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■f-Q Oreek law demands offals, head meat, skin, and mammary glands 
ti be excluded from luncheon meat production. Histologic examina- 

on of 33 tins of locally produced and imported luncheon meats 
a n d 5«njLSg 8 different brands showed that only 1 0 .6# of the fbrmer 
m of the latter are in accordance with the law. Histo-
in riCal evaluation of different tissues content showed the fbllow 
r g Percentages for imported and locally produced luncheon meat, 

spectively: connective tissue, 8 5 .1*1 +_ 1 .5 8 , 8 5 , 9 7  _+ 1 , 0 0  (no 
( ^nifi^ant difference); muscle tissue, 1 . 8 8  + 0 .3 0 , 3 .9 O + 0 , 4 0  

icant difference, p^ 2$); rest included amidon, 1 2 . 8 6  +_ 
n© +1- 8 *97 -  1 *°2 ino significant difference). Standards for con- 

ctive tissue content must be established at lower than the 
" e s e n t l y  reported levels.

KAE (401GSNA), BST 902, Greece.
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E T U D E  H I S T O L O G I Q U E  C O M P A R A T I V E  DE L U N C H E O N  M E A T  DE

FABRICATION LOCALE OU D ’IMPORTATION.

A RANTSIOS . GRECE.

Résumé :

La loi grecque exclut les abats, la viande de tête 
et les mamelles de la composition des luncheon meat.

Sur 33 boîtes de luncheon meat concernant 8 marques 
différentes, 10,6 % des fabrications locales et 28,4 % des 
produits importés étaient conformes.

L'analyse histometrique des différents tissus a donné 
les résultats suivants :

I!
i

—
i
i

------------------ f
P r o d u i t s  !
i m p o r t é s  j

P r o d u i t  s 
l o c a u x

—
! s i g n i f i c a t i o n  
Ide la d i f f é r e n t

i------
¡tissu c o n j o n c t i f * 8 5 , 1 4  + " 1 .50 ; 8 5 , 9 7  i -i NS
I
¡tissu

i
m u s c u l a  irej 1 , 8 8  - 0 , 3 0 3 , 9 0  - 0 , 4 S p 0 , 2  %

1
¡rest e [ d o n t 1 2 , 8 6  1 1 , 4 4  | 8 , 9 7  1 1 , 0 2 î S p 0,1 %
¡amidon ) i !ii

En conclusion , il est nécessaire d'établir des 
standards fixant la teneur en tissu conjonctif à un niveau 
plus faible que celui pratiqué actuellement.
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^ergleichende histologische Untersuchungen bei Luncheon 
^eat in- und aus-ländischer Herkunft in Griechenland.

v. A. RANTSIOS. (*)

¿¿¿amrnenf assung
ĵ ach griechischer Gesetzgebung dürfen Innereien,
°Pffleisch, Haut sowie Eutersystem zur Herstellung von 
Uricheon Meat nicht verwendet werden. Histologische 
Versuchungen von 33 Dosen Luncheon Meat in- bzw.
®Us~1ändiseher Herstellung aus 8 verschiedenen Firmen 
paben gezeigt , dass nur 10,6% bzw. 28,4% der untersuchten 
r°ben dem Wortlaut der Gesetzgebung entsprechen.

histometrische Auswertung des Anteils an verschiedenen 
®weben der in-bzw. aus-ländischen Fabrikate stellt sich 

W;'-e folgt zusammen :

B i n d e g e w e b e 8 5 , 1 4  - 1 ,58 b z w . 8 5 , 9 7  - 1 , 0 0  (kein 
s i g n i f i k a n t e r  U n t e r s c h i e d )

M u s k e l g e w e b e 1 , 8 8  - 0 , 3 0 b z w . 3 , 9 0  - 0 , 4 0  (P >  2%)

S o n s t i g e s 1 2 , 8 6  - 1 ,44 b z w . 8 , 9 7  - 1 , 0 2  ( k e i n
' d a r u n t e r  S t ä r k e ) s i g n i f i k a n t e r  U n t e r s c h i e d )

^er gesetzlich festzusetzende Bindegewebsgehalt sollte 
n^er den oben festgestellten Werten liegen.

