat prod\ 

very r a r e ly , end p r a c t ic a l ly  t lx y  do not p resen t any problems* 

uOiicvcr, c u r ta in  d i f f i c u l t y  in  c s t in c t io n  .nay be caused by tlic  

d isc lo su r e  o f tlic m icrcor gc n i s:ub f m i  tlic croups o f  Ikitoro- 

bact>v_ricceac, P scud one as s , A ckronabeeter, P lcvcb ectcr*  f l ie ir  

p resence in  tnc t ig l i t ly  c lo sed  canned p a steu r ized  products 

i s  tlic  proof o f fa u lty  p a ste u r isa tio n *  Tiitk an in s ig n if ic a n t  

q uantity  o f tlic m icro organising tlic product can be adm itted
t

to  t l x  repeated  p a s te u r is a t io n , end, a f te r  tlic  repeated  b acte

r io lo g ic a l  ox a u iiia tio n , i t  can be, e v e n tu a lly , d is tr ib u te d  on
«

t__̂  40-x  market, f ix  s im ila r  problem i s  a r is in g  v iitli t lx  do—
/

teCui^n ox s n a i l  quant i t  ic s  of ncn—petkogonic anaerobic b a c i l l i ,

t.ic development of u liic li during tlic  storage period  i s  d i f f i c u l t  

to be fo re seen .

As i t  kae been m entionned, in  ease c f  d e te c t io n  c f  any le e k s  

-̂~c on a-lined batcli o f  canned products i s  made q u estio n a b le  fo r  

export purposes, and can be d isp a t clued fo r  in stan tan eou s sa le  

c t  borne* f ix  le a k in g  t in s  o f canned p a steu r ized  meet uerc
*

s e q u e n t  during an exam ination  a t tl ic I n s t i t u t e  fo r  Heat Be- 

scarck  a t  Ilulnbaek, German F ed era l R epublic / 20/ .  Witli t in s  

made in  Poland t l i i s  d e f e c t  appears very rarely*  Apart from 

t-ia t , tlic m icro -lea k s may cause a l e t  of d i f f i c u l t y  \ii t k  tkc  

3udCPcnt o f a batcli o f  commodity, c .g *  i t  i s  d i f f i c u l t  to  

4 i. —1ctnor tne le a k s  in  one of tlic examined t in s  ere  *»

l - c id e n tc l  ones, or ulie t l icr  tligy come rep ea ted ly  in  r. s e r ie s



K  H  no* 'JX examina t i  one -of « X  whole b,t<sh in  tM c  

4N=?c«fc i s  c very tro u b le s  cm; thing* Qur o b e - r a t io n s  roadc

^  *hc rr.rl-.uc eann-d products in  ou;1 « wu n try , and or, *áe
\  ‘im portvd products chawing 

•majority oí1 c e c e e , t X y  do not e f f e c t  the s t a b i l i t y  o f  the  

i-od produet, p r ó v id a  i t  i s  strived « -/-<nt i c e g.

-  5  -

C» O

— - i . t a b i l l t y  t o s t  ic  ca rr ied  out in  en  incube to r  e t  the  

onpc;v,turc c f  37 '0 dur tue, t n u ;  deys o f  t i;;e . I t  i s  soceptod  

l-r t  ¿ X  product w hich ¿oes not chsn any change» a f t e r  the 

■b'in.n-.octr.tie t o s t  i c  s ta b le  end cr.n be sto red  i  r 6 :nenths • 

in cold  s to r e s -  room /1  / .  I t  i c  d i f f i c u l t  to  e s t a b l i s h  

 ̂ r canned p a ste u r ise d  products any c o r r e la t io n  c r i t e r ia
4

'•■tocen the cot o f f e e t  ere ° t i : x  -  tem perature” r e t in e  during

i; sr-^rt t i n  i n  en incube t o r  in  comparison w i t h  th e  p e r io d
(.¿1. c t .r a g e of c o v -r a l months i
i t ” h e  boo:; n o ticed  that the c
C-l", 1. -0 r ,i. ia 1 /o*g» 1 - f t  butt „eh

