ation de la vi
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§ Question from Dr GARDNER

Would you like to comment on the major importance of chilling and refrigera-
ted storage of meats in relation to the prevention and control of "deep-

1 "

Seated" microbiological spoilage such as bone-sours'" and "taints"

Reply by Dr CAT

Les phénoménes de putréfaction prof

onde se manifestent généralement apre

(@
o
L4
He (T
o ®
3

une plus ou moins longue période de conservation au froid, lorsque cette pro

due aux basses ter

pératures, cesse, La seule méthode de prévention consiste a sou-
lus

Mettre au froid le plus rapidement possible les carcasses aprés l'abattage : la ré-

frigération est donc capitale ,
! Q. from Prof,.

I)- 11 est act

| tions relatives s" car plusieur éfinitions no 1ICOY -
dantes de ces mi ées ,

L'I.P. de 1i1ll nt des responsabilités internationales en ma-
tidre de bactéric nsent-ils que les spécialistes aboutiront
Prochainement r le progrés des travaux sur la flore des
Viandes conservées par le froid et pour la déf ion de rme international de
la qualité bactériologi

R, by Dr CATSARAS
Il est certai 33 a, a ce de r difficulté jue not avons
s . ¢
d'ajlleurs exposée: tre r ut pI 1t 1€ lution a cette
Question de terminol . de pr Gk g ate d'u ord, mai
Cela n'empéche pas de progresser ce d L ¢ 10rme de € bactério-

: 4 : b .

loéj’lﬂuc :%UHL, avant tout, une juestion de CurXe et « relatlve

Conditions nécessaires et suffisantes A une bonne conservation,

Q. from Prof., LABIE

, - T " % 3 Bl ; : DR )
2) = LES ACNTOI ICEeX \yadasc T sOont=11S dAes ? eudaomonas P 1gme L gEeNnes

) - g . » 1 » » . » 1 2 a | ’ 't [ 4

Comme le suggeérent diver ictériologistes spécialisés en hygiéne du lalit, Cett

dLSLiI‘.L‘Ll‘t" n esct pa purement académique ai 1'une grande porcee hvgiénique, les
D o 1
Pseudomon

Re By D« >
Les Achromobacter sont par définition des germes immobiles ( encore dénommés
ARG et ne peuvent donc etz € eudomo . En ce qui ncerne
l‘h_\' 'lk ne d'ailleur ., le rt¢ 1€ ymobacter et des Pseudomon s 2
le iy { 1'on fait excepti € T € édica et, dans ce cas eul Pseu-
domonas aeruginosa est e g e b e o
S U. LTOM DL > SEMANS
- Est-ce ¢ idée du pource ¢ 5 e Lo e e |
Par L'L'kul.l.‘l nnage ,"'.'..‘k carcasse
_w’)ul\l‘\ C L aec ulvile OUuUr Le de rement ks ks o
Milieu, température, etc...
R.~ by Dr CATS!
[1 est admi énéralement que,par écouvillonnage d'une carcasse,on ré
€nviron 1¢ le flore résente, La méthode la meilleure - par excision de lambeaux
SUperficiels- est 1lheureusement inapplicable,le plu PSR Suiaty DRSNS
rl“rﬂ(iﬂﬂn atel) provoque .C'est pourquoi sbituellement,la technique de l'écou-
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ai i btenu » is le plus 1 yrtant est de ¢« i
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taux d'erreur ,

[ 'on

U

peut utilise milieu banal, sauf
t difficiles, Lac

elle peut &tre variable - de 0 a + 10°C -
!

d'autant plus long que la température ch isie

tobacillus,par exemple;
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dans notre expérience) .

