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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
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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
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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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_46_
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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