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UITGAWE OP GESAG.

GOVERNJIIENT NOTICE--
No. 152. Standards Act, 1945: Declaration of the

Standard Spccificot-ions for the Manufac
ture, Production, Processing or Trcotmcnt
of Conned Rock Lobs tcr, Canned Fish
and Canned Meat Products to Compul
sory Standard Specifications, ,

No, 152.] No. 152.][10th July, 1956.

STANDARDS ACT, 1945.

~;~ARATION OF THE STANDARD SPECIFICATIONS
SIN THE MANUFACTURE PRODUCTION PROCES,],,,92 TExruENr or'cINNED nocr LosTE,

D FISH AND CANNED MEAT PRODUCTS TO
COMPULSORY STANDARD SPECIFICATlNS.

[IO Julio 1956.

WET OP STANDAARDE, 1945.

VERKLARING VAN Dill STANDAARDSPESIFIKASfES
VIR DIE VERVAARDIGING, PHODUKSIE, IlEWEHKING
OF BEHANDELING VAN INGE~l,IAKTE KllEEF, INGE
MAAKTE VIS EN INGEMAAKTE VLEISPRODUKTE TOT

VEllPLIGTE STANDAARDSPESll'IKASIES.

ter
1
it,~ERT!)S JOHANNES ROUX VAN RHIJN, Minis

lion of tbno~ Affairs, do hereby, on the rccommcnda
Stsadards e unci! of the South African Bureau of
fifteen (lj (n)d ~ndcr the powers vested in me by section
01 1945)

85
a, (i) of the Standards Act, 1945 (Act No, 24

Practicable to nmen.dcd, and being satisfied that it is not
%andard a.,"Sieve the purposes of such compulsory
ions f cf lcntions by compulsory standard spccifica
~roducts dniJ°d rock lobster, canned fish nnd canned meat
lions 10' b cc nro the uiidcrmcntioncd atundord spccific1-
lllanufnctur: cornpulsory standard specifications for tho
rrck lobster' production, processing or treatment of C!mncd
e CC t Irorn 'thnnnc~ fish and canned meat products, with

e date two months uftcr pubhcution hcrcofi

A. J. R. VAN Rl·JIJN,
Minister of Economic Affair,.;

Ek ALilEllTUS JOHANNES IIOUX VAN IIHIJN,
Minister van Ekonomiese Sake, verklaar hierby, op aanbe
veling van die fiu!ld van die Suid-Afrikaanse Buro vir
Standuurde en kragtens die bcvoccrdheid my vcrlccn by
arikel vyfiten (1) () (@) van die Wt op Standaards, 1945
(Wet No. 24 van 1945), soos gewysig, en oanpcs1cu ck
oortuig is dat dit nie docnlik is om die docleindes van
sulke verpligte standaardspesifikasies deur verpligte stand
oardspcsi!ik~sics vir ingcmaoktc krcof, rngcmu!lktc , ,1s en
in cmoakte vicisprodukte te bereik nie, die onderverm ldo
{i daardspesifiksies tot verpl igte standasrdspesifkayics
, ate vervaardiging, produksie, bewerking of behandeling
,~ ii±emaaite fre f, ingera4lie vis en igcmaakt e leiy
produk~o met ingnng van dio datum twee muundc na die
publikasio hicrvan. A, J, II. VAN UIJIJN,

Minister van Ekoaowicse Sako..
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3.1 CONDITION OF FACTORY.

A. VERPLIGTE STANDAAR DSPESIFIKASIE vm Df[
VERVAARDIGING, PRODUKSIE, BEWEHKJNG o:
BEHANDELING VAN INGEYIAAKTE KREEl•'.

AFDELING 1.-BESTEK.
1.1 Hierdie spesifikusie dek ingemaakte kreef (Jasu

lalandii) van die tipes wnt hicrin bcskrywe word.
AFDELING 2.-WOORDilEPALING.

2.1 Onderstnande definisics geld vir die doclcindcs ,-on
hierdic spesifikasic:

Afwesigheid van mikrobiologiese bederf. _ Die af
wcsigheid vnn opgcblnnsdc blikkics en blikkies wat lek,
asook van mikro-organisms wat gedurcnde opbcrging
van die produk bcderf sal knn vcroorsank in minstcni
99 persent van die houers wat 14 dae lank by 37° C
geinkubccr is.

Gedreineerde gewig. - DiC gewig van die inhoud va
die houcr wnnnccr volgcns 9.2 bepaal.

Il.ouer. - 'n Houer wnt vnn hlik of aluminium ge
mnnk is, of, tensy strydig met die verbnnd, 'n glasfle
Ingemaakte kreef. Die smnnklike vocclscl wat ber<

1
1

word dcur die cctbnre vlccs van die krccf met o
sander kruimiddels dcur middel van hitt cbchandcl ing
in lugdigvcrseCldc houcrs tc prcservcer. .
Luguitdrywing. Die verwydering van Jug uit di•

inhoud van 'n houer, hetsy deur middel van hittc
bchnndeling of dcur evnkucring. .
Tyd-temperatuurproses. Die ononderbroke hitter

behnndcling, in termc van tyd en temperatuur uit
gcdruk, wnarnan die produk ondcrwerp word nodal
die houcr lugclig vcrsccl is.

AFDELING 3.-ALGEMENE VEREISTES WAT
BETREF DIE FABRIEK.

3.1 TOESTAND VAN DIE FAilRIEIC.
3.1.1 Die vlocr moet elkc dag wanrop die fobriek in

werking is, gocd gewas word. . -
3.1.2 Higicnicse toestande moet te all e tye in die

fnbrick gchandhaaf word. d
3.1.3 In 'n kreefinmaakfabrick mag gen toes""%

beers of werk gcdoen word wat nadelig vir die inma
van krcef is nic.

3.2 . TOERUSTING. . rbaod
3.2.1 Vcrpakkmgstafcls en gcrecdskap wat m ve id

met die skoonmauk van krccf gebruik word, moet onm
dcllik nn die dag se werk gocd nfgcwas word.

3.2.2 Die blonic van nllc vcrpnkkingstufcls moet V:C~
bout, bcton, plnstick, glns, marmcr, vlekvryc stanl of 0

: of
mnterinnl met dcrgelike gewcnste eicnslroppe gemna
daarmec oorgctrck wees. · eer

3.2.3 All e verpokkingstafcls moct bchoorlik gcdrein '
en nllc vocC wntcrdig wees. Id Dlet

3.2.4 Aile bakke moet skoon gehou en gorce
warm water of stoom gcreinig word. . van

3.2.5 Lood of loodlegcrings, met uitsondcring sti.n"'
soldeersel, mag nie vir die konstruksie van to",
wat mct grondstowwc of dio produk in aanraking "
gcbruik word nic. •

3.2.6 Stoomrctortc moet voorsicn wees van- turo
(a) 'n regulcerder waarmeo die verwcrkingstcmp" is

noukeurig bcheer kan word. (HIierdie ve",led
cgter nie vir die ccrste kookproses verp!
me);

{b) minstcns ccn h.1viktcrmomctcr; rs-
(c) 'n rcgistrccrtcrmomcter, vollcclig met tyd-temp

tuurknnrte;
(d) 'n drukmetcr; t rt·
(c) 'n luggat of -gate met kraan/krane bo-in die re '
(f) 'n mtlnntklcp in clke tcrmomclcrhoucr;
(g) minstens ecn uitlnntklcp bo-in die retort; d
(h) ingcval 'n outomnticse rcgulccrdcr gcbruik worO:..

'n stoom-omlciding random die rcgulccrder O rn vinnige styging tot dio vcrwcrkingstcmperot-un
moontlik tc mnnk; en

(i) 'n geskikte veiligheidsklep.
3.3 WATER VIR VERWERKINGS-, VERPAKKINGS

EN WASDOELEINDES.
Elke inmaakfabrick moet 'n genoegsame hoeveelheid

skoon water, vry van stowwe of organismes wat nudeliS
vir dio gesondheid is, tot sy beskikking he.

A. COMPULSORY STANDARD SPECIFICATION FOR THE
MANUFACTURE, PRODUCTION, PllOCESSlNG OR
TREATMENT OF CANNED ROCK LO!lSTE!l.

SECTION 1.-SCOPE.
1.1 This spec ification covers <'nnncd rock lobster (Jasus

lalandii) of the types described herein.
SECTION 2.-DEFLNITIONS.

2.1 For the pur_poses of this specification tl 1e following
definition shall apply:-

Canned Rock L'lbstcr.-The pahtable foodstuff pre
pared by preserving the edible flesh of the rock lobster
with or without seasoning ingredients in hcrmcli cnlly
scaled containers by hcnt treatment.
Container.-A can made of tinplate or aluminium

or unless inconsistent with the context a jnr mode of
glass.

Drained TVcigl,t .-Thc weight of the contents of the
container when determined in accordance with 9.2.

Ezhausting.The rcmoval of nir from the cont!nls
of a container either by means of hcnt treatment or
by vncuumizntion.

Freedom from Microbiological Spoilage.-Thc lh
scncc, in not less than 99 p•::r cent. of the containers
incubated at 37° C for 14 days, of blows, leaks and
micro-organism liable to cause spoil!ige in the product
during storage.
Time-temperature Process.The continuous heat

treatment, expressed in terms of time and temperature,
apply to tl1c product after the container has been
hermetically scaled.

SECTION 3.-GENERAL REQUinE~IENTS FOR THE
FACTORY.

3.1.1 The floor shall be thoroughly washed e!lcb day
the cannery is in operation.

3.1.2 The factory shall at all times be mninUJ.incd in
a hygienic state.

3.1.3 No operation or condition which is detrimental
to the canning of rock lobster shall be performed or be
present in the canning factory.

3.2 EQUIPMENT.
3.2.1 Pneking tables and utensils used in connection

with the opcrntio? of . roek lobster cleaning shall be
thoroughly washed immediately aft er euch day's operations.

3.2.2 The. tops of all pocking tables shall be made of
or . covered with wood, concrete, plastic, glass, marble,1,",,,2" oder rat «ril poss«ssinc sir acsiri s

3.2.3 _A I packing tables shall_ have proper drainage
and all joints shall be made water-tight.

3.2.4 AII trays shall be kept clean and shall be regu
larly sculded with hot water or steam.

3.2.5 Lend und ]cud alloys other than solder shall not
be used in the construction of equipment coming into
contact with raw materials or the product.