1) Vous seriez aimable de m'indiquer la méthode que vous avez employée ainsi
que les milieux utilisés pour la détermination des bactéries psychrotrophes .,
R. by Dr CATSARAS
La réponse est la méme que celle donnée a la question de M, BESSEMANS.
2 de bac cm de superficie viande
vous comme a qualité ?
R.by Dr CATSARAS
2
Le nombre de bact 'm _, pour que la qualit !
v e ne it pas al JO7 =207 (par écouvillor ) 5

l'obtention de condition

~{=
gilne de 1 1alite , Que pensez-vo e Cru . 1a e
e
o 1
: t = == € { y ? + i t 11 certai v rs
L C ¢ r ne. Ce¥ reputatl 1€ 1 cer A1NS 1 {
. ) S : 1 t 1 1 F ; {
1L4dllC S d cdlu = PI > yd LE ’ yoeu g e J € - PpdS
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tair de de pr iration, Cecl pour ire qu'il ¢ | angereu 1 -1 -
- )
i ¢ r - de cri e viande ou plu i Le | ‘ 1 t1®
par le product car,e€ ait, ce dernier sur le pla e 1
duit est tres endant de ce qui intervient en aval, abat t {
Exs 1 o5 S T = ?
enrin, 28 2 3CLL d CcO > eur cuisinier plu u 1
contribuer rendre trés relatif la notion de criis de vian L que
l'o e dar des criis pour lesquels le pr 1cte t
S L e relati ent directe ins interventil )0
3 1, o s 1 11 { 5
4 2 1SS EIlne C 1ndil Cril £ 1€ C 1L T€ arl {
cef,taurill , veaux de ba TEC isée par certain L6 €
. 2 2 ‘ : o
1 cule formule économiquem isante., Que pensez-vous de cette ¢ i
|

tect 1Lque 1nc 1€ VUue¢ € ié 13 via 3& ¢

W s

! ¢ ¢ £ . | ] y uct i v t 1 , ) ] i
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de la tendreté ni surtout

eriller dans la carcasse,C(

réel

3side peut-étre dans la grande
eut enregistrer entre animaux,

c
stique a = rogenelte constitue peu

du d

variabp

En soi cette caractéri . 5 t-2tre une sourc
progrés a condition que l'on puisse tenir pte des caractéristiques ualit
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de viandes

3) Dans des cond

batterie est

on, la viande de veau de

Nal

ité de son eau de nstit

1'élevage traditionne

4V

tion supérieur

c
Quelle est votre opinion & ce sujet

R.

¥ ] - ] 1
1S €T ies cons maceurs Se€ lai , A€
'fL.’H}i(L de 1 eau . € batterie,
C te tenu dec tricts reésultats,encor £

i o - -t
dl osons, 11 1 iralc ue, e & AN 1 S 18 e reté, le

' b = 1 :
viande de © C e .G 1lmau tres jeune C 1
| ‘ g - , ‘ - 1y L :
de tendrete pour 1le consommaceur 1 YV 8. .33, our 1les chercneurs, 4d examl
détail 1 cel resulte d une yindre caj B e de retenctlon d eau ou sl
1ié A des propriétés particuliéres du collagéne de ce unes animaux,
a )YECL S )L  ERE | o INcteradepe nt 5

| § ) Rl )} )
C uc S -
SIrorx ¢ ite theilr re ccuracy, ue e used to cor
graph I 10..; L the Y VE 1 o2 A ther work su
Che collage lec i tremel t 1 e | th L X t t
Lere etwe r re real , 1 , were
N th C LU i CHOeCE 'L ) 1C1 the pe
ol »
thy . N
11 ( i ry i 1ich 10t  ai
] e . , Y er ! ‘
Le to il r Y ine-ric rotei ecul hich diffe
in ¢ : : ‘ s 4 e
L 1 CI : { V1 CI 1 g0 "kiBa insoluble coll
Lelati ' ¢ 3 g =




phénoméne de dépolymérisation du collagéne peut &tre attribué 2 une

zymatique, comme vous 1l'évoquez dans votre discussion, mais aussi a une

] ymatique, de nature physico-chimique comme cela s'observe dans la

cuite, Ces deux phénoménes ne sont-ils pas comparables ? Qu'en pensez-vous
lels en seraient les facteurs ?

