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Abstract

The aim of this research was studeing the effect of diferent heat
treatments: (68 C/5m), (68 ¢/ 10mL (73 C/5m), (73 C/10m), (78
C/5m), (78 m/ 10m) on luncheon meat bacterial load, and effect of
storage nme on microbial load which «(+4C/7 days).and (~4C/14
days),and (+4C/21days), . were carreid out on samples taken during the
Period of Cooling preservation analysis of bacterial . The results
showed the effect of the thermal levels on reduction of bacterial load.
so they are acceptable and within the standard Syrian No. (1 2179 ),
after cooking directly, the highest value was recorded for (68 C/ 5 m).
Results showed that microbial load increased as preservation period
increased , and the spoliage of luncheon meat has been detected in
treatment (68 C/ 5 m),and (68 C / 10 m) after 7 days of preservation
period , and in treatment (73 C / 5 m) after 14 days of preservation
period , while the other packets of luncheon meat was spoiled after
21 days. Preudomonas sp. was predominante during the period of
preservation. Although its counts was very little at the beginning abuot
(2-4)%, while Staphvlococcus aureus not detected in treatment : (78C -
5 m), and (78 c.10 m)].

Keywords: Luncheon meat, thermal wreatment, Psendomonas sp..
Saphviococcus. aureus,
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