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1. INTRODUCTION

Canned meat products are considered as an important food
material from view point of commerce as well as meat economy. Many of

canned meat products are available in the supermarkets.

Food preservation by curing with salt and. by smoking and dying
goes back to antiquity, while caning is a recent industry which firstly was
introduced by the French confectioner and baker "Nicolas Appert", who
employed and hermetic sealing in food preservation between 1795 and
1810. The object of canning is to yield a product that can be stored for a
considerable time, at the end of which it will still be appetizing and safe

to eat.

Canned low acid foods such as canned luncheon, corned beef,
canned meat, ...etc, are thermally processed to produce condition known
as "commercial sterility", which is defined as a condition in which all
Clostridium botulinum spores and all pathogenic bacteria have been
destroyed as well as the more heat resistant organisms, which if present
could produce spoilage under normal conditions of storage and

distribution (APHA, 1992).

During processing of canned meat, adulteration may occur as
improper percentage of ingredients such as high moisture, fat, connective

tissue and low protein content.

Canned luncheon, hotdog, corned meat and frankfurter are
delicious meat products which are available in can forms, usually do not

undergo further preparation or cooking by consumers.