3.2.6 Steam retorts shall be equipped with-
(a) a controller to maintain accurately the proczssing

tcmperuturcs (th1s requirement is however not
compulsory for the first cook); '

(b) nt least one 10dico.tmg mcrcnry-in-ghss tbcrruo
mctcr;

{c) u recording thermometer, complete with time-tem-
perature charts;

(d) a pressure gauge;
(c) a vent or vents i th_ tap(s) in the top of the_retort;
(D) a bleeder in cach! thermometer well or pocket;
(g) ut least one ble-dcr in the top of the retort;
(h) in the event of ~n nutomntic controller being used,

a stcum by-pass around the controller to muke
PP?""ble a rapid rise to he processing temperature;

(i) nn adequate safety valve.

3.3 WATER FOR PROCESSING, PACKING
AND WASHING PURPOSES.

Every cannery shall ho.vc an ednquntc supply of clean
wo.tcr free from substances or organisms tlt'lt ore injuri:>us
to hcnl th. ' . I
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Die reuk ·van die vices moct vars en soct wees en clio
smnuK kenmcrkcnd van ingemakte gesonde kreef. Daar
moct ncen luwwc srnnuk tccnwoordig wee.; nic. Duur nwct
net ldoende sout by die produk gcvocg word om die
nutuurlike gcur vun die kreef beter te lat uitkom sonder
om 'n souterige smaak daaraan te verleen. Die produk
moct vry wees , ,an bysmuke cu vrccmc1c rcukc.

5.b TEKSTUUft.
Die vlccs moct 'n kuruktcrL,ticke stcwig:hcid bcsit en

nic tuui wees nic. Dit mag nie 'n sagto, papperige mussa
wees nio.

5.7 AFWESIGIIEID VAN GEBREKE.
Die in"emuuktc procluk moet vry wcc.i van dop, swcm

pootjies, eendemossels, dermkanaal , vuil igheid, harde dcclt
jies en andcr vrcemdo onsmwcrhcdc.

• Aon~sien onsk.adclike magnesium-ammoniumfosfaat (stru
vict)-kristailc gc.-ncig is om in 'n produk W _vorm ver.i.l wa.nnecu'
Jit lank bewa.ar word, word aangcvccl dat 10gc1na.a kte k.rcc.f so
spoedig moontlik bcmnrk word.

Die produk mng droog, of, indicn verJung, in 'n helder
vlocibarc bocljon vcrpuk word.

5.3 GEDREINEERDE GEWIG.
Die gedreineerde gewig van die produk meet minstcns

70 persei van die vcrklu11rdc nctto-gewig wees.
5.4 KLEUH EN VOOrtKO\IS VAN DIE INHOUD

VAN I!OUEftS. •
Die produk moe_t c1uur nunlokJ~k uit;;lcn _wnt bctrcf

klcur en voorkoms. Die vices moet wit of slcgs 1ctwat do£
wit wees en mo::>i va ·s bljk, Vir sovcr d"t rcd ·l"k 1noo11Uik
is, moet die produk vry wees van bruinverkleuring. grys
witverkleuring, blouverkleuring en vlekkmg. Die vlocistf
moct k.Icurloos of hoogstens hgroo'i gekleur wees.

SOUT.

REUK EN SMAAK.

VERPAKKINGS)!EDHi)I.

4.8

5.2

5.5

J.4 KOELWATEft.
, _ Koclwater moet in 'n gocie toc;;tnnd gr.hou word

ni"i'1cer tl1t weer gcbruik of geirkuleer word. moet dit
ice_! orecr word ten cin_dc 'n minimum resterende konsen

U!tle van 1 dccl chloor per miljocn te handhaaf.
AFDELING 4.-VERETSTES WAT BETTIEF

llESTANDDELE.
4.1 TOEST,\i'ID VAN GHONDSTOWWE.
Alle krewe en ander be«tanddele moet sowel tydens

die bereiding van die produk as tydens die inmaak daarvm
skoon, ongeskonde, vars. van _goic gchal te en in all op
sigte geskik vir menslike gcbruik wees.

4.2 VOOR!lEREIDING VAN DIE KftEEFl'LEES.
Die vices !"!loct nctjic; rcg3'c:my wee,;:, vry van stukke

dop, swempootjies en eendemos-els. Die dermkanail met
heeltemaal verwyder word. Soveel moontlik van die natuur
like rooi pigment moet aan clic vice,. blv. Dy die voorlopige
bchnndclmg vnn die vlees voordat dit ingemaak word,
moct nfdocndc voorsorgmunlrcCls rrctref word om die mounl
likhcid van hruinvcrklcuring c11:/of grocn of •Teel vlck-
vorming sovecl moontlik uit te skakel. s

Sout wat by dic produk gevoeg word. moct van 'n
gocic, cctbarc _gchaltc wcc3_, vry van cnigc bitter .sm:rnk ta
wytc aan kalsium, magnesium of sulfout.

4.4 KRUIMIDDELS.
Onskndclikc geurmiddcls wut i1~e,-olgc die Ordon!ln

sie op Voedings-, Genees- en Ontsmcttingsmiddcls 1952
(Ordonnansie 36 van 1952) en die rcg-ula--ics daa.rontlcr
uitgcvuurdig, tocgclnut word, ii tocluatb:irc be;tanddclc.

AFDELING 5.-VEREISTE3 \VAT llETftEF DIE
PRODUK.

5.1 DIE VERPAKKING VAN DIE PRODUK.
By die verpukking van sterte, is die nnnwe..,ighCld van

:n klcin, nddisioncle stukkic vlces toclualbaar om die
volhcid van die houer te rel. Die hclo of balwc stcrte
moct nctjics opgcvou word met soveel moontlik van die
rooi pigment van die epidermis sigba[lr uun die buitckant
van die vlees. Die produk mug met skoon perknmcntpapicr,
sclluloscfihn of 'n under gcskikte tocclraai-matcrinal omhul
word.

SALT.4.3

5.6

4 COOLING WATER.
~ I"ng water shall be maintained in a wholesome
• •

0 1 If re-used or re-circulated it shall be d1lorin-,tcd
conditI?"t·ain n. minimum residual chlorine concentrationto main
ol 1 p.p .Dl•

SECTION 4.-INGREDIBNT REQUIREMENTS.

4.1 CONDITION OF RAW MATERIALS.
All rock lobsters and other ingredients, both at the

. they arc used in the prcporatioa of the product a,d
~~tl,c time of conning, shall. be clean, sound, fresh of good
quality and _in every way fit for human consumption.

4.2 PREPARATION OF FLESH.
The ·nesh shall be neatly trimmed, '.free from pieces

of shell, swimmcret und barnacle. Th_c anal canal shall
be entirely removed. As much as possible of the natural
red pigment shall remain on the flesh. In the prelimin1ry
treatment of the flesh prior to canning, adcquute prec-au
tions shall be taken to minimize the possibility of brown
discoloration and/or green or yellow staining.

Salt added to the product shall be of good, edible
quality and free from bitterness due to calc ium, magnesium
or sulphate.

4.4 SEASONING INGREDIENTS.

PACKING MEDIUM.
a'],:.,E"}t,msy s packed ay or, it desired, in a

qu ouillon.
5.3

Harmless flavouring substances permitted in terms of
the Foods, Drugs and Disinfectants Ordinance, 1952 (Ordi
nance No. 36 of 1932) and the regulations framed there
under ore permissible ingredients.

SECTION 5.-REQUIREMENTS FOR TIIE
PRODUCT.

5.1 PACKING OF THE PRODUCT.
_When packing toils, the presence of o small additional

porh~n _of flesh to adjust the fill of the container shal l be
P!r115S1blc. The whole or half tails shall be neatly folded:~t 1 ~ :much as possible of the red pigment of the cpidcr
b 15 vmble on the outside of the flc➔Tt. Ti1e product may"4 clean parchment paper, cellulose film or

er suitable liner.
5.2

DRAINED WEIGHT.
than~(Jc drained weight of the product shall be not le ss

per cent. of the declared net weight of the contents.
5·4 COLOUR AND APPEARANCE OF PACK.;
'l'he pr dmnee. Ti '{Set shall be attractive in colour _and appear

hove O f :esh shall be wlutc or just off-white and ,hall
Prod'{""}.l oom. As far as is_reasonably possible the
ncss, h1i-1n he free from brown discolorution, livid white
" at ,""" _gd_ staining. Tho liquid shall be colourless

Pale pink in colour.
5.5T, ODOUR Arm FLAVOUR.

th, 'e odor ,FI c flnvou ul O the flesh shall be fresh and sweet and
;; hi! , ,, "gctgrisie of canned sound rock lobster.
"off~,, ". insipid. Salt added to ths product shall{k loi,,,""' only to accentuate the natural flavour of the
al l i, "?hout conferring a salty taste. The product

rom off-flavours and off-odours.

, Te n 'TEXTURE.
1 •huu note~• slial! be charoetcristicolly firm ood tender.
• 0 so(t and soggy.
a.?
T, FREEDOM FROM DEFECTS.

he" canned d ±IIco , hnrna 1 ,Pro uc,t shall be free from s 1c , sw1m-
~s~ 0

i anal canal, dirt, grit and otl1cr extraneous

9,,," hart ,, . ,' tend { "° magnesium ammonium phosphate (struvite)
. "??Pena ,Qr7, particularly during prologsd storage, i

b] hat canned rock lobster be marketed as soon
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5.8 DYES. 5.8 KLEURSTOE.

rodN<> artifi ci al colouring matter shall be added to the
p: uct,

5.9 ANTI-OXIDANTS AND PRESERVATIVES.
lo anti-oxidants or chemical preservatives, other than

sal t, shall be present in the product.

SECTION 6.-CONTAINERS.••
6.1 TYPES AND SIZES OF CANS.
Cans shal l be suitable for the canning of rock lobster

and, if lncquercd, the lacquer shall be such that it docs
not Pee} off during pro:::cssing and storage of the product:
Cans of the following sizes arc recommended for use:-

Geen sintetiesc klcurstowwc mng by die produk gcvocg
word nic.

5.9 ANTI-OKSIDEERMIDDELS EN PRESERVEEll
MIDDELS.

Geen anti-oksidecrmiddels en chemicse preservecr
middcls, met die uitsondcrmg van sout, mag 1n die produk
tccnwoordig wees nie.

AFDELING 6.-HOUERS. •••
6.1. TIPES EN GROOTTES VAN BLIKKE.
Blikkc moet geskik wees vir dio vc,:pakking van lcrecf,

en, indicn vernis, moct die vernis sodanig wees dnt dit
nic gcdurcndc vcrwcrking en bewaring van die prorluk
nfskilfer nic. Blikke van ondcrvcrmcldc groottcs word
vir gcbruik nanbeveel :-

Trade Description. Nominnl %Capacity.