-f the th en  z e t e t i c  t „ r t , w h ils t  tho o th ers / r ig h t  b u t t o c k /  

c'id  not chow cry changes «after r. pr .longed a te  or eg ; in  a r e f r i -  

o-i’e t^ r . S t o i l e r i l y ,  vur cwn in v -c  t . g a t i  me mads r.t the I n s t i 
tut-he f  „r Tctwrinr.ry im o-arch  re.<5 c t  the lab oratory  o f the  

d u a lity  In sp ec tio n  O ffice  o f  the I lin is tr y  o f fo r e ig n  freCe /1 .  /  

~4CVc c .V .a  that the q u a n t i t ie s  of the fa e c a l S tr e p to c o c c i  

'"•’-d a le e  q uan ti t i e  i of the aerob ic b a c i l l i  in  herns rer.de o f the  

p is e  / l w f t ,  r i g h t /  d if fe r e d  co n sid era b ly  in  t lx  canned 

‘̂ h r v n  products subm itted to  t h  throe-day» t h r : : o c t a t ic
t „4. *vr*» iu  en .p a ra c .n  v .ith  those stored  in  a r e fr ig e r a to r  / t e n -  

h 'attu x  about 4 ° 0 /  during s in  n in th s  of tim e, ‘fhc q uan tity  

fa e c a l  S tr e p to c o c c i n s  c .. ns id  „rably la r g e r  in  the canned, 

^ 'd u c to  in  c r e fr ig e r a to r  then  in  thos_ of th e incubate r .
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A .r o b io  be. c i l l i  be lie vcd in  en- o p p o site  i innnor.
\ '\

A l o t  ox re see roll w ork lice b oen 'etten p tod  up to  nor; w ith
*
t

regard to  the s t a b i l i t y  o f canned prtmnjr7*odr^pa^a^ There have 

been meny su g g estio n s to lon er  th e tem perature of "the tb,cj»n.-wrHw»—̂  

t i c  t o s t  up to  about 30 -  3h '0 ? to g eth er  n i t l i  the ex ten sio n  

o f t lx  t in e  fo r  s t a b i l i t y  t e s t  / 2 4 ; 3 1 / ,  However, ta k in g  in to  

cor.ciddrc t i e n  the fa c t  that the canned o f sp o ila g e  in  canned 

p asteu r ized  products arc as a r u le  the n o so p h ilic  n ic ro o rg r .n lbub 

/1 1 ,1 4 ,3 1 / ) the e s tim a tio n  of the s t a b i l i t y  o f the product 

based upon, the th erm o stc tie  t e s t  oerried  out a t the tem perature 

of 37°C seems to be j u s t i f i e d .  There i s  a r ig h t  tendency in  

Poland towards the ex ten s io n  o f the tjLuo needed fo r  the thermo— 

s t a t i c  t e s t  n ith  the semipro serves from three to  f iv e  days.

.Any d ed uction  o f co rrec t co n c lu s io n s  w ith  regard to  the  

value o f  the product, made upon the q uan tity  o f mioroorganisms 

found in  the b co ter io cco p io  p rep a ra tio n , seems to  bo very
1

¿ i f f i o u l t ,  l o r  in s ta n c e , i t  i s  not p o s s ib le  to  make hero o v i-
4 4

£eut gra n -n eg a tiv e  b a c te r ia , even , i f ,  before the p a s te u r iz e -

°ion 01 too product they n ig h t have been in  la rg e  q u a n t it ie s .

Vje  orcm inction  o f  the separate s ta g e s  o f the production  c y c le

0j- semi p r e s e r v e s , not oiioe largo  q u a n t it ie s  o f  gram-nega t iv o  
1
° -o tc r ia  have been found, w h ils t  th e b a rter in so ep io  p rep aration

1 * 1
-u.de o f th e  ready product did not chow any gram—n eg a tiv e  micro—

^ gan ism e. Prom the lo t s  of gram -p ositive  m icroorganism s the

K .oteriosoopic. p rep aration s made o f our canned produots show

d u a l ly  the p resence of c o c c i ,  and above a l l  fa e c a l  S tr e p to c o c c i.

