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OMPARATIVE EXAMINATIONS FOR THE EFFECTIVENESS OF MEDIA

TO DETECT CLOSTRIDIA FROM CANNED MEAT PRODUCTS

By J.TAKACS

The s
Toutine examination of canned meat products consisis of

!
eking the
o double seams on both end namely on canner's and mak-
8

enq
Q%l and sjde seam of cans during production; controlling of
i

n,
€ water for chlorine content; handling of cans after cool-

€ pr
o¢ .
a €88; incubation test; bacteriological examination; chemic-

exam
i
Nation of poisonous chemical materials, ingredients,

Ll
lllteratiOn ”
]

cheking of vacuum; pressure test for leakage; orga-

que
Ptic
al examination and finally from time to time histological

by
LT
at
lon for detecting of adulteration,.

To
ot 8chieve the best results in bacteriological examination

ane
top 4 meat products media used most frequently and primarily

ote
Ction of clostridia were studied,

Materials and Methods

Meq
~la: o the comparative examinations Cooked Meat Medium

thr
dlng to

toy, Holmann (CMM), Kitt-Tarozzi Liver Broth (LB), semi-

Sulphite Agar (SA), semisolid Glukose Deep Agar (GDA),

4 Cookeq Meat Medium (MCMM) and Diagnostic Reinforced

%m,r:dial Medium (DRCM) were used, The supplying of details
%Mposition of media has been here disregarded.

od
N £l strains: Spores of C,bifermentans ATCC 506, C.botuli-
L\

A
TCC 2012, ¢.botulinum B ATCC 3807, C.sporogenes ATCC 533,

A
002

uel 76 anq PA 3679 and cells of C.perfringemns ATCC 8235 respect-
y

Yere ugeq.

!£§~Qﬂi9rminatlpn for effectiveness of media: To establish

453










ediv®

best results may be achieved with Modified Cooked Meat M
o¥”

(MCMM) or Kitt-Tarozzi Liver Broth (LB) from the fluid medids

' §
ever, with the use of a combination of semisolid Sulphide Ag®

-

(SA). SA was indicated by blackening within 48 hours yether 5 :
phite reducing clostridia were present because the most 0101“‘2
dia that might have a role in spoilage of canned meat produ® 5
a sulphite reducing ability, If a blackening of SA was observwiw
the two fluid media incubated at 28°C for a relevant time coud
used for detection of C,botulinum without delay, SA should ol

dé
cubated, however, at 32°C., Incubation for C.perfringens sho¥?

better results at 39,5°C than at 32°C,

In many countries Glukose Deep Agar (GpA), 1is Prescribe
the complementary bacteriological meat examination of mea®
for detecting clostridia in il11 and emergency slaughtered .

According to our model investigations, this medium has to b°

e _ o7

ed to Modified Cooked Meat Medium (MCMM) or Kitt-Tarozzi Liv
b

Borth (LB) and to semisolid Sulphite Agar (SA) for achieviné

ter results, §
pr

s
For detection and enumeration of mesophilic clostridial

. 2ial
from meat and meat products diagnostic Reinforced Clostr1d18

Medi ccofd‘
2 um (DRCM) has been suggested by ISO standard, howeverls
ing to i i edi™”
our and Dutch investigations it was nor the best m ddr
i

for this purpose, Qur investigations could be taken into oo%

tion in the diagnostic work and standards for clostridia.




