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Head: Prof. Dr. Z. Gaugusch

Investigations on the Occurrence of Cl., Perfringens in
Meat Carcasses of Sheep Used for "Rabiesvac" Vaccine
Production.

Recently a number of the food poisoning cases caused by
Cl. perfringens were described (3,4,6); this microorganis®
is, therefore, reckoned to the group of the so-called "me&®
poisoners",

Cl. perfringens can often be found in some foods, like ra¥ ‘
and smoked meat, milk etc. (1,4). It occurs particularly
often in the meat of animals slaughtered of necessitye.

In the course of the author s ewn investigations Cl. per-
fringens was often found in sausages made, among others, of,
the meat of sheep used for anitirabietic vaccine "Rabiesv&®
production. For that reason the investigations were carr‘i’d
out, aiming at determining Cl. perfringens occurrence
frequency in the above meat.

Material and methods.

The material for the investigation in question constituted

of meat carcasses of the sheep used for antirabietic Vaccine
production at the Bioveterinary Industry Plan in PuXawy.
According to the production formula of this vaccine, the




-48 hours. From

fermentation tubes after incubation,

to the media of Willis and Hebbs and

were made. After incubation for 24-48 hours

o
+
J
(¢ ]
(o}

olonies developed, surrour

conditions th

gsembling in the micresco-

Cl. perfringens, were subjected to the

ese and distinguishing them-

of lactose, saccharese,
not preducing indel and
on milk, under production of a cha-

ras bubbles, were recognized as

594 carcasses

b

l. perfringens was found in




EUROPEAN MEETING
TH  OF MEAT RESEARCH WORKERS

BRNO. CZECHOSLOVYAKIA AUGUST 26th — 31st 1968

,.»///
-

SECTION !A 19

Amelia Kossakowska, Stanislaw Kafel,
Aleksander Paleolog

Veterinary Research Institute in Pulawy,
Department of Hygiene of Animal Products,
Head: Prof. Dr. Z. Gaugusch

Investigations on the Occurrence of Cl. Perfringens in
Meat Carcasses of Sheep Used for "Rabiesvac" Vaccine

Production.

Recently a number of the food poisoning cases caused by
Cl. perfringens were described (3,4,6); this microorganis®
is, therefore, reckoned to the group of the so-called rmes?

poisoners",

Cl. perfringens can often be found in some foods, like ra¥
and smoked meat, milk etc. (1,4). It occurs particularly
often in the meat of animals slaughtered of necessity.

In the course of the author s ewn investigations Cl. per-
fringens was often found in sausages made, among others, of,
the meat of sheep used for anitirabietic vaccine "Rabiesva®
production. For that reason the investigations were carried
out, aiming at determining Cl. perfringens occurrence
frequency in the above meat.

Material and methods.

The material for the investigation in question constituted
of meat carcasses of the sheep used for antirabietic vaccine
production at the Bioveterinary Industry Plan in Pulawy .
According to the production formula of this vaccine, the
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Discussien of the results.

The meat of the sheep used for the antirabietic vaccine Pr®
duction is given over to consumption as that of inferier ve°
lue, or else is used as an addition to other meat for pro-
ductien of some sausage kinds. Such meat constitutes a spe”
cific material due to the fact that the animasls are slaugh”
tered during agony. Hence it could be supposed that in thif
case the microerganisms, and among them also Cl. perfringenm
can easily penetrate into different organs and muscles. Th®
tests carried out on somewhat similar material, i.e. on th®
pigs used for productien of the vaccine against swine fever
(CV), showed the presence of Cl. perfringens in 61,4 % of
the samples tested (5). It must be stressed that a conside”
rable amount of meat in the market, originated even from
healthy animals, is contamined with Cl. perfringens (2,7)s
although it is free from this microorganism immediately )
after slaughter. The contamination eccurs during meat diss®
tien and its subsequent distributien, so it weuld be a 8e~
condary infection. Hewever, it can be concluded that in th¢
material tested we have had to do with the primary infecti?®
in consequence of sickness of the animals investigated.

While taking into consideration the possibility -of furtherl
contamination during the post-slaughter treatment and the
subsequent distribution of meat, it can be suppoesed that
the meat of the sheep used for antirabietic vaccine proﬂucj
tion, at the moment of reaching the consumer, shows a cons?”,
derable contamination degree with Cl. perfringens. Using
such meat for production of sausages could, therefore, 10we’
their value from the public health point of view,.

Conclusiens.

1
1. The meat carcasses of the sheep, used for the antirabi-
etic vaccine "Rabiesvac” production, cen often shew the
presence of Cl. perfringens immediatelly after slaughte’”

2. The application of meat of the sheep, used for the
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Rabiesvac" production, for making sausages, could lower

the valye of the latter from the public health point of
View,
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