-’he p erm iss ib le  in  Poland q u an tity  of 40 m icroorganism s in  20 
i* *1<3lda of v is io n  under m icroscope seems to  be only an agreed  

towards the c r i t e r ia  of judgment, An accdptanoe o f p r e c is e

*e
*~

ky
c,i

u



q u a n tita t iv e  l im i t s ,  e s p e c ia l ly  w ith  

ic  not j u s t i f ia b le  fo r  th a t roc con, th a t during the bctrfc&n^x

lo g ic a l  exam inetione the canned produotc ere found t;M * .'•__ _

in  th e b co tcr io eco p ic  p rep a retio n s chow largo  q u a n t it ie s  

of m ioroorganicnc and th e in oou lr .tion c on bcoJ^micX medic 

g ive  cd a r o c u lt  sm all q u a n t it ie s  o f b a c te r ia , and sometimos 

oven do not o on tain, any l iv in g  n icrcorgc  n i cue a t a l l*  At the  

cere t in e  the organ o lep tic  c l  ora ruination docc not chon any
*

orangee v.hioh nay prove the a c t io n  o f m icroorganism s, Some- 

oiaioc i t  ic  even go, th a t the b actoriocoop io  p rep aration c  

rrde o f canned produotc contam inated w ith  la rg e  q u a n t it ie s  

©f l iv in g  n ia ro o r g e“Icn c do not chow r e la t iv e ly  la rg e  quen- 

uio c  oi c e l lc  of boot eric» I t  cecme th a t any attem pt to  f i r  

PiO ciee q u a n tita t iv e  U n i t e  fo r  mioroorganieme th a t appear in  

the b a cter io eccp io  p rep aration s made o f p a steu r ized  canned 

Productc chowing correct o rg a n o lep tio a l p r o p e r t ie s , hcc not 

c f u l l  j u s t i f i c a t i o n .  The b co to r io co cp io  p rep ara tion  should  

bu ©oncldcrod on ly  as the a n c ic t in g  mean, w ithout having any 

^ e i c i v o  in flu e n c e  on the e s tim a tio n  of the product, which  

°t herw ise does not shew any o b je c t io n s .

I t  has been mentionned above, th a t in  t h ic  country th ere  

^  up to  now, any b c o t c r io lo g ie e l  etandardc concerning
•jj t
^  q u a n t it ie s  of l i v in g  nioroerganiem e which may appear in

tv
"c °£hhcd p a ste u r ize d  moat p rod u cts. In  p r a c t ic e  i t  i s ,

*°l>cvsr, adopted , th a t  the caimed p a cteu rizcd  produotc fo r  

■••Port, subm itted fo r  ro u tin e  exam in ation s, should not chow 

°iG than two c o lo n ic c  o f b a c ter ia  on 1 square cm.- o f the  

'"Print in o c u la t io n  on the c o lid  m c d ia ./li in ic tr y  o f A g r icu ltu re
Vq4-_ .

urinary Department In c tru o tio n  of 10th  J u ly , 1 9 5 c / .
T v  , *

w Pctohoc of product chewing h igher in fe c t io n  can bo made
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i n d i c a t o r  o f  w i th e r  ^ x r .  or a k n r . l  f r e e d  c o n t a n i n a t i o n  / , 9 ,

12, 13, 2 2 / .  Hov.ever, mixerous i W c x i i  

leave c k o m  tlrr.t t ’rcoc v,1 ^ r ^ o r j ^ d -—ic e r e  l e r g c l y  sp read  ouucido 

of tire Iruncn and cn ina . l  bodice  /1  ? C, 19/?  er.fi t r e t ,  o r in g  to  

t l r c i r  u b iq u i t o u s  or.crc.ctcr- no t  a lx eye t r e y  c a r  s e rv e  a s  <-•>•- 

i n d i c a t o r  of f r e e d  co n tam in a t io n .  fno  i n f l u e n c e  of  t l x  f a c e d  

S t r c p t o o a c a i  on t l x  dcorcc.cc of o rg cn o lo p t  i c a l  p r o p e r t i e s  o± 

t l x  canned p a s t e u r i z e d  n e a t  p r o d u c ts  / s o u r  or okoesy odour,  

i n s t a b i l i t y  of o d o u r /  r a s  t l x  s u b je c t  o f  ncr.y ir.vos cigc d o n e  

end o b s e r v a t io n s  / 1 1 ,  12, 1<S, 2 9 ? p i / »  I t  scene box e v e r ,  t i n t  

t l x  or gc noloptica .  1 oknngcs of canned p a s t e u r i z e d  p ro d u c ts  _ 

caused by t l x  pro sc no c of  l a r g e  q u a r t  i d e e  Ox f a e c a l  our^pvO- 

cooai cone to  eppoarenoe only under c e r t a i n  d e f i n i t e  c o n d i t i o n s .  