Oz.
¼-lb_ Fish. 4 211 X 112
½-lb. Fish 8 309 X 115

6.2 SEALING OF CONTAINERS .
AU containers shall be hcrmclically scaled and all

closures strongly and nccurntely mudc:
SECTION 7.-PACKING AND PROCESSING

REQUIBEMENTS.
7.l. FILLING UNDER HYGIENIC CONDITIONS.

. The product shall be prepared und filled under stricly
hygienic conditions, into sound nnd clean containers. Lids
shall b c clean at the time of use.

7-2 EXHAUSTING, SEAMING AND PROCESSING.

7.2.1 The filled contuincrs shall be sufficiently ex
hausted, properly seamed nnd processed by heat.

7.2.2 Te exhausting, seaming and processing shall be
done in such a manner that the ends remain concave under
normal transport and storage conditions. Under normal
conditions of transport and storage the product sh!l.ll hnvo
a minimum shelf life of 18 months.

z.2.3 The time-temperature process shall ensure (n) the
destruction of pntlrngenic or_gnnisms, nnd (b) freedom from
microbiological spoilage.

SECTION 8.-LABELLTNG AND MARKING OF
CONTAINERS.

8.1 DETAILS REQUIRED ON EACH CONTAINEil
OR LABEL.

Subject to 8.4 the following information shall nppe!lr
legibly on each container or lubcl in type o[ such size
and prominence ns pre;cribcd by the \Vcights 11nd Me!lsurca
Ordinance, 1937 (Ordinance No. 18 of 1937), us nmcnded
and the Foods, Drug-; und Disinfectants Ordinnncc 1952
(Ord.innnce No. 36 of 1952), nnd by the rcgubtions framed
under both Ordinnnccs:-

(a) The full name nnd business address of the mnanu
fncturcr, producer, 'proprietor or controlling com
pany, or! in the case of contniners parked for
any particular person, the full name and business
address of that person, preceded by words signi
fying that the contents were packed for that
person;

b) a true description of the contents;
c) the net weight of the contents;
(d) the date of canning and, if used, the batch number

embossed or otherwise indelibly marked on th~
container. (Any mark or code used in lieu of the
date shall be registered with the South African
Bureau of Standards); and

(e) words signifying the country of origin.

Lithographed cans may be used.
wo The dimensions are measured "o verall" and are expressed

in the manner usual in the industry, the last two figures repre
";;" A.3; rrsr wars.

1/-1b. vis
¼-lb. vis

6.2

Nominnlc
inhoudsmnat.

onse.
4
8

VERSE£LING VAN HOVERS.

211 X 112
309 115

Alic houcrs moet lugdig verseiil en ull e s!uitings stcrk
en noukeurig aangchring word.

AFDELING 7.-VEREISTES WAT BETREF
VERPAKKING EN VERWERKING.

7.1 VULLING ONDER HIGIENIESE TOESTANDE.
Die produk moet on.fer streng higiCnieso tocstnnde

voorberci en in ongeskrde, skoon houers verpak word.
Die dekscls moct skoon W\!C:i ten tye van hul gebruik.

7.2 LUGUITDRYWING, NAATSLUITING EN
VERWERKING.

7.2.1 Die lug moet genoegsaam uit gevulde houers uit
gcdryf, die nate vnn houcrs bchoorlik gcsluit en die ver
scClde houcrs ilcur middcl van hittcbehandeling vcrwerk

wecs7.2.2 Die luguitdrywing, naatsluiting en verwerking
moct op so 'n mnnier gcskied dnt die cnte konknaf bly
tydens normnle vervoer- en bcwaringstoestande. Onder no~
mnlc vcrvocr- en bewaringstoest!l.nde moet dic produk 'n
goeclhouvermoC ,•nn minstens 18 mannda hC.

7.2.3 Die tyd-temperatuurproses moet
(n) die vernictiging vnn pntogene org!lnismes, en
(b) nfwesighcid van mikrobiologiese bederf, verscker•

AFDELING 8.-ETIKETTERING EN MERK VAN
HOVERS.

8.1 BESONDERHEDE WAT OP ELKE HOVER OF
ETIKET MOET VERS KYN.

0ndcrworpe an 84 moet_ onderstande besondcr""
gocd lcesbanr op clkc houcr of ctiket verskyn en we
danig in die oog vallend en in sodanige lettergroottc so%
deur die Ordonansic op Mate cn Geigte 1937 (Ordon""
sic 18 van 1937), soos gewysig en die Ordonnansie P
Vocding-, Gcnccs- en OntsmcttinSsmiddcls 1952 (Ordonnnn
sie 36 van 1952), en deur rcgulasics ondcr nlbci ordonDO.Jl""
sics uitgcvnardig, voorgeskryf word:- . b ••

(a) Die voile nnnm en besigheidsadres van ate fa"r,
knnt, produoent, ciennar, of behcermnatskappY, - ~
in die geval yan_hovers wat vir ' bepalde pe7,"?}
verpak word, die volle naam cn bcsighcids.,
van daardie persoon, voorafgegaan dcur woo"°
wot nantoon dat die inhoud vir daardie persoo
verpak is;

(b) 'n juiste e skrywing van die inhoud;
(cl d~c !1ctto~gewig vnn die inhoud; :. ·oduk
(d) die inmaakdatum en (indicn gebruik), die pro •

s1clotnommcr, op die houer gebosseleer of op k
ander manicr onuitwisbar aangcbring (enige ""
of kode wat i pleas van die dtum gebruik """ ;
moet by die Suid-Afrikaans Buro vir Standaar l?
gcregistreer word); en

(e) woordc wut die land van herkoms uandui.

" @elitografeerde bikk e _mag gebruik word. , maier
Die afmetings_stel buitemate vo r en word op die pee

uitgedruk wat in die nywerheid gebruiklik is; die laas
syfers stel sestiendes van 'n duim voo.r die ccrste duune, ' ..
211 = 2 dm. en 11 $Csticndes. '

Hnndclsbeskryw ing.
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8.2 ATTACHING OF LABELS. 8.2 AANHEG VAN ETIKEITE.
8.2.1 Labels on containers shall be clean and neat and

securely nttnched and shall not be superimposed on other
labels. They shal l not be applied by any person other
than the mnnufncturer or his authorized agznt.

8.2.2 Label glue which is li able to deteriorution under
hurnid conditions of storage of the canned product shall
not be used.

8.3 MARKING OF PACKAGES .
If containers are placed in packages, such packages

shnll be clean, neat and unbroken and on every such
p_ackagc shal l be printed or stencilled the number and
size of the containers and the inform9.tion required to
be given on such containers as speci fied in 8.1 (a), (b),
(c) and (e), except that the business address of the
tnnnufocturcr or producer need not be the full business
nddrcss, but the minimum necessary to cnuhle him to he
identified.

8.4 CONTAINERS FOR EXPORT.
• Canned rock lobster packed for export may be labell ed
m nccordnnce with the regulations of tlie importing country
or dispatched unlabelled; provided that cach container
bears n code marld in lieu of the name of the producer,
and the outer package bears all the informntion required
by 8.3. The code mt shall be registered in JJdv_nnce with
the South African Bureau of Standards.

SECTION 9.-PHYSICAL EXAMINATION.
9.1 DETERMINATION OF VACUUM AND NET

WEIGHT OF CONTENTS.
9.1.1 Determine the gross weight by weighing the

li
~nopcncd container. In the case ot a container with a
d o.Hachcd by a double scam, measure the vncuum by

means of n vncuum gauge nnd cut out the lid.
• 9tt .2 Transfer the contents of the container to o.
s1~1c (9.2) and wash, dry and weigh the container complete
with lid. The difference between the gross weight (9.1.1.)and the weight of the container and lid gives the net
weight of the contents.

9.2 DETERMINATION OF DRAINED WEIGHT.
OF CO:\ITENTS.

hTrnnsfer the contents of the can to a sieve with 82cs _cs to the inch. Drnin the residue on the sieve for
p nunutcs and weigh. Calculate the drained weight as a
ereentage of the declared net weight

SECTION 10.-INCUBATION AND MICROJJIOLOGlCAL
EXAMINATION.

lO .l INCUBATION OF CONTAINERS AT 37° C.
not lncubntc the containers for 14 days at 37° C. Examine
if R,,,{g _19 per cant of these containers fr, evidence
for pa tho. 01?r:ilcnl spoilage 1n accordance with 10.2, and

genie organisms.
10.2 METHODS OF MICROBIOLOGICAL
10.2.1 1, ,, EXAMINATION.

ramin _"edia Requirements. - Each container to be
for ie "!ires the following number ot tubed media

Gl P sc of cultural ex:ammuho11:-
D ucose nutrient broth . . • , • 3".2° roe»roii..... ±ii»d"I" modi ..... "

, . 10.22 c " · . . . . . . . . 6 .
" ?Iggiej 'arrare. AII glassware used in the mi cro
?l;ilia±,,"minion of roek lobster shal l be steri le.
c~P" C. for i5hal! pl'eferably be performed by dry heat. at

ton Wool b hour. After clenninn, plu" all test tubes with
10.2 3

eforc sterilization. 0 0

· Physical Examination and Preparatfon °/
ap l0.2.3,1 N Container. • •

Pearing ote o.nd record all mnrks of identification
4 0253"" oiler or iii.
tiv ns rust r_nove the lnbel. Record nny phy5ica.l defects,
to ebscnnis. Pi p_inholing, dents, imperfect closure or defec
ta.inee Riven fu01Y !Dark for inspection questionable pomts

has i rlber physical examination after the con
en opened.

8.2.1 Etikclte op houcrs moct skoon en netjies en
stcwig aangcbring wees en mag nie oor andcr etikctte
geplak of dcur enigbmnnd anders as die Iabrikant of sy
gcmagtigdc agent opgcplak word nic.

8.2.2 Etiket-gom wot moont.lik kan bcdcrf as die
produk onder vogtigc tocstnnde bcwaar _word, mag nic
gcbruik word nic.

8.3 DIE MERK VAN PAKKETTE.
As die houers in pnkkcttc gcpuk word, moct die pak

kette skoon, netjies en heel wees, en op elke pakket moet
die anntal en die groottc van die houers gedruk of gc
sjubloneer word, en ook die besonderhedc wat volgens 8.1
,(a), (b), (c) en (c) op die houcr.:; uangci;cc moct word,
met <lien verstandc dat die be1igheidsudrcs van die fuhri
kant of produscnt nie die volle besigheidsadres hoef te
wees nie, dog slcgs die minimum wat nodig is om horn
tc bcrkcn.