?

may be due to several factors - bacteria, endogenous enzymes

bservations
and physical tension may all play a role,however we could be inclined to minimize
the factor . ..
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Have you carried out similar experiments in which the meat has been cooked

first before the collagen/gelatin has been extracted and fractionated ?
R.- No - e looking at the changes which occured during aging. Cooking would
ave intro art ] Al

ifacts due to heat and moisture . Also cooking would have
led variables in possible changes of the cross links

§ Question from C, LAURENT

un rapport étroit entre le type d'alimentation des animaux
?

viande

. il d
Personne n'a encore envisagé cet aspect du probléme qui mériterait peut-etre€

L'influence spécifique de 1'alimentation -par la nature des aliments compoO-
la ration- ur la tendreté de la viande n'a pas été,a ma connaissance,

] : : : e ta S8 X
On peut cependant dire que le niveau d'alimentation l1'a été,le plus

BB 2 : 2 ' - s o
uvent de facon indirecte, par les conséquences qu'il a sur 1l'état d'engrails~
sement 1CU ait que 1'état d'engraissement peut influencer,dans une certainé€

esure, et pour peu qu'il soit déja assez prononcé, la tendreté des muscles
race aux déplOts ¢ intramusculaires, Ce probléme a été étudié et discut€
eauc tat is en particulier,
§ B MM R
At lative humidity were the sample tored ?
R.- . T
es éc ns étaient conservés 2 un taux d'humidité relative pratique-
ent nul, compte tenu du dispositif expérimental adopté,

play
} .
1
A

i rtant role in post mortem changes of muscle because we could isolate oniy

- ioree with vour comment that the effect of ribonucleases cannot

nount of ribonucleases from muscle tissue in our laboratory. But we

; s E 2 4 - . . . ‘ ! v q0€e
found that the total amount of mononucleotides in muscle increases during storés

1

t rte That should be due to a breakdomn of nucleic acids , Are you Sure€
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1 1, 3
cn etin S use ustl cne cacement Ci - CReLS 1S NO DreakKdo:
nuclielc acild C Ort
) J it 23 1 ntés $ 8+udior i o fa
R.- L )]jet de NOLTYE 1 n eca d ' etudier en sol 18 aegradaric

. Lo

ucléique intéressant - €
hnique tr pouvait etre la tendance
e de leur ne nous permettent

de dire qu'il n'y a pas de démoliti 1'acide ribonucléique, Tout au plus n
a di I vons une stabilité,correspondant
ribonucléasique t

Si tel n'est pas le cas, l'appellation n'est pas trés justifiée,mais surtout

quelles sont les modifications qui interviennent ? (si on les connait)

Il serait capital de les connaitre, car i représentent la majorité du poid

| ] : !
de viandes utillsees dans lndustrie .,
R.-Les 1 s protéiques 10UsS a\ tr du muscle et que
- o P 1o b i g R las i antlbde rhins
avons pelées actomyosine ou S1ne¢ rrespondent a des entltes Cnimilc

.“,!"i'\ ces d€ ;;' 11ité da des 1I0rce ior iques et \Jk_.‘f“ Pl{ aonn i

restées constante Sar 1 e fait 1isse 8tre considéré comme preuve de

dentité de 1 tanc € t 1 ébut et a £3 le 1 C servation, eut
cependant nett ue ] férenc i g ans | I d fraction
traites, ces differe 0 ible 1 rte .
Cel it i ue dan iande yrotéine wwofibrillaire
‘“‘L';\nk_‘li aes )dl 1CaCcl o lmilinucl S L 1 o ue 10U iVONsS ent
€l €8SL une preuve , ar ' ULres .,
$ Q.- fIr R
[ € u | tel ar thi L n 1m tance o0 R {
meat qualit 1d tai ) tudying thi ubst
I - y L £ 1C1 U cl
¥ c C
ur la L ite 1 i t t ] travail pr
L C1EYE H | Y 1é1 1’\4‘~ pDOu {
ae récurse “de la 777”‘V‘<‘A___;:a‘AA>A
3y Q ! R ER
: L i lez augmentati rétention hydrique du muscl
maturation, Vous i lique une ydificati le la structure des protéines, si
male 1L i entati i ortante du pl e 1 viande, Dans quelle propor-

tion intervic ent ¢ le facteurs: augmentati e pH et modificat
) ]

truct de 1 i : L @ rtant ¢ 1€
peut le démontrer 4 -1 [ de la ratrat
L iande i 11 '
R, I i 1 € € r¢ ‘L 1L ¢ € permet pas,dan A‘Ll 11 .kCl_Uk'i L« déve
lent de nos essail le rép re a votre questic bie ju'il soit clair que
deu icteur ue ) L1 iriati et modification de la myosine

