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The qua lity and storage life of meat products is i o f l ü e r

SO®0

23*24,25,26,27,28,29) study the link between the quantity 
pes of microorganisms in the environment, the raw and auX

ced by the sterilization effect of the thermal regi®eS* ^  
authored,2,3,4,5,6,7,8,9,10,11,12,13,14,15,16,l?*^»19’20’^

materials and the residual microflora in the canned st®1*- 
meat products. Most of them,(2,3,11 ,14,15,25,26,27,28»29

i l i * '
,eà

firm . that the quantity and type of the microorganisms is deP,eh"

obi»1
coJ>1

d ent on the personal hygiene of the workers, the micro
mination of the raw and auxilliary materials, the hygierie ^
of the work premises, the degree of mechanisation and a

herof the processes, the in-factory transportation, and ot ^
610'tors acting from the moment of handling the animals 

to the stora ge of the ready canned meat products.
In the present study we wanted t'o establish the total

and species types of the microorganisms in the environ®®***’

iu T

cO'

t t 0

t  P1
raw and auxilliary materials and the produced sterilize<* 
ducts, following and trying to elucidate the relation ^

themselves and their influence on the quality of the ready 
duct.

Material and MgthnHa
The materials for microbiological study we took fr0®

tb0
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^ O Q m e n t,
etU i ,

the raw and auxilliary materials and the ready

•iW Products. For establishing the total count of the
'f °0i,gaa^

\  . sms> we used the standard method and nutrative media. 
ia°la-t±°n 811(1 i^Htification of the prevailing types microoga-

*41 w°rked with the generally approved microbiological,cultu 
«54 t j

0ĉ emical studies of the isolated strains, which we 
8 t l f ie 4  t

‘'JTPe after Krasilnikov. Paralelly we searched for

1,
iot a i

c°unt and types of microorganisms in the environment. 
Su<ties of the environment include microbiological invest! 

^  ma-terials taken from the premises, the work places, ta- 
\  ̂  Q8ils, conveyors, machines, implements, inventory, water, 
V u  Clo^hes aprons, knives, hands of workers and others. The

v 8 »ei.e ?  , ,
8 Of < X0J-lewed in strictly hygienic and technological regi- 
•he . Production. Total count of the investigated objects in

V
%

r °Qm<

«1

the

eQt during working hours attains 3.430.000. Highest
C°ht amina-t i on show the aprons; hands of the workers, the 

** th ~ b0nin« boards and the conveyors, total count of which 
W  °f 870.000 to 3.430.000. This is due to permanent

*8k n *h +-V4, «nr and auxilliary materials during the proce­
ss is0
id ated microorganisms, prevlent in the environment we

\  ir. 1:̂ ied to type after Krasilnikov* Bac.mesentericus Trevl 
b
ac*®esentericus panis viscosi II.Vogel, 1897» Bac.ce-

X 1887. n.comb. Bac.megatherium.De Bary 1884. Bac.ci 
Luderitz 1889. Bac. subtilis (Ehrenberg) Cohn,1872 

s Jordan, 1890 n.comb. Bac.coccoidens (Panâini) Migule
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d is c°v6

1 900 n.comb. Bac.idosus (Burchard) ,1897* Micr.granulaf 
1902. Micr.albus (Rosenb ). Micr.gummosus, Happ.1895(n°
1900. Micr.subtilis Migula 1900. Micr.pallens Henric!»"1 
cty of Micr.albicans). Bact•sulfureum (Rubentschik)•
During the microbiological investigations we have not 
Salmonellae.
2. Total count of microorganisms in the raw material6’ ^

The microbiological studies of the raw materials 1° A
¥ o f tne c

pies of pig, beef and calf meat, taken in the moment ,0

dressing or in the moment when they are received from 0
o roce®s

ter plants or storage, following all stages of thexr v
. W

The microbiological count of all types of boned meat 1 A'
r oO™

limits of 2.280 to 83.70C€0Q Highest is the count of ^ c pC,J 
sms in meat, received from other slaughter plants or 1 ¡̂¡e

rial count in the meat after boning, sorting,salting 0{

processing is alio different, and is comprised in the

to

14.400 to 235*000.000
The isolated and most often encountered microorga^ 

boned, natural, processed and sorted meats we identifle V 
after Krasilnikov as follows: Bac.megatherium • De Bary« 
n.comb. Bac. idosus Burchard, 1897« Bac. solidus lM&er 
Bac. subcuticularis(Tataroff) Migula, 1900 n.comb. Micl>
Kern, 1897. Micr.globosus Kern 1897« Micr.granulatus we* j|i£'
Micr.albus (Rosenb) Buchanan,1911• Micr.oligonitropkllu {1 
subtilis Migula 1900. Bact.sulfureum (Rubentschik)• ?se
subluteum (Dobrz) n.comb (Bact.subluteum Migula 1900)* 
No evidence of Salmonella was present.

3« Total count and types of microorganisms in the aU*
l l i '

-48 4-



te* ia is .

from the auxilliary materials included spices,adati-
Salts, gelatine, covering broth, packings and others. The 
o f •micro organisms in the different auxilliary materials is 
;>u to 34.000.000 Highest is the content of cmicroorganisms

^  the
sPices, but lowest it is in the tin packing materials.

The isolat prevalent microorganisms after identification we— 
assified as follows: Bac.cereus Prandand, 1887 n.comb., Bac.He,

lĝ h,

H i t
ei>ium De Bary,1884. Bac.mesentericus Trevisan,1886. Bac. 
epicu8 pañis viscosi II. Vogel, 1897« Bac.mesentericus,

j 611,1901 • Bac .subtilis (Ehrenberg) Cohn 1872. Bac.circulans

id,
190o)

(v,

rflcy

1®90 n.comb. Bac.coccoidens (Pansini) Migule 1900, n.comb. 
°SUs Burchard,1897* Micr.gummosus, Happ 1095 (ao Migula, 
n°Qd. Micr.globosus Kern,1897* Micr.pallens Henrici 1894« 

^  of Micr.albicans).Micr.ceuididuschn 1872. Micr.tetragerus,
1883.

-iih the auxilliary materials Salmonella was negative too.
sidual microflora of the sterilized meat products.

4., ® the sudied lots canned products in one tin per each of
1ojj 0tst we ¿iscovere^ non— sterility, and in two cases from 

lo t  oc°lonies in the limit of 83 microorganisms per gram. The 
t  Of 4.-,^ae cans from all lots did not show any colonies at all.

ĥe

on
isolated microorganisms in the canned meat after sterili— 
identified as : Bac.subtilis (Ehrenberg) Cohn 1872. Bac.

.

^icus Trevisan,1886. Micr.tetragenus, Gaffky 1883, Mcr.
i i d s .

tor a° Salmonella was present.

S io n s
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The results from these studies confirm, that total cou»*

l i f t f

,ed
and types of microorganisms in the nvironment, raw and auxi*
materials and the residual microflora in the sterilized caD)1 t

. . i8
meats are in direct relation between them selves whicn 
proved, with the isolation of the same types of microorg©11̂ 91110 
from them during the different stages of the meat processi-0̂ ^  
total count and types of the microorganisms influence the <1 
of the ready products, which in turn shows the need for 8

fjje

gienic regime during the whole technological process id Pr' 
of canned sterilized meat products.

oduc.« i*
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