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Abstract

Collected 100 canned Lanchon meat at a rate of 25 canned for each type of lanchon (beef,
chicken meat) tuna and sardines, from local markets in Hama city for screening to detection
and isolation of a number of pathogenic germ species (salmonella, E. coli, and
Clostridium botulinum)

Five meat samples were taken from each canned after opening the canned under
disinfection and sterilization conditions and from different places of the same canned
(surface, middle, depth) and then mixed the sample and took 10 grams of it, for germ tests.
Bacterial results showed that salmonella and E. coli bacteria were not found in all meat
samples taken from canned meat, while Clostridium bacteria was found in canned beef,
chicken and sardine samples each, at 8%, 4%, and 4%, respectively, while

was not was not found in tuna canned meat..Clostridium botulinum

Based on the health importance of society, production and preservation procedures for
canned meat must be improved as a result of inappropriate treatment in production lines or
poor storage conditions by following good production practices, quality requirements, risk
analysis system and critical control points during the manufacturing and trading processes
of these canned meat.

Key words: Canned meat. Salmonella. Escherichia coli. Clostridium botulinum.