A1 fFi1ie 1 ON =) } v y
ait étre la modificatlion de charge




" 2
1
¢
X
.

1ange and EDTA on th

influence of

ne tmy f, we suggested that the activity of dehydrogen
influ formation (HAMM and SCHWEIGER: Fleischwirtschaft,44,

K13 tschaft 44, 868 (1964), The oxidation to metmyoglobiln
oceur of divalent (or polyvalent) inorganic cations than

e
uence could be observed only in presence of subcellu-
pothesis is : Divalent ca-

lar part sedimentating at about 25 000 x g. Our hyg
t 1 uscle tissue activate particle-bound dehydrogenases, Elimination of thesé

Sue€

1ses the respiration activity of the tissue, Therefore, the Po, in the
] ] this causes a decrease in the rate of oxydation of oxymyoO~
|
L

1 1S
in t and consequently a higher stability of the red color, S0,
differences in color stability of meat might be due to differences in dehydroge-
activities resp, in the respiration activity of tissue, If this hypothesis is
true, m with high myoglobin content should have lower Po, in the tissue and,
theref show a faster metmyoglobin formation than meat Wwith less 0 bin ,
ecause yrrelations exist between particle-bound dehydrogenases ( e,g, milto-
> succinodehydrogenase) and bglobin content of s muscle (cf,
EL- 1d HAMM : Zeitschr,Lebensmittel-Ll chgi 1 87,1972). This

1
L
concept offers an explanation for the positive correlation

and metmyogl formation presented in ur paper, Could you ee with this 1de
Ko~ I uid cert 4 of {2 that Dr ,:'«.f‘ﬁ‘f'w idea is fe :r?il)l.u but one reservation
I : i t the oxidation of myoglobin by oxygen is independent of PO, from
ressure to about 30 mmHg, when the rate rises rapidly, Therefore the linear

correlation between haematin and metmyoglobin forming ability may not be the antl-
C

ed relationship if Dr Hamm's suggestion the sole because of the difference?

i
observed in muscles ,

J)r LEDWAR tudied MRA RA t r mu es in relation to met-
inki i ticular  Fr jor Maid teu di hich
t p rked t 1 t X t 1 i ! 16 uscles e de
1 4 ¥
w5 b | i i -
e 3 C 1 Ve re 1 11p 101 e veritied 1
5 el 1 E 1 1Cles ,
__________________________________________________________________________________ 4;‘,
2 ER
§ 1 E
- ¢ ner indicatio ( cernant la taille des morceau
g 7
1t-1 uscle \tier / ez-vou ybserve de variati
l tur ; uscle etudié

R.- Les trois muscles suivants ont servi a notre expérimentation: Gros anconé

s RNy . épineux, Ces muscle étaient coupé ¢ avant conditionne-
ent, 2 iti tai inalysée prés 4 semaines de stockage, l'autre apreés 10



« - from ROZIER
ous dae re proviennentc
les udiés : se ?

R.- Nous avons conditionné de la vaches de

réforme de 5-7 ans., Cette viande était de premiére qualité ,

cteurs de l'exsudation et les pertes par parage

o

i€S 1L

oupés est plus importante que pour les muscles
ffectuées , A 10 semaines le chiffre d'ex-
uel que soit le mode de conditionnement,

R.- L'exsudation des muscles
eéntiers, Cependant d
Sudation oscille entre R A

(o o]
o
(a
M
o9 rt
M
O o w

4) La dégustation des morceaux apres conservation a-t-elle montré de grandes
différences
R,- Nous n'avons pas fait de dégustation .

