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2 Dfevi.ua investigations carried out in this Department

i }“Cidence of Clostridium types in some meat products

: ;nVestigated. The aim of those works was to determine
Lin Tequency of appearance of these microorganisms and to

q t:°me relati?nships between different Clostridium types
iﬂms € meat env1ronmen?. It was found Fhat thes? microorga-
“Ctiowere able to-surv1ve heat ?rocess?ng'useé in the pro-
dentlyn of pasteurlzed.hém?, their multlpllcati?n was ev%—
in ol related to the initial number of th?se microorganilsms
Balts Product, to the temperature of storing, and to curing

Content, e.g. NaCl, KNO3 and NaNO,.

e e:;°US investigations have alsp shown that the amount of
a € salts used so far in the production of pasteurized
tioneifmeét were n?t sufficient Fglinhibit the multiplica-
inhibithmlcroorganlsmé of Clostridium genus. The effective
ion of these microorganisms is, however, very impor-
88 stability of canned meat is concerned.
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Material and Methods.

The purpose of the present investigations was to check the
possibility of using increased amount of curing salts for
canned hams and to determine the effect of these salts on 1
some microorganisms of Clostridium genus occuring in the ’

product.

Six hundred of 320 g pasteurized canned hams, were produced
experimentally and they were divided into 3 groups, of 200

hams each, depending on the salt content used for their pro’
duction.

Normal/333 g KNO3 and 150 g NaNO2 for 100 liters of waterh
50 per cent decreased and 100 per cent increased amounts ?
nitrite and nitrate were used for the production of the hama |
belonging to groups I, II and III, respectively. The 1evel?
of NaCl and sugar were normal in all groupse.

Before sealing, 0,5 ml of a 24-hour culture of Cl. sporo~
genes or Cl. bifermentans, grown on cooked meat medium, wab
introduced into each meat block in the can. The strains
were isolated from spoiled canned meat. These species of 4
clostridia are encountered very often as contaminants in W
kind of meat products. ‘

After processing the canned hams of each group were divided
into 3 parts which were stored at different temperatures:
namely at 4°C, 20°C and 37°C. At different time intervald
the hams were then examined organoleptically chemically an
microbiologically. After homogenization of the whole plock
of each ham, clostridial counts were made by plate count
method using the medium of Willis and Hobbs. Sodium chlord”
de content was determined by Mohr ‘s method and those of KN%
and NaN02 by the method of Grau and Mirna.

Results.

The results of the investigations showed that curing salt?
s t1”
used for the production of experimental canned hams inhlbl,w
P 3 - 1d3
ted the multiplication of artificially introduced clostr?




lbitm‘y effect of salts was especially marked in the
® 8tored at 20°C ana 37°C.

ine

by eteen out of 40 hams of group I, inoculated with Cl.
Etorrmentana or Cl. sporogenes, were spoiled within 4-week
I 8ge at 20°C. Under the same conditions, 32 hams of group

i nq only 13 of group III were spoiled.
1

hamg of group I were spoiled after 8 days, in goup II -

te
3 T 7 days and in group III - after 53 days of storage
t 3700 g
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pQI‘Centage content of curing salts in the hams of di-

o
& R groups were as follows:
oy
&‘ui I - KNO; 20,28 mgh, NaNO, - 2,06 mg%,
f . -
oy, I - KNO3 . 9,88 mg#, NaNO, - 0,92 meR,

IIT - KNO; . 29,25 mg%, NaNO, - 1,98 mg%.

e
‘«‘L\:«::;Zlng to official regulations, the highest content of
oy 053lts in canned hams are 300 mg¥% of ICNO3 and 20 mg%
Ratg nez' The curing salt contents found in these investi-
| Proved to be significantly lower and therefore,

lhe
Te
the 98e¢d amounts of these salts may by safely used for
Dl‘gd .
Uction of canned hams.
o
in
Qi Creased amounts of curing salts may inhibit clostri-

i, llltiplication and thus increase stability of pasteu-
tanned hams.

155