I») KAE (401 GSNA), BST 902, Griechenland.
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I n t r o d u c t i o n
A c c o r d i n g  to G r e e k  l o w  c e r t a i n  t i s s u e s ,  s u c h  as s k i n  and 

m a m m a r y  g l a n d s  m u s t  n o t  b e  u s e d  f o r  l u n c h e o n  m e a t  p r o d u c t i o n .  Also, 
h e a d  m e a t  a n d  o f f a l s  m u s t  b e  e x c l u d e d .

O n  t h e  o t h e r  h a n d ,  t h e r e  a r e  n o  c o n n e c t i v e  t i s s u e  standards, 
c o n c e r n i n g  l u n c h e o n  m e a t  f o r  t h e  f i n i s h e d  p r o d u c t  a c c e p t a b i l i t y *

T h e  p r e s e n t  s t u d y  a t t e m p t s :

1 , T o  d e t e c t  t h e  e x i s t e n c e  o f  p r o h i b i t e d  t i s s u e s  in l u n c h e o n  m e a t s  
c o n s u m e d  i n  G r e e c e ,

2. T o  m e a s u r e  c o n n e c t i v e  t i s s u e  c o n t e n t  in t h e  f i n i s h e d  product.
3 . T o  c o m p a r e  t h e  a b o v e  p a r a m e t e r s  b e t w e e n  l o c a l l y  p r o d u c e d  a n d  

i m p o r t e d  l u n c h e o n  m e a t s .

M a t e r i a l s  a n d  M e t h o d s

L u n c h e o n  m e a t s  w e r e  s u p p l i e d  f r o m  t h e  m a r k e t  of A t h e n s .  3 3  

t i n s  o f  8 d i f f e r e n t  b r a n d s  w e r e  e x a m i n e d .  T h e  t i s s u e s  ( t e n  r a n d o m l y  
s e l e c t e d  b l o c k s  f r o m  e a c h  tin) w e r e  s e c t i o n e d  in a c r y o s t a t  and 
s t a i n e d  w i t h  H  &  E.

T h e  s e c t i o n s  w e r e  e x a m i n e d  in a m o d e r a t e  m a g n i f i c a t i o n  and 
c o n n e c t i v e  t i s s u e  c o n t e n t  c a l c u l a t e d  h i s t o m e t r i c a l l y  u s i n g  a 
p o i n t - c o u n t e r  ( G l a g o l e v ,  1 9 33, 193^, P r a n d l , 1960; 1961; E b e r l e i r
1961; B a x e v a n i s  , 196 2;W e g e n e r , 1962; M a t h i a s ,  1 9695R a n t s i o s , 1972)•

F o r  e a c h  g r o u p  o f  m e a s u r e m e n t s  t h e  m e a n  v a l u e ,  s t a n d a r d  

d e v i a t i o n  a n d  s t a n d a r d  e r r o r  o f  t h e  m e a n  w e r e  c a l c u l a t e d .  Dii" 
f e r e n c e s  b e t w e e n  m e a n s  w e r e  e v a l u a t e d  b y  s t u d e n t ' s  t - t e s t .

R e s u l t s  a n d  d i s c u s s i o n

T a b l e  1 s h o w s  t h e  f r e q u e n c y  o f  l u n c h e o n  m e a t  t i n s  c o n t a i n i n g  
t i s s u e s  n o t  a l 1 o w e d  to b e  u s e d ,  t h e  p r e s e n c e  o f  w h i c h  w a s  c o n f i r m e d  
h i s t o l o g i c a l l y .

It a p p e a r s  t h a t  f o r  a h i g h  p e r c e n t a g e  o f  l u n c h e o n  m e a t s  e i t h e r  
p r o d u c e d  l o c a l l y  o r  i m p o r t e d ,  h e a d  m e a t ,  o f f a l s ,  m a m m a r y  g l a n d s  

a n d  s k i n  c o l l a g e n  n o t  p r o p e r l y  c l e a r e d  f r o m  e p i d e r m i s ,  a r e  u s e d .

