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INTRODUCTION

Luncheon meats are one of the
cooked meat products which are comm-
only vacuum-packaged and sold sliced.
They are recontaminated during slicing
and packing and as a result may have a
starting count as high as 10*-10° bacteria
per g. Since the surface-to-volume ratio is
comparatively high, bacterial spoilage may
occur after only 2-3 weeks at 5°C.
(Pamela et al, 1987). The initial counts of
mesophilic aerobes, Staphylococcus and
Salmonella of luncheon meat were found
in the ranges of 10°-107, 10“10° and 10-
100 cfu / g, respectively (Alur et al,
1998). Most important fungi and yeasts
contaminated the luncheon meat produced

in Egypt: were, Aspergillus niger, A. flavus,
Penicillium chrysogenum, Rhizopus sto-
lonifer, Mucor circinelloides. On the other
hand, less common were Cladosporium
sphaerospermum,  Alternaria  alternate,
Mycosphaerella  tassiana, P. aurantio-
griseum and P. oxalicum, (Ismail and
Zaky, 1999). Two major food-bome bac-
terial pathogens included E. coli O157: H7
and Salmonella, have beon associated with
the contamination of meat and meat pro-
ducts. Recently, Listeria monocytogenes
has also been identified as a serious” food-
bome pathogen and has been demonst-
rated to be a contaminant of beef carca-
sses, (Bell, 2002).