Pouvez-vous donner une érature supérieure (+ 4°C ou + 7°C ou..)

Ly J

1 e 1 2 " Ry -
d'utilisation du procédé décrit
R, - ] est trés difficile de donner une température supérieure de stockage .,

e peut @tre prolongé ,

sera de l'ordre de

Quelle méthode avez-vous utilisée pour mesurer la couleur en surface de la

avec un spectrophotometre SAFAS

M s
o= riesure T C b
t:qLi ipé d 'u acce )1YE o
! I nOITYCOon 3 Y artir lu rapport |
€ pourcent € de€ 11ne a partilir du app ae
l /S ) Q c v ] 1 )
) | & ii‘T-L I ) urs eccures °
R e x U vIiy S| T30 SICPCURR, et (DI LT e s ana W R S ¥
B i isan
] PR : ; : oy : R E ' . de CO sur la c bk s
1 L 28CEe=L~11 Q4 travaux reiatlis a 1 C 10 dae u Sur a Crolssanct
(
‘lverse C icroblenne
RE) & 10 CONoOSC inquin trabajo relativo la accion del CO sobre el creci

lento de diversas especia icrobianas , asi como no se si hay alquin trabajo de

tOnservaciorn la carnt ] i ieELi RS el CU, I 1ENns [ la bib l,i_k\."!«‘»ii L COmN
.J{ 1C € LE € £ L1 C C L i
2) Du point de vue toxicité, que doit-on penser, poul le consommateur,
L“L 1 iC1 £ L ur )1NE
R.- La toxicida cO ) ente T laci de este gas, ya que inter-
Tu pe ! respiracion € Ee., rne trat ) & contacto con el I
1tm ric t¢ € esprende te L tY 18 que no son toxi
: ( 1

De quelle facon vont réagir le yutorité hygiéne publique et les inspec-

Leurs de la sécurité industrielle des usines a votre proposition d'utiliser
dan A
in &
R.- Je ne connais aucun effet toxique ou cancérigéne de CO, vu que le CO dis-
3 1t r de 1 . Né i i udrait étudier les effets toxiqu
€ve ,
MPT € Y e importance de I \ 1'usine, car la pos-




est nécessaire, ; 1'avoir une inspection trés stricte et une
étecti tre ensible de maniére 3 en diminuer la possibilité de
EATH

ignificant differences in the fypes of bacteria on your fresh

of counts log 3,72 - 6,68/cm™ ) ; were you not surprised by
micrococci , coryneforms and other adventitious species ?

significant difference in the types of bacteria on the pieces
M. Thermosphactum was found in larger numbers on the fat

o

in check due to the fact that the agar plates were incubated

faces ; micrococci, coryneforms and other adventitious species

literatur showing much information in support of vacuun

v 10~

ng enterotoxin production by enterotopogenic staph
the survival of some of your inocula in vacuum packages

C
ealth concern ?

ificance; the organisms would not

R.- There probably is no public health sign

in the vacuum package at 2°Card therefore little if any toxin would be

formed, T le danger may be when the package is opened and the meat sub-
jected to adverse conditions , e.g. high temperature, when the Staphylococcus
might be able to multiply . This possibility has not yet been fully explored

- No . One major processing plant and one retailer ( the second largest etall

the USA) presently use CO, pellet chilling. The meat fr¢
i vreas involved in direct contact with the pellets, Shell- freezing of

has been used with generall unsatisfactory result in

ave you a experiment on the utilization of the PVC film with others meats
at Jeal wtton ( Indeed its seems that some trials with sheej

s, (- - tudies at exas A & M University have involved beef carcasses

amb carc s and lamt and yrk wholesale cuts, Results indicate

tanti e its ar rarcasses during storage int
i d 14 days). Pork cuts in PVC films-1loi 1no
1 ere le bacterial count following 7 days of stor
tha ut i > those which were stored in parchment
aper wr ¥ u 1971)1972) at Texas indicated that
;! ackagi yf lamb was not ¢ at factory method beyond 7 days of stor e,