8.4 HOUERS VIR UITVOE!l.
Ingcmnnkte krcef wat vir uitvordoeleindes verpak is,

mng volgens die regulasies van die invoc_rlund gct:tikcttc~r
word of sondcr etiket versend word, mits elke houer 'n
kodemcrk in plaas van die no.nm van die produsent dra,
en die pnkket .nl die besonderhede _volgens 8.3 vereis.
Ingemaakte krecf mag nie sonder etiket uitgevoer word
nie, tcnsy die kodc wnt gcbrmk word vooraf by die
Suid-Afriknnnsc Buro vir Standuarde geregistreer is.

AFDELING 9.-FISIBSE ONDERSOEK.
9.1 BEPALING VAN DIE VAKUUM_EN NETTO

GEWIG VAN DIE INHOUD.
9.1.1 Ilcpanl die bruto-gewig dcur die ongeopcndc

lrnuer te wccg. Meet, in die geval van 'n houer waarvan
die dcksel met 'n dubbelnaat bevestig_ is, die \"t1½uum met
behulp van 'n vakuummeter en sny die dekscl mt.

9.1.2 Bring die inhoud van die houer op 'n sif oor
(9.2) en was, droog en wceg cl.if! houer met ~ek!cl , -~" _nl.
Die verskil tussen die bruto-gewig (9.1.1) en die ewig van
die houer plus dekscl is die nctto-gcw1g ,•un die mhoud.

9.2 BEPALING VAN DIE GEDRElNEERDE GEWIG
·- VAN DIE INHOUD.

Bring die inhoud van die houer oor op'n sif met 8
mase er duim. Dreineer die residu op die sif twee minute
lank ~1 wecg. Bcrckcn die gcdrcmcer~e gew1g ns n per
sentusic van die vcrklaurdc nctto-gcw1g.

AFDELING 10.-lNKUBERING EN MIKROBIOLOGIESE
ONDE!lSOEK.

10.1 INKUBERING VAN IIOUERS BY 37° C.
die houcr:; 14 <lac lank by 37"' C. Ondcrsock

. Ink_ubecr ., • t van hierdie houers vir tekens vanmists,19_PE,} i@gs io2, c vir patogcne or&a
mikrobiologiese eer vs' "

nismes.
O O illil'ROBIOLOGIESE ONDERSOEK.ea. ca act totems. -," %!z
•-· drs ±k moet word, is ondcrstaan e aan n

houer wat on eibso': .· .· die uitvocrinn van die kulluur-
kweekbodcms _m ms1cs nr o
ondcrsock nod,g :- 1• 3

Voedende glukoseboeljon 3
Dckstrosc-triptonboclJOil . 3Kwcckbodcm van gekookt e vleis 6
Leveroeli" ' ,n a at y dis mikre

10.2.2 Glaswer[· - k ·cf ~cbruik word, moet gesterili
biologiesc ondersoe. vu~ r~oorkcur 1 uur 'tank met droe
seer wee.,Pi ""?hGi word. «ta dis pr9stbui-is
hitte by 1 tD_ -~· g t hullc van wattepluise voorsien word
skoongemaak is, mo
voor sterilise" ~Jdersoek en gereedmaking van die houer.1%;"".gsmg ans oe ci t«so»ero de

1 ·-·. • er of etiket voorkom.
wot op die ho" u die ctikct. Muuk t1untckcni119 v:m

10.2.3.2 Vcrwy er eldegaatjies, duike, onvolkome
tsiese gebreke soos roe"», ""it hn 'tuidelike merk by
iiing ot defektiv° """,'~ san verdere fisiese ender
allc twyfclagtlgc punto d nadat die houer oopgcmuuk 1~.
sock ondcrwerp moet wor



. After incubation examine. the culture tubes nnd deter~
ID.lnc the 1inturc of the organisms isolated.

10.2.4.7 Af ter the contents of the container have be
sampled for culturrng make the following cxuminatbn ~~
the contents nod the container nod record the find.ings:-

(a) Male_a direct smear of ~he _contents, stain it by
Grams method and examine it microscopically.

(b) De terminc the pH vnlue.

10.2.4.6 blcubation of the Culture 1'ubes. - 1ncul,atc
tlic cul turc tubes as follows:-

Glue:ose nutrient broth: 3 tubes ucrobically ·'lt 37° C.
for 5 days.

Dextrose __tryptonc broth: 3 tubes nnncrobically !lt 55° C.
for 5 days.

Liver broth: 3 tubes nnucrobiC'ully :it 37° C. nod 3
tubes unucrobicully nt 55? C. for 5 days.

Cooked meat medium: 3 tubes nnaerobic!llly at 37° C.
£or 5 dnys.

In ili c cas; of blown containers, prepare a further set
of tubes and ;ncubatc them anaerobically and aerobicull
at 20° C. for 5 days. Iy

70OfficialGaveExtraordinary10h"uy,_19°.
10.2.3.3 Mank die houcr cleeglik skoon met water en

seep. Jndien dit vettedg is, kan dit van nut wees om .'n
oplosmiddcl soos potroleumcter, alkohol of nafta te gcbruik.

10.2.3.4 Vir stcrilisnsic by die opening:;punt moct die
houcr m~t die band vnsgchou en die bokant wnt vantcvorc
skoongcmonk is in die vlam van 'n Bunsen-brander gchou
word. Vcrsprci die hittc dcur die houcr met die hand in
die rondt,:: te drani terwyl die verhitting plnasvind. l',[oenie
met die vlam op die bokant van die lzou!!r speel nie, ~nn_
gesien gckonsentrcerde hitte die inhoud kan verskroci.
Dnnr word mm die hand gedoen d.:it opgcblnnsdc houcrs
decglik met alkohol (60 persent) skoon gemaak word nudat
hulle met water en seep behandel 19, en nie in 'n vlam
gchou moct word nie.

10.2.4 Monsterneming van die inlzoud.
10.2.4.1 llepaling van die vakuum of druk. Deur

boor die openingspunt ondcr a:,epticse toestundc met die
punt van 'n vakuum- of drukmeter, nadat die bokunt van
die houer met 'n vlam of op 'n ander manicr gesteriliser
is, en maak aantckening van die mctcrlesing. Dedek die
houer sc bokant onmiddellik met 'n ge.:,tenltscerdc pctc!
bnkkic of 'n ander soort gestcriliscerde deksel sodra die
meter weggcncem word.

10.2.4.2 Die oopmaak van clie lzoucr. - Vergroot die
gaatjic dcur die mc_tcr gemaak met bculp van 'n geskikte
tipe gesterilisccrde instrument,_by voorkeur die tipe wear
mee 'n skyf rondom die gaatjie as middelpunt gesny kan
word, of 'n deurboringsinstrumcnt waurmcc die gaatjie se
deursnce tot 0.5 tot 1 dm. vcrgroot lean word.

10.2.4.3 Derwydering van die inoculum. Verwyder
krecfproduktc met bchulp van 9c;tcrilisecrdc lcpcls, gcstcr1-
liseerdc kurkbore of stcekhuis1c:i van glas. \Vuar bore of
steckbuisics gcbruik word, moet hulle voor stcrilisasie m?t
wntteproppe tocgcstop word. Druk die voedsel uit die
stcckbuis in 'n gcstcrilisccrde Iles wat ongcvec; a9 ~•
gcsterilisccrde water en glnskralc bevat. Nccm _v1r b1crd!o
doel minstcns 15 g. materianl. Meng die matcrrnal en _dio
water dcur te skud; die kralc maak dnt die ma.tennal
opbreck. Bring met behulp van gcsteriliscerde pipette 2-ml
boeveelhedc oor nn elk van die buisics met glukoscboclJon,
deks trosc-triptonboelj~n, lewerbocljon en die kwcekbodem
van gekookte vleis. Voor die ino~ulum in die kweckbodcm
van gekooktc vlcis geplaas word, moct die bcdckkende Inng
pctroleumjcllic gesmclt word dcur die kweckbodem te ver
hit. Vcrsecl die lcwerbocljonbuisies en die dckstrose-tr1pton
bocljonbuisies volgen, 10.2.4.4 .

10.2.4.4 Derseling van die kultuurbuivies vir anzero
biese irzl,ubasie. - VerscCl die scs lcwcrbocljonbuisics en 1!0
dric_ dckstroscwLTiptonboeljonbuisics dcur 'n lngic gestff~-~
secrdc pctrolcumjcllic, vloeibnre agar, vloeib'lrc para di1-: "
of parnffienwns van 0.5 dm. dikte or die oppcrvlnk van e
hocljon te pipetteer en lnat die scC dnn stol.

1
_

10.2.4.5 Derhitting van clic 1"veekbodern van gekookte
vleis. - Verbit die kweekbodem vnn zekookte v]el!i "r
inokulcring 10 minuto lank by 80' C. en loot dnn afkoc •
Lnot die scCl voor inkubcring stol.

10.2.4.6 Inlubering van die lmltuurbuisies. - Inkubeer
die kultuurbuisices soos volg:- 3hies

Vocdende glukoseboclj~n: 3 buisics, 5 doc dank aero 1

by 37° C.
Dekstrosc-triptonbocljon: 3 buisies, 5 dne lunk anCJ.ero-

bie, by 55° C. • b
Lcwerbocljon: 3 l.misics, 5 dne lank nnacrob~cs b:

37° 0. en 3 buisics, 5 duo lank nnaerobics
55c. . • c lank

Kwcckbodem van gekookte vleis: 3 buisies, 5 da
anaerobics by 37° C. n stel

Bcrc1 m die geval van opgcblaasde houers no5 ,Bies
buisics en inkubecr hulle 5 dac0 lunk unncrobics en aero
by 20 C. asl

Ondersock die kultuurbuisics na inkubcring en bep_
die nnrd van die gcisolcerde organismc::1. . . ud van

10.2.4.7 Vocr, nadat die monster van die mho tande
die houcr vir kultnurkwckin" gcncem is, ondcl"S O die
ondcr!ioclc op die inhoud c~ houcr uit en noteer
bcvindings :- dit

(a) Mank 'n dirckte smecr vnn die inhoud, kle;ko
volgcns die Grnm-metode en ondersoek
skopie, .

(b) Bcpnnl die pH-wonrdc.