S ® f tire s o u r in g  i s  very l i k e l y  connected u i t l i  a d e f i n i t e  l e v e l  

of sugar  i n  t l x  canned p ro d u c ts .  I t  i c ,  Iron e v e r ,  knov.n o..x,t 

t i d e  l e v e l  depends on bo th  tlic i n i t i a l  q u a n t i t y  of suga r  «fid^d 

to  tire p i c k l i n g  b r i n e s  and on tlic o t l x r  f a c t o r s  of t l x  p r o c e s 

s in g .  In  t l x  c e n ip rx s e rv e d  p roduces  rrede i n  cur d o u n t r y , e n u r in g  

caused by tb s  a c t i v i t y  of n i c r o o r g c n i s n c  i s  n e t  very r a r e l y .

S i d l e r i l y  r a r e l y  r e  erect a l s o  so c e l l e d  » c e n t r e s  of c n o l i t i o . d  

oa.used by tire p r o t e o l y t i c  f c a c a l  S t r o p ’: a c o c c i ,  fire cpper.rc-r.ee 

of olioccy odour caused  by tire l a rg e  q u a n t i t y  of  i c c c c l  S t r e p t o 

cocc i  i c  pret x i t l i  i n  Poland  s i r i l a r i l y  t o  cone o tn o r  c o u n t r i e s ,  

f i l l s  odour i s  n o t i c e a b l e  o i . ix a t ly  a f t e r  tn c  t i n  i s  opened a d   ̂

d i s a p p e a r s  r e l a t i v e l y  q u io k ly .  I t  i s  to  be added th a t tnc  e i d -

1

XiC.il n e t i t l i  a l s o  i n .ui,  ̂ ( c\

r t i t i e s of l i v i n g  nicr- o o rgan!  sax

rns made i n  t l x  r e c e n t y e a r s  on

Preserved  p ro d u c t s  i t  i s  to  bo c.ssuned t e x t  t l x  p roduc t  

o o n ta n i rx t c d  n i t l i  l a rg e  q u a n t i t i e s  of f a e c a l  S t r c p to o o o o i  snous 

d f t c r  c e r t a i n  t i n e  i t s  i n s t a b i l i t y  a f  o o lo u r .  I x c r c a r c  s t i l l
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gCpS ill t i l l  l l t c r C  nnT»r- S r  — U ..- -■ rl jy, ir-^a-f^r- _j ± c-,CiV

t in t  tlic q u e stio n  nc^dc s t i l l  fu r th er  clc.borr.tion*

ï  lie e s t  inc t  i  on vJ 1  l— ' i  . ip r e s e rv e d  eclined p r o d u c t s ,  b c c r in g

in  r.lilld the e s t a b l i s h e d fo r ' t h i s  p roduot e v e n tu a l

gio;i l  s tand; - T i . sc an s  to be c o n p lio e ted . S i m i l a r !

end C o re tti / £ 0 ,; 1 0 / ,  V/C t  oo , i n  our ov.n i n v e s t  ig,

net t; itJi  tlic ocmicd u cc t products choning very la rg e  q u a n tit ie s  

of l iv in g  be.otcric. /n r .in ly  f c o c c i  S tr e p to c o c c i / ,  r.itliout any 

treeco  of o rg cn o lcp tice .l end gustatory  changes. Fhccc products 

did not c lc o  chon eny changes e f t  or tlic t l ic m o s te t io  t e s t  end 

proved to  be e tc b lc  nlicn sto red  in  e r e fr ig e r a to r  during tlic
i

period  of severe 1  norths o f t in e ,  flic  esen inod  produot nee d ie -
t

pc tolled in  th ose  oescc fo r  e e lo  in s id e  the country. On the  

other s id e , there ucrc- ocmicd products shooing s u r l ie r  q u cn ti

t i c c  of n icr o o f gen isr.x , but th e ir  o r g c n o lc p tio c l q u a l i t i e s  

caused se r io u s  o b je c t io n s . I t  i s  to  be nchtionned th a t during  

the b e o to r io lo g ic a l  cncn inc.tion  ca rr ied  on the sep crcto  s ta g es  

cf the p rod uction  c y c le s  o f the oenned p a steu r ized  meet products 

in  our meet fc .c to r ic s  c. s c .t is fe c to r y  etc  to  o f hygiene ties net  

u su a lly  u i t h ,  r .h i/s t  the reedy product o c l lc o to d  from those  

deye o f prod uction  shoned co n ctiu es  co n sid era b le  in f e c t io n .