1973 1sing new barrier types yolyvinylidene chloride -EVA-

et L of vacuum packaging films
| )re complet lted in lamb cuts with satis-
t T )lept following 21 days of storage

t to 2°C , Previous studies I ediatly post-slaughter to lamb
carcasses increased subsequent counts to the log 10 levels of 6 or 7 . However,if
PVC 24 hours later t surface drying and lowering of surface
Aw ) below levels conside indicative of incipient spoilage at 7 and

§ 0 from RIORDAN
a) Does Prof.SMITH advocate the use of chlorinated water

e.g. 200 p.pm, in
n for beef carcasses to prolong shelf life under commer-

o]
-t
-
O

the final rinse oper

cial conditions ?

b) Are there any on colour, flavour,etc..; after such treatments ?

R.- Yes. Substantial decreases in bacterial counts have resulted from the use
I e dioxide for rinsing of both lamb
e

of 200 ppm of sodium hypochlorite or chlorir
PI MA!
1¢

and beef carcasses, Based on studies with and beef carcasses, the only bac-

which affected organoleptic or physical traits was

terial decontamination ag

i propionic acid, The latter ag significantly decreased flavor and increased

ps from carcasses rinsed with propionic acid ,
ficant effect on palatability,

ff-odor incidence in lamb loin

(R

Neither acetic acid nor chlorine had any

after dressing have an

>

Is the flavour of the meat
regarding effects of washing on
at Washington State University

an intact fell membrane were

removed and there was no si-
its, Since both State and Fede-
extensive washing of carcasses,

o choice in the matter .,

e water do vou find in vacuum-packages beef 7?7 or pork ?
1 i i ubstantial wu fi that
1/ It influences the amount f cterial growth ?
It re the e | ? [ time it remai organolepticall cceptable)?
R.- We have studied t ffect f time f cutting post mortem,temperature of
rage and amount OI vacuu n the purge loss 1n vacuum packKaged lamb cuts, None
these ctors was related t urge loss. The extent of purge loss in beef and
rk approximate 0.3t R f packaged cut weight, Purge is an extremely at-
tractive medium for bacterial growth, renders the cut less attractive to retailers
ay reduce caselife nly of the extreme uter surface of the muscle and/or
at). However, even with purge, the system compares favorably and is a better al-
Cernative than unprotected cut distributior ‘ Pressure created by piling
t upon each other doe lecided increase purge loss and thus should be
r 1voide .




) avec une réaction d'hypoglycémie provoquée de type diabétique

B Qe XX LABIE
in faisant le bilan de vos observations,il apparait que,pour donner une viande
le ve qualité" ( selon les conceptions du consommateurs), le Porc doit @étre
J ; ' S lt o
c'est 1) avec un rapport adipo-musculaire élevé, caractérisant 1'obésite,
)

(3) avec un muscle moins réceptif 2 1'insuline ou moins perméable

considéré comme normal .,

au glucose que le mus

le Porc Piétrain,qui donne une viande souvent "anormale',devralt
al que le Porc Large White, du point

+ v
CIrec C

m

physiologiquement plus no
re tout au moins .
-il qu'il faut extrapoler avec prudence les données de la bio-

animal ? il faut aussi rappeler que souvent, en élevage, ce sont
iques qu'il faut cultiver pour avoir de bons résultats
veau blanc, du foie gras) ?

il semblerait en effet souhaitable que les porcs soient diabé-
iques latents)- avec les implications (1), (2) et (3) que vous
bonne qualité., A noter également

€

rappelez ci-dessus- , pour que leur viande soit d
en tant que '"maladie de 1'adaptation'', le synd

u' q yndrome diabétique peut accroitre la
ré d 3 certains types de stress engendrant une hypoglycémie et des
tr rolytiques concomitants .,

hypothéses demandent, évidemment, confirmation .