,"?-a moo«sty_ten de ontoter.wj so ggg
,~:olvcnt l.t is grca°·;y, it may be found helpful to npp :r
a uh as petroleum ether, alcohol or naphtha.

h ;~-~-~.."'l For stcrilh.ntion at the site of opening, grasp
the _ntainc in the hand and hold the previously cleaned
top_mn the {Jnmc of n Bunsen burner, distribnting the heat
eith a eiro,fr motion. Do not play the flame down onthc top 0;1 tlzc container as concentration of heat may
cause_score],; of the contents. It is suggested that blown
containers 'iaroughly cleaned wih 6o per cent alcohol,
after trcatnnt «ithsoap and water, and not flamed.

10·2·4 $ampling of Contents.

~0-2-4 ... "1... Rccoriling of Pacuum or Pressure. After
,n_amrng o:r:,- otherwise sterilizing the top of the contnmcr,
"'P1c:ce the: point of opening by_ means__of n vacuum or
pre sure SQ. unc tip und,Jr nsccpllc cond1hons nnd make n
record of , " realing shown on the gauge. On removal of
the gauge, immediately cover the top of the container
,V1.th 8 &tC:t-iJc petri dish or other form of sterile cover.

l0.2.4..2 Opening of Container. - Now enlarge the
gauge punc::ture by means of an appropriate type of sterile
i~~trumcn t, preferably the type that will cut a circular
disc around ihe central puncture, or a piercing_ instrument
,vluch cnla.1~gcs the puncture to a diameter of 0.5 to 1 m.

10.2.4.3 Removal of lnoculum. - Remove the rock
lobster by means of sterile spoons, sterile cork borers or
glass sample tubes. \Vhcre borers or sampling tubes arc
employed plu'i; them wilh cotton wool before sterilization.
Jorcc the plug of food material from the Sampling tube
in to a sterile YJnsk containing approximately 50 ml. sterile
, •,ro tcr _und glass beads. Take at least 15 g. of material
for this purposes. Now mix the material nnd water by
shnk1!'1g, t .l tc bends causing the material to break up,
nnd mtroducc 2-ml. quantities into each of the glucose
broth, dextrosc tryptone broth, liver broth and cooked
meat medium tubes, by means of sterile pipettes. Before
introducing the inoculum into the cooked meat medium,
liquefy the petroleum jelly ,cal by heating the medium.
Seal the liver broth tubes and dextrose tryptone broth
tubes in nccordnnce wi th 10.2.4.4.

10.2.4.4. Scaling of Media Tubes for Anocrobic Incuba
tion. - Seal the sb: liver broth tubes and tlic three
dextrosc tryptone broth tubes by pipetting sterile petroJcum
jelly, liquid agar, liquid pnrnffin or paraffin wax on to
the 5urfncc of the broth to n depth of Opproximntcly
0.5 in. , and allow the seal to set.

10.2.4.5 Ileating of Coaked Meat Medium. - After
inoculation heat the cooked meat meclium at 80? C. for.2""%,"2.,/"«ts o et ii»s ii« st o s
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(c) Examine the contents for deterioration, discolora
tion, etc. . .

f.tl) Examine the interior of tJie container for stain,
lncqucr, rust, etc.

(c) Examine and measure the seams of the container
for nbnormalitics.

10.3.1 Glucose Nutrient Broth. To 1,000 ml. of
distilJed wntcr ndd 3 g. bcef-extrnct, 5 g. pcplonc and 2 g.
S_lucase (dextrose). Wnrm to dissolve, tube in 10-ml. quan
tities and autoclave at 121° C. for 30 minutes.

_ 10.3.2 Dextrose Nutrient Broth. - Mix 10 g. tryptonc,
". S: dextrose, 0.04 g. bromocre;ol purplo, and 1,000 ml.
distilled water and steam the mixture until dissolved.
Adjust the reaction to pH 6.8 to 7.0, fil ter, tube in 10-ml .
amounts and nutoclnvo nt 121° C. for 30 minutes.

10.3.3. Cooked Meat Medium.- Cut 500 g. of lean
beef or calf heart into small cubes and cover with distilled
water. Bring to the bvil, simmer for 1 hour and strain _
off the liquid infusion through several thicknesses of
tn-:i5Iin. Pass the meat three times through a meat grinder
" .break ap the parti elgy by rubbing (hem bgtven de
t nds. Add sufficient distilled water to the hqmd infusion
o _make 2 litres nnd mix it with t11e meat. Add norma.1
sodium hydroxide solution until the reaction of the supcr
~•~~nt liquid is pH 8.0. Weigh the medium in a lured,{$,,and autoclave for 15 i nutcs. Restore the_weight
r, disti lled water, and readjust the pH to 8.0. Bail•18 !131nut?s, restore the weight with distilled water";gain adjust to pH1 8.0. Boil again for 10 minutes,
pH o;e_ Ute w~ight, nnd, if the reaction is more acid than
keen;,,,' , "adjust_to this reaction. Distribute into tubes,
de . o t le mixture well stirred to ensure a uniform
In peosit of meat particles in each tube. Cover with a
fa~ ;0of ~lcri!c petroleum jelly and autoclave at 121° C.
about Hrnmutes. Check the final reaction which should be

P 7.1 and must not be ocid.

-in fgJ/ Liver Broth. Boil 500 g. of minced ox liver
react.' ml. of distilled water for 1 hour. Adjust tho
10 .,:?n of the mixture to pH 7.0 and boil for u further
and nlnktcs. Strain through severnl thicknesses of muslin
Add 1'0 e up the volume to 1,000 ml. with distilled wter.
and n .S· 0~ peptone and 1 g. of di-potassium phosphate
quanitn adjust the pH to 7.0. Tube the medium in 10-rnl.
pr;},"" pd add cch tibo aboyt 2_g. sf the_ liyer
rncdiurns. f utoclavc nt 121° C. for 3) minutes. Boil this
dissolved C?r lO to 15 minutes before use to remove

nir, nnd cool the tube before inoculation.
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(c) Ondcrsock die inhoud vir Vl'.!r:ilegting, kleurvcr
nndcrmg, ens.

(d) Ondersock die binnckant van die honer vir vlckke
vernis, roes, ens. '

(c) Ondersoek en meet die houcrnatc met die oog op
onrcClmn tighcde.

10.3 BEREIDING VAN K\\7EEKilODln!S .
10.3.1 Voedemle g/11/:osebocljon. - Voe• 3 g. vlc i, 

ckstrak,. 5. g. pep ton en 2 "· gluko::;c (dckstr~.:,c) by 1,000
ml. gcd1st1l1ccrdc wntcr. ,?crwurm om op te los, plaas
liocvcelhcdc van 10 ml. in buisies en stcrili.sccr 30 'minute
lank by 121 ° C. in 'n outoklunf.

10.3.2 Del:strose-triptonboeljon.- Meng 10 g. tripton,
g. dekstrose cn 0.04 g. broomkrcscl-per.s met 1,0UO ml.

gedistilleerde water cn stoom totdat alles opgelos is. ltecl
die rcuks1e tot ·n pH-waardc van 6.8 tot 7.0, filtreer,
plaas hoevclhede van 10 ml. in bui, ic.i en steriliscer 30
minute lunk by 121° C. in 'n outoklaaf.

10.3,3 K1rcckbodem van gclwol.-tc vlris. - Sny 500 g.
mner bees- of kalfsho.rt in klcin stukkic.s en bcdck met
gcdistillccrdc water. Bring aan die koo:, , h:it 1 m1r lank
snggies kook en syg die vlocibare aftrckscl d~u.r vcrskeic
diktcs netcldock. ?\foal die vleis drie maal in 'n vlcismc11lc
en brcck die stukkie; op dcur hullc tusscn die hanclc te
vrywe. Vul die vloeibure nftrcksel met gedistilleerde water
tot 2 liter aan en mcng met die vlcis. Voe3 do.n normale
nntruimhidroksicdoplossing c.l.::rnrby tot dil.! pI-1-wuardc van
die bcdrywendc v)oeistof 8.0 is. \Vccg die kwcckbodcm
in 'n gcwccd..,c houer nf en stcrilL.ccr 15 minute lank in
'n outoklnaf. licrstcl die gcwig met gedistillccrdc wutcr en
reCl die pl-I-wnnrde weer tot 8.0. Kook 10 minute Junk,
hcrstcl die gcwig met gedistillecrde water en reel die pH~
waarde weer tot 8.0. Kook weer 10 minute lank, herstel
die gewig en reCl die pII-waardc, u-; dlc rr.:uk-dc suurdt'!r
as pH 7.5 is, tot hicrdic wuurdc. Plans oor in bubic~ tcr,~yl
die mcngsel voortdurend goed gcrocr word sodat die vleis
deeltjies ewercdig tussen die buisics _verdeel word. Dedek
met 10 Jngic gcstcr1hsccrdc ~ctrolemnJclhc en stcrdtsccr 30
minute lank by 121° C. in n outokluar. Bcpaa] die finale
pH-wnnrde; dit bchoort ongcvccr 7.1 te wcc.s en mng rue
:n suur-rcnksic toon nic.

10.3.4 Lcwrrboeljo11. - Kook 500 g. gcmaaldc bees
lcwer 1 uur lank in 1,000 ml. gcdistil focrde wutcr. ReCl
die pl-1-woardc van die mcngscl tot 7.0 en kook nog 10
minute lank. Syg deur verskeie diktes neteldock en vul.die
volume ann tot 1,000 ml. met gcdisti ll ccrdc water. Vo~g
10 g. pepton on 1 g. dikaliumfosfaut duarhy er reCI die
pH-waardc tot 7.0. Pluus die kweekbodem_in hoevcelhcdo
vun 10 ml. in buisies en vocg by elke buisie omtrent 2 g.
Iewcrdccltjics. Sterilisccr 30 minute lank by 121° C. in
'n autokluaf. Kook hierdie kweekbdem voor gebruik 10
tot 15 minute Jank om uanwcsige lug te Vcrdryt cu loat
die buisic voor inokulcring nfkocl.

PREPARATION OF MEDIA.10.3

B. COMpyii{}Q_STNAnD SPECIF1cATroN ron TIE
Tiiir}RE. Pr@oivcri oy, Process1G OR

' T OF CANNED FISH.
SECTION 1.-SGOPE.

a, }! This spine+a ·a nsh of the typesscribed hereh. icn ion covers canne

2.1 F SECTION 2.-DEI>JNITIONS.
detiniia,",4, P"poss ot his speci ficatto the to!loving

co","vy
Prcserv· Prs(1--The palatnble foodstuff prepared by
Pei{{" edible fish or cuts of edibl e fish in her
dcfinitj Y scaled containers by heat treatment. This
kcdgcrc~~ does not cover fish pnstc, fish balls and

Contain ..
or un, 'er.-A can made of tinplate or aluminium
glnss. ess Inconsistent with tlte context, n jar mode of

• Count T
•n the ·- ~c number of unit s of wholo fish presentcontainer,

Drained lV · th
contuine d ergT,_t.-Thc wciglit of the contents of e

tetermined in accordance with 9.2.

