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h a o ta r ll og;lo&^ s ta te  o f  sa sto u r la o d  ham»

Uh@ lab oratory  c e a tr c l  o f canned haiss in  Poland  
tak es a lm  among other-a in to  account a 3 day® thermos*«• 
ti©  t s s t ^ l f  tfhu In v e s t ig a te d  basis a f te r  the thcrsacstatfA

Í '-S';-

t o s t  do not show unfavourable o rg a n o lep tic  features: nor 
pathogen ic is&creerganleiae and the con ten t o f  aerpathesse* 
u le  a lo r o orgaaissis doss not exceed  the a llow ed l im it s  
than the product i s  regarded as f i t  fo r  huiaáa consum ption  
and sto ra g e  . l i l i  now i t  i s  agreed th a t a p ro d u ct¿ a fter  . 
the th erm o sta tic  t e s t á i s  p o s i t iv e ly  ev a lu a ted  i t  should  
S et cause - say r e s e r r a t io n s  a f t e r  a 6 months co ld  storage  
too»

The aim o f  our experim ents was to  soap*r® *h* 
t e r i e i e g io a l  s t a t e  o f  has®,which a f te r  th e ir  p re lec tio n , 
have been su b jec ted  to  a p days th e rm ® ta tic  t e s t  m &
-teas o f  th® same lo t  storaged  6 m a th s  in  a sooliis® »
Rousts*

iitebor ¿'.rental n a te r ia l ..a a & J ^ .£silgJ&S3L&&
2h© experim ental m a ter ia l c o n s is te d  o f  >0 p a ir s  

/ l e s t  and r i g h t /  p a steu r ised  earned h as o r ig in a t in g  fro». 
***hlthy anim als and produced p r e c is e ly  under the swab 
^eh&oXogical condition®»The l e f t  p a r ts  were a f t e r  f e e l r  
r t ’oduotioa frub^ectod to  a th ree  days th e rm o sta tic  ts®u 
^34 tdion a f t e r  c o o lin g  in v e s t ig a te d  b a o t e r io lo g ie a l ly »
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The r ig h t  ojc.ee wer« a f t e r  th e ir  pro Suet io n  p la c e d  
fo r  6 saonths in  a c©oXinn~hous© a t a tem perature c f  
about 4-° V an& then  ir*r#£ Sighted b a c te r io lo g ic a l!:?  in  
the same way as the l e f t  ones*'

In  b a c t e r i lo g ic a l  in v e s t ig a t io n s  o f  a l l  hams the 
fo llo w in g  v a r ia n ces h sm  been adopted:

A._ g n h .o a o ,g a n i^ 4 ..e ,^ l* is^ ,

1 #5he b a ta r io sco p ic  p rep ara tion  /p r e s s e d /  was co
lour© d accord ing to  the method o f  Gram

2 »Pressed in o c u la t io n  on common agar
3 » In o cu la tio n  on the fo llo w in g  m edia: Sfi* / i s i f f s e n /  

broth w ith  b il© ,b ro th  w ith  the a d d it io n  o f  &/• o f  . 
EaOl, B a in 's  Medium w ith  sodium asid© ,¥raoeak#a 
m edium ,stick  agar w ith  g lu c o se , n a tu ra l /ham / me
dium according to  Zaj ^ozkowsibl and a lso  n a tu ra l 
medium accord ing to  2aj«t©Etowski co n so lid a ted  
w ith  g e la tin e »

B, Ebac.geniged sam ples/ 11.0 0 0  ro t„ /p e r  minute/»,....

1 « In o cu la tio n  o f the homogenised m a ter ia l
b j p la t in g  on common agar from d i lu t io n s  1 i10 , 1 :5 0 ,1

1 :10 0  and 1 :500

2 » In o cu la tio n  from the afore-m entioned  d i lu t io n s  
on E n in 's  medium w ith  sodium a sid e

3 *2.1:® mam on the Wrsosek medium

%.2h® same on the media named in  part A .p o in t 3»

E. © S -l 1 t  S a

A ll  in v e s t  ignited hams showed co r r e c t  o rg a n o lep tic  
features»T he co n ten ts  o f  m icroorganism s found both  
in  b sc ter lo se© p ic  /p r e s s e d /  p rep aration s from inocu
la te d  hams as w e ll a s from hams sto red  in  c o o l in g -
houses ware approxim ately the ©am© »The v ia b le  baot©—
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r i a l  f lo r a  found in the in v e s t ig a te d  hams turned out 
to  be egoreform ing nonpathegenic aerob ic  b a c i l l i  and 
a ie r o e r g a n i BlalS o i  the en terococcu s group.The con ten t  
o f  the spore form ing aerob ic  b a c il lu s  was le e s  in  horn 
sto red  fo r  6 months in a co d in g -h o u se , than in  baros 
from the sane p ig s  su b jected  to  a th erm o sta tic  t e s t .  
On the other hand it was found that the con ten t c f  
m icroorganism s o f the en terococcus group was s i g n i f i 
ca n tly  g rea ter  in  sto red  hams than in incubated  o n es .

C o  n ,c  1 u e i o n s :
W » * « — mm . » i w  I l a r t i i i i » , »  a»»

1 ,  The b a c te r io lo g ic a l  s ta te  o f  p a ste u r ise d  canned 
hams d if fe r e d  in  our experim ents from the * «> v «-» w >w

hams acquired from the sums pigs stored  fo r  6 mouths 
in  a cco lin g -h o u se

2,- I t  was shown that during the storage fo r  6 months 
the con ten t o f sporeform ing aerobic b a c i l lu s  has 
diionisfeed in  the in v e s t ig a te d  product whereas the 
con ten t o f microorganism s o f  the en terococcu s group 
s ig n if ic a n t ly  in creased  in  comparison w ith  the bac
t e r io lo g ic a l  s ta te  o f  hams w h ich ,a f t e r  th e ir  prmduc« 
t i o n ,have boon su b jec ted  to a th erm osta tic  /  tec t •
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