"
C
|

~
C
oe)
wn
rz

I 4 of the fat meat ratio,

Wouldn't it e appropriate to ictivity of factors of lipid
bilisation in the blood of the differen instead of the glucose tolerance
b) The transmission values of the Large White animals are rather high. Did

these pigs show PSE symptoms ?
R,- ffect ent, il serait intéressant ét er les N.E,F,A, (non ester-
rified fa i en comg de la glycémie, au cours
des é )q
b) La fréquence des symptomes P,S.,E. est Dbi indre chez les porcs de Large
White que chez ceux de race Piétrain et c'est la raison pour laquelle nous avons
)0S€ C leux races dans notre éetude ,

b

?
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D1 SCU8&S . VON

CONCERNANT LES RAPPORTS PRESENTES AU COURS DES

SESSIONS C D E F G

(Tome II des compte rendus -- 4 Septembre 1973)




R U Y

C/0 : JUL M, : QUALITY AND QUALITY MAINTENANCE,

Anomynos : Do you think that the tendency 44 that Laboratory fAindings
will be used much morne for determining the quality than the market

place.

M. JUL : I would hope that we could make a very definite distinction
between Laboratory findings and consumers preferences. 1 would Like
to point at some nemarkable experdiences which 1 have had. 1 visdited

0

one 0f the Danish progeny testing stations and then 1 saw a curve

\S)

indicating how the back fat measurements of the Danish pig had been
constantly neduced over the years. However, Zhere was also a curve
0§ the thickness of the belly fat which increased at Zhe same rafe.
I asked why this was s0 and was told that the breedens had been told

he industry this did not mattern as ng as back fat measurementsd

o~
A
o

Lo
1 said that there centainly was a misundenstanding, back gat
nts were the morne important but the belly fat certainly was
Le. Aften

that critenia forn breeding were changed.

e
ne L4 anothen intenesting experndience. In one country checks were

<

to deteamine whethen tetrnacyclines werne useful in gresh §43h
preservation. The check showed that these antibioftics were very
fective giving a much Longer shelf Life. Subsequently the additive
was neleased forn use on fresh §4ish and was being used by industri
) ) ) g x
t was found. When 1 checked the Laboratory finding®
) Yy 8

but no Amprovemen

the explanation became quite clear to me. The Laboratory had based

all its evaluation on the formation of trimethylamine, a commontly us ed
indicaton forn the composition of manine §ish, however, it turned our
that the addition of tetracyclins changed the fLora of fresh §4ish 4An

such a manner that trimethylamine was not formed. However, the f4ish
~ N Mmoo ) ' 11 71 y /4 A , by 1 '/ 71 s
decomposed just as napidly and the preservative was by and Lanrge

again is an obvious example of a Laboratory criterion
t

all connespond to the consumerns crifternda.
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. GREENBERG :

Could M. JUL g4ive some details about £/

0

¢ heat sensitive paints which

sy

J',L‘rhIAL"J‘ 7

These heat sensitive paints were developed through the collaboration
between Haustrups Fabriker and a manugacturer of enamel. They are

somewhat difgernent grom the regularn heat sensitive paint which can

in a canning factory. They are applied by the can

3
P

X

T

(

~
au

o
T

en. The dots are printed on the metal sheets, they are then

nun through a second Lacquering process and that enamel Ais baked on at about

(‘
w0
Q

"0 A ’ [ ’ P . ) , '
00°C. This means that the paint should not change color at such a

evere heat theatment, yet At should be heat sensitive at something
(ke 74°C. 1t 4is achieved, 0§ course, by finding a paint which 4Ls

sensitive to wet heat only. The paint has recently been approved by

)

AN

N
8
b
O=
S
D
()
O~

the Meat and Poultry Inspection Proghram

(n the U.S.A. The can manufacturer has undertaken to make the paint

avaifable to all can manufacturerns, the reason for this Ls that it
L4 considened a considenable step towarnds safeguarding of corrnect
neat processing and therefore a type o4 progress which has such
4al benegits that it should be made availabil: to all.
Incedentally, wnen 1 negfernned to the gact that incubation was of
ne use 4n testing these products 1 said that too many cans would be
needed for an appropriate test. 1 shouls however have saild that 4in
this panficular case our cook has 50 adjusted that it should give
absolule garantee about the destruction 04 hoo§ and mouth virus 4in
the product. This of counse could not be varified by any incubation
don s
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QUESTION DE M. RHODES

Docs M. JUL have some comments on the problem of getting the Latest
dcsentifdie Ainformation into food Legislation and accepted by qualitu

Contrhol authorities.