B VERPLIGTE STANDAARDSPESTFIKASIE5 VIR DIE
. VERVAARDIGING. PRODUKSIE. BEWERKING OF

BEHANDELING VAN INGEMAAKTE VIS.
AFDELING 1.-BESTEK.

1.1 Hierdie spesifikasie dck ingemaakte vis v.111 die
tipes wat hierin beskryf word.

AFDELING 2.-WOORDllEPALING.
2.1 Ondcrstoandc definisics geld vir die doclci.ndcs van

hicrdie spesifikusic:- .
Afivesigheid van mikrobiologiese bederf. Die af
igheid van opgcblaasde blikkies en bhkk1cs wul lck,

,";{' a mitre-rguni·mes wat gedurends opbering
van die produk bederf sal kan veroorsuak, in minstens
99 persent van die houcrs wut 14 duo bnk by 37 C.
naiver is. ±. +..

Gedreineerde gewig. - Die gewig van die inhoud van
die houcr wunnccr ·volgcns 9.2 be/!uul. . .
Houer. 'n Iouer wat van blik of ulun!1111um gc-

maak is, of, tensy strydig met die verband, 'n glasfles.
Ingemaakte vis. Die srna!l_kh!cc vocdsol wut bcre1

word deur cetbare vis, heel of in gesnyde stukke, deur
middel van hittebehandcling _in lugdig-verseclde houers
te preserveer. Ilierdic definisie dek nie vissmeer, vis
bnlletjics en ,,kedgeree 1110.
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Ezhausting.The removal of air from the contents
of a conta iner either by means of heat treatment or
by vacuumization.
Freedom from Microbiological Spoilage.The_ab

scncc, in not less than 99 per cent. of the contamcr,
incubated nt 37, q. for 14 days, of blows, Jenks and
micro-organisms liable to co.use spoilage in the product
during storage.
Net Headspace.-The verti cal distance between the

underside of the top of the container and the upper
level of its contents when determined in D.ccordunce
with 9.1.
Slack: Filling: Excessive lntcrlll free space between

individual units of fish or cuts of fish and/or between
the units of fish or cuts of fish und the walls of the
container.
Time-temperature Process. - The continuous heat

trea tment, expressed in terms of time and temperature,
applied to the product afte r the container has been
hermetically scaled.

SECTION 3.-GENERAL REQUIIlEMENTS FOR THE
FACTORY.

Los-pakking. Te groot sydelingsc oop rui
tusscn heel vissc of gesnyde stukkc vi odin,"
tusscn die vill e of gesnyde stukke vis en die wand"/
die houer. v

Luguitdrywing.- Die verwydering van lu" uit d
inhoud van 'n houer, hetsy deur middel v j
behondeling of deur evnkuering. 1

•

Netto bo-ruimte. Die vertiknlc nfstand tussen d.
onderkant van die deksel van die houer en die bo-vht
van sy inhoud wannecr volgcns 9.1 bepa.al.

Telling. - Die nnntal eenhede van heel vis wat
die honer annwesig is. '

Tyd-temperatuurproses. Die ononderbroke hitt
behandcling, in terme van tyd en temperatuur ui
gedruk, waaraan dice produk onderwerp word nad
die houer lugdig versecl is.

AFDELING 3.-ALGEMENE VEREISTES WAT
IlETREF DIE FABRIEK.

3.1 CONDITION OF FACTORY. 3.1 TOESTAND VAN DIE FABRIEK.

3.4 COOLING WATER .

3.1.1 Die vloer moet clke dag waarop die fabriek i
wcrking is, goed gowns word.

3.1.2 Iligicnicsc toestande moct te nll e tye in di
fnbrick gchnndhnnf word.

3.1.3 In 'n visinmnnkfobriek mag gcen toestand hce
of werk gcdoen word wat nadelig vir die ·inmnnk van v

- is nic.

3.2 TOERUSTING.
3.2.1 Vcrpnkkingstafcls en gcrcedsknp wat in vcrbund

met die skoonmnak van vis gebruik word, moct .onmid
dcllik nn die dag se werk goed nfgewas word.

3.2.2 Die blnnic van nll c verpnkkingstafcls moot van
hout, beton, plasti ek, glas, mnrmer, vlckvryc stnnl of nnder
matcrinal met dcrgclikc gewenste cicnskappc gemank of
daarmee oorgetrek wees.

3.2.3 Alle verpakkingstafels moet behoorlik gedrcineer,
en nllc vocC waterdig wees.

3.2.4 Alle bakke moet skoon gehou en gerccld m
warm water of stoom gcreinig word.

3.2.5 Load of loodlegerings, met uitsondering Y"
soldcerscl, mag nie vir die konstruksie van tocrustm
wnt met grondstowwc of die produk in aanraking kor
gebruik word nic.

3.2.6 Stoomrctorte moet voorsien wees vnn-
(a) 'n reguleerder waarmee die verwerkingstempera',

noukeurig bcheer kan word. (Hicrdie vere1.ste
egtcr nie vir die eerste kookproses verplig"
nic);

(b) minstcns cen kwiktermomcter;
(c) 'n registrecrtcrmomctcr, vollcdig met tyd-tempera-

t_uurkanrtc;
(d) 'n drukmctcr; .
(c) 'n luggat of -gate met krnan/kranc bo-in die retori
(f) 'n uitlaatklcp in clke termomctorhoucr;
(g) minstens cen uitlaatklep bo-in die rctori, , r
(h) rngevnl 'n outomnhesc rcgulcerdcr gcbru1k QJll

'n stoom-omlciding rondom die regulecrd"",n vinnige styging tot die verwerkingstcrnpera
moontlik te mnak; en

(i) 'n geskiktc vciligheidsklcp.

3.3 ATER VIR VERNER KINGS-, VERPAKKIN"
EN WASDOELEINDES.

Elke inmaakfabriek moet 'n gcnoegsnme hoevec~~•
skoon water, vry van stowwe of organismes wat I"
vir die gesondhcid is, tot sy bcskikking M.

3.4 KOELWATER.
Koelwater moet in 'n ocie toestand gehou ';°

Wanneer dit wveer gebrutt_of girkleer word, mo;
gechloreer word ten einde 'n Dllnimum resterende koll
trasie vun 1 deel chloor per milioen te handhaaf

Cooling water shall be maintained in a wholesome
condition. If re-used or re-circulated it shall be chlorinated
to mainta in n minimum residual chlorine concentration of
1 p .p .m.

3.1.1 The floor shall thoroughly washed each day
the cannery is in operation.

3.1.2 The factory shall at all times be maintained in
a hygienic sta tc.

3.1.3 No operation or condition which is dctrimentri l
to the canning of fish shall be performed or he present
in a fish canning factory.

3.2 EQUIPMENT.
3.2.1 Packing tables and utensils used in connection

with the operation of fish cleaning shall be thoroughly
wnshcd immediately after each day's operations.

3.2.2 The tops of all packing tables shull he made of
or . covered with wood, concrete, plnstic, glass, marble
stamless steel or other material possessing simil o.r desirable
chnrncteristics.

3.2.3 _AI packing tables shall have proper drainage
and all joints shall be made water-tight.

3.2.4 All trays shal l be kept clean and shall be regu
larly scalded with hot water or steam .

3.2.5 Lend and lend alloys other than solder shall not
be used in the construction of equipment coming into
contact with raw mnterinls or the product.

3.2.6 Steam retorts shall be equipped with
(n) a controller to m_aintnin. nccuratcl_y the processing

temperatures (this requirement is, however, not
compulsory for the first cook);

(b) nt least one indicating mercury-in-glnss thermo
meter;

(c) a recording thermometer, complete with time-tem-
peraturc charts;

(d) a pressure gauge;
(c) a vent or vents with tap(s) in the top of tho retort;
(f) n bleeder in each thermometer well or pocket;
g) at least one bleeder in the top of the retort;
(h) in the event of an automatic controller being used

a steam by-pass_around the controller to make
}??}"hl e a rapid rise to de processing temperature;

(i) an adequate safety valve.

3.3 WATER FOR PROCESSING, PACKING
AND \VASHING PURPOSES.

Every cannery shall have an adequate supply of clean
,:.,{ rom substances or ore»isi es idat' ire injurious
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Agar-Agar wat spcsinal vir gcbruik in -voedscl berei
en van geskikte gehalte is, mag by die bcrcidi.ng van
die inmaakmcdium gcbruik word.

Sout wat by die produk gevocg of by die bereiding
van pckel vir inmuukdoclcindcs gcbruik word, moet van 'n
gocic, ectbarc gchultc wees, vry vun enigc bitter smaak te
wytc nun ku.bium magnesium of sulfaut.

Gcskiktc cetbarc pluntcolics en gepolimeriseerde ge
suiwcrcle visolic mug vir die inmuuk vun vis gcbruik word.
Hierdie olies mag nic gulsterig wees nic. Vcrdcr moet
bulle helder wees by 60 F. en ook glad en bykans smnak
loos. \Vanncer tocpuslik, moet hulle van Britse Pharma
kopec-gchalte wees. Geen miucrual-olic.s mug gchruik word
nic.

711

SOUT.

AGAR-AGAR.

TAMATIEPUREE.

KRUIMIDDELS.

VERPAKKINGSOLIES.

4.3

4.5

4.6

4.7

4.8

AFDELING 4.-VEREISTES WAT BETREF
BESTANDDELE.

4.1 TOESTAND VAN BESTANDDELE.
Alle vis en_ander bestanddele moet sowcl tydcns die

berciding van die produk as tydens die inmao.k dnarvan
skoon, ongeskonde, van gocic_gchalte en voorkoms en in
nlle ops1gtc gesk1k v1 r Jl]cnshkc gebruik wees.

4.2 VOORBEREIDING YAN om VIS.
. 4.2.1 Krap, skoonmaal; en was. - Alic vis moct bcho,>1·
h_k gckrnp en dccglik _en higiCnicJ skoongcmauk word. In
die geval van groot vissoorte most die bloedmas-as ver
wyder word vir sover dit prakties moontlik is. \Voordat
die vis in stukke gesny en/of verpak word, moet dit van
bmne en van buite gewas word.