lleny a ttem p ts h ive been nede in  v er io u s co u n tr ies  up to  non
/

to  c c te b l ic h  q u e iit itc t iv o  b a c te r io lo g ic a l  sten derd s fo r  s c u i-
/

preserved oenned m eet p rod ucts. V erious l im it s  have been dee 

signed  for the q u c n t it ic c  of l i v i n g  icieroorgcn iseis in  1 gren  

Of the product. For in s ta n c e , C-oldsnbcrg, Sheppey end Robson 

/ 1 £ /  have considered  th e t  the s c r ip r c s e r v e s , i f  they ere to  

«onply ?;ith  the b a c te r io lo g ic a l  s ten d erd s , should co n ta in  l e s s  

then 10 l iv in g  n icro o rg cn isn s  in  1 gram, A ccording to  Hobbs / 1 3 /  

the p a steu r ized  hen, i f  v. ith o u t o b je c t io n , should oontairjLoso
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t l -c -  1000 cporing b r .c iix i in  X . . a r y L P  1 rf_ - r t  p V .H .r  

v e g e ta t iv e  hiorcorgunism s* Ingram / 1 4 /  s ta te d  that in  England 

cnc l im it  coocptcd v.c.c 10-0 micro or 3c n i cns in  1 gram o f pc e tc  u- 

rj-SwC‘ ^ u t t ie u s /6/  j Ingramm*.. Ol a f  t  ul ,  C lerenburg, L crc lo ,

B u ttieu r  end U o cse l / i p /  end J ep cc :: /iy / a lien ed  Bor 10 000 

l iv in g  be ot er ic  , end c.00 or d ing to  tue op in ion  of JCcloIi end 

G o retti / 1 0 , ¿ 0/ ,  e i t u  t i c  pro cen t s t e t e  of knoolcdgc, there  

ore no reasons to  d isq u a lify  t i c  oenned p a steu r ized  meet produotc 

contaminated u i t l  l i v i n g  micro or gcn icnc but ensuing otherw ise  

regu lar org a n o lep tic  c l  p ro p ertiee  e f t c r  they hr,re  passed etc.- 

b i l i t p  test' end not o en te in in g  pathogenic or tozyn ogsn ie n io r o -  

G-g..._iOi.G» One ci tl.o uoct i.:.¿portent fo o te r s  n u ia l  decide ebout 

t-iw coe.tc c f  oonte.uine.tion of oenned p eeto u rized  meet products, 

'-.pert iro n  tue other co n d itio n s  o f mr.nufaoturc end q u a lity  of
/

r‘“'1" G r ie l, i s  t i e  tem perature o f p a s te u r is a t io n , l i e  produo- 

°lon  ccr--icd p a steu r ised  products c lo n in g  l i g l  o r g e n o lc p tio e l  

*-&v.„d«..id 0..1 1 C in? r e la t iv e ly  Ion p a s te u r is a t io n  tc m c r a tu r c s ,

Dj-t in  tuet ae.se, i t  i s  d i f f i c u l t  to e s ta b lis h , p r e c ise  b e.o terio -  

iw^.ioc.1 standards, u n ion  ::ligh t dcterm ine p erm iss ib le  q uan tity  

£ --io i 0 vi ĝ , n ic_ s  in  e product * S o , for  t i e  e s tim a tio n  o f oenned 

P asteu rised  produotc i t  pc important tu e t t lc y  So not clou any 

'•A&’.n o lc p t io e l  changes a f t e r  they have passed  the s t a b i l i t y  t e s t ,  

t  tmoy d0 net co n ta in  pathogen ic end tosyn ogcn ic  " io ro o rrr -  

-icmcYnhioh belong to  t i e  groups lilac  E n terob acterie o c e c ,

** -G' beet up“, P ie  vo be ot or. Pc cudo: .ones.
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