REPONSE

D. RHODES touches a very important point. 1 believe 1 have stressed
Very much how we at any step thy to Ainsure nesponsdiveness, thdis A4
"esponsiveness to changes An consdumens preferences, Lin Legislation

but centainly also in technology, but even we have difficulties and

We feel that even within our own Laboratories we sometimes fail 2o

have the insight of one pernson working on a specifdic subject properly
Anconporated into the quality control regulations which we {issue. It

4 much more difficult of course where two different institutions are
Concenned and where they are, as it 44 mostly the case, even geoghraphi-
Cally and administratively separated. We know that food Legislation

And food standards ete... may often be 10 to 15 yearns behind the Latest
Scientific orn technological knowledge. At one time, mainly when 1 was
Wornking 4in Danish fishenies 1 advocated a deparation between the
"eseanch function and the quality control function, which were then
both combined in the functions o4 a Lab, of which 1T was 4in charge. The
Separation was eventually made and 1 am not sure whether 1 would not
Ww wish it had not been. 1 simply feel that unless you have an
Cxtrnemely close contact, also administratively, between the two, then
Wality control and even more food Legislation 48 not sufficiently

lesponsive to new scientipic knowledge.
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QUESTION DE Mme DURAND

5 consommateuns participent-+1£4 a L'élaboration de La reéeglementation

)awn y . 1 + 9
Vanosse, 44 oud, comment

BEPONS E

We have very Little consumens parnticipation Ain our work simply because
ours 448 mainly an export control. However, we do have quality control
also with canned meat as +& 44 s0&d 4in the Danish market. Still oun
quality contrnol panels are only made up by representatives of the
{ndustrny. We have found that it is difficult to have nrepresentatives

ns nepresentatives are atypical

~

grom consumens. Forn one thing, consum
consumens 4in that they pay much more attention to quality zthan do
the average consumen. Instead we do occasionally expose Danish canned

meat products to evaluation by consumen panels etc. on an ad hoc basis.

This gives us very valuable information about consumens reactions and

We trny to have that influence our quality control panel 4in Aits

decisions. Howevern, we do feel that we should organize for a monre

tegulan panticipation by consumen nepresentativesd 4n ounr work.

QUESTION DE M. HOFMANN

Die gegebenen Augfassungen i(ber den Begrifg FLleischqualitdt sind
yfectiv. Sind s4ie ndicht den
ine furn ein bestimmtes

he enfassbare und somit auch

Flelschwintschagt vensucht,

allen organoleptisdchen

1ahrungsphysiologischen

nition umgasst sowohl alle

1 - an h 4 y A s : y " h A ) A " + i
e auch allfe objectdiv bestimmbaren Parameften. Konnen

INEM | T bLawvuwo baAd n y mtfomrno ‘A N :
YZ. HOFMANN and 1 have had a very 4interesting correspondence about

this question which is purely a matter of definition. 1 think we

aQaroop [y Lown o~ MDD 3 ’ AM 7 s 2 vhsinh AN y 4 17
Qgnee that thene are many criteria which can best on only be determd-
"ed by a Laboratory method, however, no matter what objective descrip-

t4 00 AR ST B G el nnminl odo : S T
LOn we can g4ave o meatl AL 44 complelely up Lo Lthe usdens to say
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then Zhey want 4t dark, Light, bleeched or otherwdise.

diffenence between Dr. HOFMANN and 1 448 probably only one of

finition, 1 consdider quality as a purely subjective charactendistic

herne Dn. HOFMANN feels a cerntain components 0§ quality characternistich
hich can be measured objectively. 1 would nefer to those as objective
characteristics and not components of quality. 1t would, however, be

ony Antenesting to have a morne detailed discussion in this auddience

Ve

this question.
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