T a b l e  2 s h o w s  t h e  m e a n  v a l u e s  a n d  s t a n d a r d  e r r o r  o f  t h e  m e a n s  
f o r  d i f f e r e n t  t i s s u e s  c o n t e n t  o f  t h e  e x a m i n e d  e i g h t  b r a n d s .

6 4 8





T a b l e  2
P e r c e n t a g e  o f  t i s s u e s  c o n t a i n e d  i n  l u n c h e o n  m e a t

B r a n d  s
(i-V: i m p o r t e d ;  
'.VC-VIII: l o c a l )

M e a n  + S t a n d a r d  e r r o r  o f  the m e a n

C o n n e c t i v e
t i s s u e

M u s c l e
t i s s u e

R e s t  i n c l u d e d  
a m i d o n

I 8 6 . 1 5 + 2 . 1 3 2 . 0 8 + 0 . 2 8 1 1 . 7 8 + 2 . 0 4 ___ ^

x I I 8 9 -b0 + 1 . 7 0 1 . 1 0 + 0 . 3 0 9. 50 + 2 . 0 0 ____ _

I I I 8 5 - 7 8 + 1 . 6 6 1 . 4 8 + 0 . 2 8 1 2 . 7 5 + 1 . 7 2__

I V 8 4 . 9 0 + 1 . 4 0 2 . 8 5 + 0.05 1 2 . 2 5 + 1 . 4 5

V 7 9 . 6 0 + 2 . 1 0 2 . 0 5 + 0.05 1 8 . 3 5 _+ 2 . 1 5  ^

I m p o r t e d - T o t a l 8 5 . 1*» + 1 . 5 8 1 . 8 8 +
@

0 . 3 0 1 2 . 8 6 + 1 . 4 4 ___

V I 8 6 . 9 8 + 0 . 4 6 3 . 8 8 + 0 . 7 7 9 . 2 5 + 1 . 2 3 ^

V I I 8*1.93 + 0 . 8 0 4 . 2 2 + 0 . 8 2 1 0 . 8 4 + 0. 92^ ^

V I I I 8 7 . 5 6 + 1 . 0 4 4 . 5 0 + 0.52 7 . 9 4 + 1 . 0  9 ^ ^

L o c a l - T o t a l
-U ---- -----  --- 8 5 . 9 7 + 1 . 0 0 3 . 9 0 + , (cb0.40 8 . 9 7 1 . 0 2 ___^

G r a n d  T o t a l 8 5 . 4 5 + 1 . 0 1 2 . 6 4 + 0.43 1 1 . 4 0 + 1.17___^

T h e  t - t e s t v a l u e s  o f
@

T a b l e
P )  2$ 

2 s h o w t h a t  t h e r e is n o s i g n i f i 0^ ,
( l i - 1  I  G I  c i l O ’G S  I  u i  C U n r i G C  l i v e  U l  S S  u  G  C U I 1 T / G  XI  L  l ) G  C W G G I 1  X  U  L  a - L  d i l U  1  w

l u n c h e o n  m e a t s . T h e  s a m e  a p p l i e s  f o r  th e  r e s t  of t i s s u e s  i n c l u d 1 
arnddon. H o w e v e r ,  t h e r e  is a s t a t i s t i c a l l y  s i g n i f i c a n t  d i f f e r e n t  
for m u s c l e  t i s s u e  c o n t e n t  (p 2$).

F r o m  t h i s  p o i n t  o f  v i e w  it c o u l d  be c l a i m e d  t h a t  l o c a l l y  Pr °  
duced l u n c h e o n  m e a t s  a r e  o f  a b e t t e r  q u a l i t y  t h a n  i m p o r t e d  ones*

Considering the connective tissue content in luncheon meat 
is clear that the mean value 85.45 ± 1*01 represents a rather 
percentage resulting in a low quality product. Thus, there is 
necessity for establishing standards on lower levels of conne 
tissue than those presently existing.
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