4.2.2 Ops!lY in stu!.l,e. - \Vnnneer vis in stu!.::ke gesny'.".%.5. .227«rsme«·ii

Onskndclike geurmiddcls wot ingcvolgo die Ordonnn
sie op Voedings-, Genecs- en Ontsmettingsmiddels 1952
(Ordonnonsie 36 vnn 19a2) . en die rcgulus1cs duaronder
uitgevaurclig, tocgelnut word, 1s tocluutbare be3tunddelo.

4.9 SOETMAAKMIDDELS .
4.9.1 Suk:rose en dekstrose. Sukrosc en dekstrose is

die cnigstc locluntbarc soehnaakmiddels.
4.9.2 Suiwcrhcicl 11an die 311krose. - Dle sukroso moct

volclocn uan die vercistes van S.A.D.S. 420. Suk.rose vir
lnmoukdoclcindcs.

4.9,3 Suiwerheid van die dekstrose• Die dekstro:--c wu
by die bereiding van die produk gebruik word moet vol
docn nan die vcrc1stc.s van S.A.U.S. 380, Kommorsiclo
Dekstrose en Vlocihnrc Glukosc.

Tamaticpurce wot by die produk gevoog word, moct
, ,nn 'n hoc diktcgruud en donkcrrooi van klcur wees en
die smaak van ryp tumulics hC•. Dit mug gccu spoor van
bitterheid en gcen bygevoegde suiker bevat nie. Die koper
cn ystergchnllc van we purce moct onderskeidelik hoog
stens 40 en 80 d.p.m. wees, uitgcdruk op droC basis. 0

4.4 KERRIE EN MOSTERD.
Kerrie en mostcrd moct van 'n gocie gehalte wees en

die kurakterbtieke klcur en smauk h0.

CONDITION OF INGREDIENTS.

SECTION 4.-INGREDIENT REQUIREMENTS.

4.1

4.6

All fish and other ingredients both at the time ti
'e used in the preparation of the product a.nd at the ti:~~

canning shall be clean, sound, of good quality d
.Ppcarancc and in every way fit for human consumptf~n.

4.2 PREPARATION OF FISH.
4.2.1 Scaling, ·Cleaning and /Va,hing.-AII fish shall L

~cquatcly scaled nnd thoroughly und hygienically clc,ncdc
·h large species of fish the blood columns shall be removedfi- crcvcr practicable . . Before slicing and/or packing nil
sh shall be washed mtcrnally and externally.

4.2.2 Sli cing.-Whcre fish is sliced it shall be done in
: way. which ensures that large bones do not protrude
onspiciously from the cuts.

AGAR-AGAR.
Agnr-Agnr . IIof suitabl r5recrn Y prepared for use in foods nnd

Pali @ ]}],";" " may used in die Preparation or de

4.7
Salt SALT.

of brine fdtlcd to_ tho product or used in the prcp!lration
free from b\ cunnmg, shall be of good, edible quulity and

1 terncss due to calcium, magnesium or sulphate.

£j8 SEASONING INGREDIENTS.
th armless fla · · · fe F'oads D vouring substances perrmttcd m term o
dinancc N~ rugs and Disinfectants Ordinance, 1952 (Or
llndcr arc · 36 ?f. 1952) and the regulations framed there-

pcrnussiblc ingredients.

4.9 Sr
4.9.1 , VEETENING INGREDIENTS.

the oni ""re and Deatrose. Sucrose and dextrose are
4 9 2 P e cnuig ingredients allowed.

re · . · 'urity of S • b hqull"eIQcnts f ucrose.-Sucrosc shall comply wit t c
4.9.3 , " S .A.B.S . 420, Canners' Sucrose.

Par@ii """ of Dertrore.--Dextrose_ used in the pre
of S.A.B.S. 3fjfj product shall comply with the requirements

' Cornmereiul Dextrose and Liquid Glueuse.

4.3 TOMATO PUREE.
thi ckTomat? puree added to the prodnct shall be of a
fla, , nsistency, deep red in colour, .of ripe tomnto
cont . r nnd free from truces of bitterness, and shull not
in tlam ndded sugar. The copper und iron concentrations
," Purce shall not exceed 40 and 80 p.p.m. respectively
-rrcsscd on the dry basis.

4.4 CURRY AND MUSTARD.
ebar Curry _and mustard shall be of good quality and of

acteristic colour and flavour.
4·5 PACKING OILS.
Sui table dibl bl .1 . .fish •i c e vcgeta, e oils and polymerized refined

shall
0b may be , used in the canning of fish. These oils

gppi , "" -raneid, clear at 60 F. and bland, and, yhere
British p~ shall comply with the requirements of the

nrmacopoeia.. Mineral oils shall not be used.

SECTION 5.-REQUIREMENTS FOR THE
5.1 PRODUCT.
The MODE OF PACKING.

in its Product m b • • . b .tom, On o;] 'Uy e packed either plain (in rine or
'o as an },,,Uried, with mustard, in agar-agar, with
S.2 gredient or in added oil.
In a, PACKING OF TIE PRODUCT.
2 +@.2zs • .-
6) a {$} sf ii_tut shat g remove@;

tnoved • of all fish except pil chards shall be re-e) i f" ' •nd
bani,",of gll th except pilchards, harders, mans

and lilackerel shall be removed;

IrD EL.nG 4-"EE,$7, AT BETTE DE

5.1 VERPAKKINGSMETODE.
Die produk mug nutuurlik (in pekcl of in sy eie olic),

gekerrie, met mostcrd, in agar-agar, met tnmutio o.s be
stunddccl of in bygevoegde olio vorpuk word.

5. 2 DIE VERPAKKING VAN DIE PRODUK.
In dio verpakking van vis moet-
(u) die koppc van allo vis;
(b) die sterte van alle vis hchnlwe .snrdicntjies; en
(c) die vinnc vun ullc vis ~ehalwc sordientjies, ho.rdcrs,

mansbnnkers en makriel, verwyder word;
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The net hcadspncc in cylindrical containers shall be
not more than ¼ in. in the case of [>il chnrds , mansbanke::rs
and h'nrdcrs.

Provided that, where 1,1il chards and hnrdcrs arc_ packed
whole, the heads and, in the case of harders, tails, need
not be removed. Fish with unsightly hook or fork marks
or other scars shall not be packed.

The drained weight shall be not less than 75 per cent.
of the declared weight of the contents, except in the case
of maasbankers for which the drained weight shall be not
less than 70 per cent. of the declared weight of the contents.

5.4 COUNT AND UNIFORMITY OF SIZE.
5.4.1 Count.For pilchards packed whole in AlT or

16 oz. oval cans the count shal l be not less than 4. For
harders packed whole in A1T cans the minimum count
shall be 3.

5.4.2 Uniformity of Si:e.-Thc units in any one con
tainer shall be rcnsonnbly uniform in size.

5.3

5.5

DRAIN ED WEIGHT.

NET HEADSPACE.

1nct cl.fan vcrstandz: dat, wanneer aardicntjies en had
heel verpak word, die koppe en, in die geval van jl,""
die stcrtc, nic vcrwyder hoc£ tc word nie. er

Vis met onooglike haal- of vurkmerke of antler ll
tekens mag nic verpak word nie. t. j

5.3 GEDREINEERDE GEWIG.

Die gedrcincerdc ,gewig moet minstcns 75 perscent
die verklaardc gewig van die inhoud wees, bchnlwe in :~n
geval van maasbankers waar dit minstcns 70 perscnt le
die vcrklnarde gewig van die inhoud moet wees. vnn

5.4 TELLING EN EENVORMIGHEID VAN GROOTIE
5.4.1 Telling. - Vir sardientjics wat heel in AlT- -,i

ovalc houcrs van 16 ons verpak word, moct die tellin
minstens 4 wees. Vr harders wat in A1T-houers heel Yer~ I
pak word, moct die minimum tell ing 3 wees.

5.4.2 Eenvormigheid van grootte. - Die ecnliede iii
enigc bouer moet redelik ecnvorming van grootte wes.

5.5 NETTO BO-RUIMTE.
Die netto bo-ruimtc in sil indricse houers met hoorr.1

stens ¼ duim wees in die geva.l van sardien tjies, ma; .
bankers cn harders.

5.6 COLOUR AND APPEARANCE OF PACK.

be .!}~~ product shall be firm but tender. Bones shal l

5.9 PRESERVATIVES .
No . chemical preservatives other than salt shall be

present 1n the product.

5.7 ODOUR AND FLAVOUR.
The odour of _th; product shall be fresh. The flavour

shall be characteristic, free from excessive saltiness and
in packs in which curry or tomato has been used, free
from overspieing. No off-odours or off-flavours of
kind shall be prcscnL any

(n) The product shall be characteristi c in colour and
appearance. ·

(b) The product shall be free from mushiness.
(c) Residual clott ed blood shall bc absent.
(d) As for as reasonably possible the product shall

be free from ragged pieces of flesh nnd skin and from
protruding bones.
) In plain_ packs the_surface flesh shal l be reasonably".#.. "%;]"dos. Tiers st s so otsnine ·t
(f) \Vherc the product is packed with tomato as an

ingredient the tomato ingredient shall be churncteristic in
colour. There shnll be no blackening of the surface flesh.

(g) As for as is reasonably possible the juice in plain},";,,,2""I be tree trot tort»iai is and excessive darkness

(h) A small piece of flesh may be present to adjust
the fill of tho contniner.

(i) Cans shall not be slack filled. ,
(j) Where oil has been used as a packin9 mediumJ

there shall be no unsightly excess of other liquid present

5.6.1 Preedom from Defects. The products shall be
free from tough scales, hard bones, dirt, grit and other
extraneous contaminants. Viscera shall not be present,
except for the extremi ty of the anal canal and r · h
muy be proscnL oes w uc

5.8 • 1'RESERVEERMIDDELS. . .. 1ri
Geen chemicse preserveermiddels, met die uitson

van sout, mag 1D die produk teenwoordig wees ntC•

5.6 KLEUR EN VOORKOMS VAN DIE INHOUD
VAN HOUERS . I

(a) Die produk moet 'n karakteristi cke kleur en voor
koms he.

(b) Vir sovcr dit rcdelik moontlik is, moet die produk
vry van papperigheid wees.

(c) Oorblyfscls van bloedmassns moet afwesig wees.
(d) Vr sover redcl ik moontlik is, moet die produk ry

van losgcrankte stuklco vlees en vel en van uitstekende
grate wees.

