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In

manufacture o f  canned meat products the d e te r io ra -  
 ̂ °na are sometimes n oticed  which are caused among others 

^he anaerobic b a c te r ia  o f  C lostrid ium  genus (1 ) ,  and'*hieh
n are ch aracterized  by the o rgan o lep tic  changes d e te r -  

ne<1 g e n e ra lly  as a "bombage".

8®e changes are the re s u lts  o f  gas form ation  in  the pro­
duct

cue process being u su a lly  accompanied by an in tense 
r i d sm ell, which is  the e f f e c t  o f  the enzymatic decompo- 

o f  meat p ro te in  (2 ,3 ,6 ,7 ,8 ,9 ,1 1 ) •

^ P ic a l  fe a tu re  o f  C lo s t r id ia  i s  th e ir  p roperty  o f  pro- 
^  ng the spores which sometimes are ab le  to  su rv ive  the 

wh*rin^C t r eatment during the in d u s tr ia l p rocess in g , and 
^  11 depending on the circumstances o f  s to rage  can germ i- 

* and m u ltip ly  lea d in g  in  consequence to  the d e te r io r a -
rpp

^  a product.

^  0ur  previous own in v e s t ig a t io n s  ( 8 ) these fa c t s  were no- 
pp 9n ite fr e q u e n t ly , wherewith in  case o f  pasteu rized

4ue* «  i t  was shown tha t the m u lt ip lic a t io n  o f  anaerob ic
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bacteria depended largely on the intensity of contamination 
the temperature of storage and finally on the percent con' 
tents of NaCl and NaNOo in the product. Besides of some 
other investigators (2,4,7,11) also Kelch (10) represents 
the similar point of view.
The regulations which concern the bacteriological examina" 
tion and estimation of products showing the presence of 
Clostridia are in our country rather severe. However, it i® 
known that the preparation of food articles free of anaero' 
bic bacteria is difficult.
The purpose of this work was to show which kinds of anaero' 
bic bacteria occur most frequently in food products of ani' 
mal origin. Special attmtion was paid to the occurrence i° 
these products of pathogenic anaerobes like Cl. botulinum 
and Cl. perfringens. The results obtained can be of some 
use in preparation of objective regulations for the bacte­
riological estimation of food products of animal origin.

Material and Methods.
The investigations were made with 354 strains of Clostrid1® 
from various food articles, among which there were 171 
strains from normal and 40 strains from "bombaged" canned 
pasteurized meats, 77 strains from normal and 17 strains 
from "bombaged" sterilized meat products and 49 strains 
from other food articles, like canned fish, raw meat, smo** 
meat and spices.
The examined strains were differentiated by biochemical ^  

biological methods, and their classification was done in 
accordance to the Bergey’s Manual of Determinative Bacte­
riology, 1957.

Rasu lta .

Results obtained prove that the normal conserves both pastilJ 
rized and sterilized were most frequently contaminated wi^ 
Cl. sporogenes 101 strains and then with Cl. bifermentan«
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drains and Cl. perfringens 55 strains. The remaining 
aina of Clostridium group appeared relatively rarely. 
®«how different picture was with "bombaged" conserves ̂* p 1 .xn the pasteurized canned meats Cl. sporogenes (19 
airis) and Cl. perfringens (16 strains) came to the fore- 
°nt> while in the sterilized meats the first place was 

 ̂ en by ci. bifermentans (9 strains) with Cl. sporogenes 
3trains) on the second plan. In the "bombaged" canned 

 ̂ rilized meats Cl. perfringens played a considerably 
*a8er part (1 strain) similary as Cl. bifermentans in the

surized meats. The results obtained during the exami- 
nQUo°n of normal and "bombaged" canned hams show that the ■»oat f^  Irequent type was Cl. pefringens, and in chopped ham 

luncheon meat - Cl. sporogenes.
It muat be emphasized that among the strains studied in noas* ci.
e9uent

botulinum was found. In spite of a relatively
finding of Cl. perfringens among the strains isola-'-»d

thisPol does not make a problem in the food poisonings in
fr°m foods with the regular organoleptical properties,

and.

fr
Pr
Cl

r*e
otn
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°atr

hundred and fifty four Clostridium strains, isolated 
normal and spoiled canned meat and from other meat 
c'ta, were investigated. The incidence of different

^^""^dium types in relation to the environment, i.e. the
f. ®eat product, was determined. Soâie correlation was
°Urid
chlar between the incidence of Clostridium types and parti- 

> examinated meat products.
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