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Main properties of three types of plastic casings
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test apparatus, The heat resistance figures were given by
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The circumference of the Supralon and Krehalon casing
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for the nylon type were 12 cm and 3.8 cm, I
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Two types of clipping machines were included in- t "
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wents, Tipper Clipper and Poly-Clip. The profiles of the e
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Fig. 1. Profiles of Tipper Clipper (A) and Poly-Clip (8) |
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them for 10 min, into a 48 hrs old culture of Serratia 2 4 *%Q
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Son for applying Serratia marscesens was that this organism
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g Order to test the tightness and other properties of the
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fy durlng heat sterilization (autoclaving) the casings were

¥ith coloured water and clipped with two clips leaving emp-
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£ 10 min, The pressure in the autoclave was varied with a

S8ausages with empty intermittent areas was autoclaved at
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" Pressure of 1.5 kp per square cm,
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A Tesults from the experiments are given in tables 2 and 3.
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%& tables "Leakage" means that liquid had leaked gput through
&nd
t ¥ sealeq with clips., "Bacterial growth" means that growth
N aQt
W ®Tia could be registered in the content of the casings.
* Results from experiments in which the casings were immers-
) ®d in a culture of Serratia marscesens for_io min, and
@eoz afterwards incubated at 3C°C for 8 days
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) 111g Medium in Tipper Clipper Poly-Clip
W% the casing Leakage Bact.growth Leakage Bact,growth
Ao .
. Broth 4/5 4/5 5/5 5/5
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AN Agar 0/5 0/5 0/5 0/5
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) " Agar 0/5 1/5 o/5 o/5
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Table 3, Results from experiments in which the casings were

immersed in a culture of Serratia warscesens for J

weeks at 23°(C

Type of Medium in Tipper Clipper poly-C14? i

casing the casing »
Leakage Bact,growth JLeakage

Krehalon Broth 2/5 3/5 2/5
y
Krehalon Agar 0/5 1/5 0/5 v
Supral B §/5
pralon Broth 2/5 4/5 3/5 e
wﬁ
Supralon Agar 0/5 0/5 0/5
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Nylon 12 casings were not included in this experiments
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When the clipped casings were autoclaved with Eoloure 10
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the penetration of water through the clipped seals were wor
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Supralon and Krehalon casings shrinked when filled wit 9
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Some of the clips had a tendency to slip from the ends whe?

um at 70°C and when autoclaved, This was not the case with

filled casings were autoclaved,

Discussion

Most casings-filled with broth started to leak 1mmed3?
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after clipping. It may be seen from the tables that micro” mﬂﬂ
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growth occurred in most of these casings, The results weré 1#
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for both clipping methods and all types of casings. Thes® .
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®ate that this packaging method is not suitable for sterile

e?:id Products, in spite of the fact that it has been recommend-
mh“y the producers of this packaging material, During the experi-
HES it was tried to seal the ends with heat after clipping, This
* hOWEVer, unsuccessful because the material crumbled,
b%teThe viscous consistency of the semi-solid agar gave much
e T results when the casings were filled with this medium,
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e wag very seldom a problem and bacterial growth occured
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in 3 out of 50 samples, There may be two main reasons for
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fact‘ When viscous material is filled into the casings a
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tkh:r tension of the casing is obtained, and this might give a
Yay °F seal after clipping. Moreover & viscous or solid material
8lve a4 certain barrier against intrusion of microorganisms..

qwteThe material in the 3 types of casings withstood autoclaving
%Qn Welyl Autoclaving caused, however, leakage more frequently

When the samples were kept at room temperature only, In both"
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Y there occurred some leakage from all types of casings in-
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q in the experiments,
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" 3 types of casings (Krehalon, Supralon and Nylon 12) were
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e
. by means of clipping in Tipper Clipper and Poly-Clip and

o for tightness, Complete tightness was not'obtained in any

Casings, After immersion in a culture of Serratia marsce-
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W ntrUS1on of bacteria occurred in a few samples (3 out of 50)
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3 he Content in the casings had a viscous consistency, When
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< as filled into the casing bacterial invasion oc-
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%t 1 the basis of these results application of this method is

Te
thy ®O"mended for sterilized products. This packaging method
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Te Seems most suitable for frozen or refrigerated products,
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