(c) ln natuurlikc verpakking moct 'die vices nan die
oppervlak redelik vry van verklcuring wees. Die vlecs a.an
die oppervlak mag nie . swart wees nic. 1

(f) Wanncer die produk met tamati e as bestanddeed
verpak is, moet die tnmntic-be,tnnddeel (sous) sy karak
teristicke kleur behou. Die vlees aan die oppervlak mag /
nie swart verkleur wees nie.

(g) Vir sover dit redclik moontlik is, moet die vloei·
stof in natuurlike verpakkings vry van troebclrigheid ea j
donkerverkleuring wees. ,

(h) 'n Klein stukkie vlees mag aanwesig wees om di
volheid van die houer te reel. [

(i) Die ecnhede in houcrs mag nie !osgepak wees ni
(j ) Waar oli e as 'n verpakkingsmedium gebruik "

mag daar geen onooglike oormaat van enige wder vloeisto
aonwcsig wees nie.

5.6.1 AJesigheid van gebreke•Die_produk moe!,"?
van taai skubbe, harde grate, vuiligheid, horde d~elt J&e Ien ander vrecmdo onsuiwcrhede wees. Bchalwe .g,
eindgedeelte van die dermkannal en viskuite mag ingewa
nie teenwoordig wees nie.

5.7 REUK EN SMAAK. I. . ,,k
Die rcuk van die produk moet vars wees. Die $%%";j

pet karakteristiek wccs, yry__ van oormatige so%"7",,j
aar_ kerrie of tamatie gebruik is, moet dii nie " , jy.
gekrui wees nice. Daar mag geen vreemde reuko O
smake hocgenaamd teenwoordig wees nic.

5.8 TEKSTUUR.
Die produk moct stewig do" sag Wees. Ook moet (li e

grate sng Wccs, 'o

TEXTURE.5.8



211 X 112
309 115
21 IX 302
401 X 203
301 4 11
40! X•l11
603 X 700

4
8
8
J,I
16
30
110

1/.i-lb. vis
,-Ib. vis
lf:?-lb. vis T
I-lb. vis (plat)
AJT
A2'/,
AID

?'%.'. s sxamoos"·
No, 1 16 6075x406108

VERSEELING VAN HOVERS .6.2

Rend

Ovoal

AFDELING 6,-IIOVERS.•
6.1 TIPES EN GROOTTES VAN BL!KKE.
:1Jh~ke moct gcskik wee · d' .

en, ind1cn vcrnis moct d" J vir ·- tc vcrpakkrn;; van vis
nie gedurende verwer~,," vernis sodanig wees dat d;
o.fskilfcr nic. Illikkc vn~ c; dbc,~nrmg vun die produk
aanbeveel ir gcbriii an s],";"ehde sr9otter ord

z[.. j#"houcr. eskrywing. Grootte. **
onse.

S ize,

211112
309 X 115
211 X 302
401 X 208
30Ix411
40lx411
603700

4
8
8

14
16
30

110

Nominal
Capacity.Trnde

Description.

No. ti, oval 8 513 X 307 X JOJ·S **•
J lb. California

No. I 16 607·5 X 406 X 108

SEALING OF CONTAINERS.

¼ lb. fish
'/• lb, fish1f. lb. fish T
J-lb. fish (flat)
AJT
A2
AJO

6.2

Oval

Round

--: ;;;;~;-::~~::~B;u;it;cn~g~c.:.:w:::_on'.'.:c:.....::O~ff'..'.is~ie~-1.:_c_2K~oe~rn~n'!,t,c..!!IO~Ju~li_:ic_J!_CJ9~56~. ~
--- 713SECTION 6. CONTAINERS.•

6.1 TYPES At'ID SIZES OF CANS.
Ca shall be suitable for the packing of fish and if

n~ the !ucquer shall be such that it docs not peel
lacqudc;:i,;g proces:ing and storage of the product. C,ns
ofl

I
following size; arc recommended for use by Southfl iii coiners·

All containers shall be hcrmeticully scaled and nil
dosurcs strongly and accurately m!ldc.

SECTION 7.-PACKING AND PROCESSING
REQUIREMENTS.

7.1 FILLING UNDER HYGIENIC CONDITIONS.
The product shall be prepared and filled under strictly

hygienic conditions, into sound and clean containers. Lids
hall be clean at the time of use.

7.2 EXHAUSTING, SEAMING AND PROCESSING.

h 7.2.1 The filled containers shall be sufficiently .ex
OUS!cd, properly seamed and processed by bent.

.332 Te exhausting, seaming and processing shall be
e in such a manner that the ends remain ronca, •e under:~~n.l transport nnd storage conditions. Under normal

1 nti t!ons of trangport and storage the product shal l have
nunum shelf life of two years.

dcstr7·2-~ The time-temperature process shall ensure (a) thoi,,{" _f, pathogenic organisms, and (b) freedom from
ological spoilage.

SECTION 8.-LABELLING AND MARKING OF
CONTAINERS.

B.t DETAILS REQUIRED ON EACH CONTAINER
OR LABEL.

•pp/ ·1·f ~ubjcc t to 8.4. the followinrr information shall
$" , ,{sihly sn each container ore ii i yps sf suh}
Ml!ltsu srom1ncnce as prescribed bv the Weights an
llrncnt 'J rdinance, 1937 (Ordinuncc No. 18 61 1937), as
1952 cO' ~nd the Foods, Drugs and Disinfcctunts Ordrnn!1ce,
lratned ~~1dnance No. 36 of 1952), and by the reguluttons

er both Ordinnnces:-

(n) 1he full name and business address of tho manu
acturcr, procluccr proprietor or controll ing coim
Puny, or, in tho' case of contuinera pucked. or:a~ pnrticulur person, the full name and bu:;~~~~
fyi rcss of tbut person, preceded by wor<l!s ih!lt
p ng that tho contents were pucked or•"».Lio±

Te ,'Phed cans may be used. ·ssedhe n,,,,"nsions are measured "overall" and are cPr"._$s a..,gif is Sais«r, us is og_ fyg2.",
••:"' 2 in d of nn inch the first represenung me '

.In &,d 11 sixteenths. Sr uis oval
u);1 the first n;f0surem.ent 103·5, which is the depth ~ ,: fi17'1.1rc3
a{"h, 'zure represents inches and the list thr" {4th

Width, in ~t ~~r. The other two measurements arc .,

Alic houcrs moct lugdig vcrscCl en nllc sluitings stcrk
en noukcurig nnngcbring word.

AFDELING 7.-VEREISTES WAT DETREF
VERPAKKING EN VERWERKING.

7.1 VULLING ONDER HIGIEN!ESE TOESTANDE.
Die produk meet ondcr strcng higicnicsc tocstnndc

voorbcrci en in ongeskonde, skoon houers verpak word.
Die dcksels moct skoon wee.; ten tye van hul gebruik.

7.2 LUGUITDflYWlNG, NAATSLUITING EN
VERWERKING.

7.2.1 Die lug moct gcnoegsanm ~it gcvul_dc hou~rs uit
gcdryf, die nate van houers behoorlik gesluit _en die ver
scclde houers dcur middol van h1ttcbcJJnndclmg vcrwcrk
wees.

7.2.2 Die luguitdrywing, naatsluiting en verwcrking
moct O 50 'n manicr geskied dat die ente konkaaf bly
tydcns ~orrnnlc vcrvocr- en bewnrrngstocstand~- Ondcr ~0~
male vervoer- en bewaringstoestande moet die produk 'n

gocdhouvermoC van mrnstcas .... Jll11r he.
7.2.3 Die tyd-tcmpcrutuurproscs moet-.
( ) die vcrnictigirl'' vun pntogcnc orgnnismcs, enk
(b) nfwcsighcid vn~1 mikrobiologiesc bcdcr!, verse er.

AFDELING B.-ETIKETI'ERING EN MERK VAN
HOVERS.

DESONDERI-IBDE WAT OP ELKE HOUER OF8·1 ETIKET MOET VERSKYN.

8 4 moct ondcrstanndo bcsondcr-
8.1.1 Ondcrwore "".'iuer of eiiket en vel sodmis

hcdc gocd lcc.-.bnar op . . lanige lettergrootte soos deur
i ite sos a!emd ""2"3fe isodors= 1s
die od@inanis ?"? a odonsie o odis
vun 1937), soo:. - ocW). ,;:middcls 19.i2 (Odonnuns~c 36_ vun
Gcnccs- en Onbrnctt:u~.:... dcr ulhei ordon11,rns1cs uitgc-
1952), en deur regulasie> o0-di voorgcskryf word:- .
vaardS 1m en bcsighcid;odrc:J van die fobn-

(u) Die volle maa", •icnuur of bchccrmuntsknppy, of,
kant, produsen, _'vir 'n bepaalde persoon
i ii&sea1"%,}".". er vii«ids«ares
vcrpnk wo~d, . ruf.rc<>aun dcur woor<lo
i dsrdie p%%;"}dR iaordis eroso

wut uuntoon ut 10 Ill I

vcrpuk is;

• co±ot«as te,m:,r??""a ate »swiss
•• Die figs_ el b""""]"i riiklik is die lste twee
garsk oat,j,%" ,2g" vo e, @is «sots 4aims,
yfr_ :%},""Gi an4g ae ates as rye orals
21 l.;- In die ofmeting 103 5,d "!at voor en die laaste drie syfers

s»r is·i";,72," " «- isirs » 1s "
m2% '%.f. ·isrs



(b)
(c)
(d)

(h) Subjec t to 8.1.2 (b), stockfish may only be des
cribed as "Hake" or "S tockfish/Stokvis", or when smoked
as "Smoked Cnpc Cod Filli ts/Gerookte Stokvismootjics".

(i) Ycllow tnil or nlhacorc may only be described ns
"Ycllow Tail/Gcclstert" or "Albacore[Halfkoord".

(j) Any fish depicted on the cnn lubels shall correspond
reasonably with the type of fish contained in the cn.

a true description of the fish contents (8.1.2);
the kind of sauce, if used: is
the name or type of the oil where the fish
packed in oil other than its own natural oil;

(c) the net weight o[ tlt e contents; .
(i) the date of canning nnd the batch number (if used),

embossed or otherwise indelibly m_nrk~d onf 91.c
container (any mark or code used in lieu o . t 1e
date shall be registered with the South African
Bureau of Standards); and

(g) words signifying the country of origin.

8.1.2 True Description of Content,;. .
( ) No fish shnll be labelled otherwise thnn under its

true :ame. Where the term "selected fish" or similar words
are uscd to describe the pnck, the name of the fish ca1i,nod
shall appear in plain typo of the snme colour and 'gcc
measurement. _

(b) Wl icre the product is lnbclled "curried fish" ?r
"tried fish", the name of the fish_ nged not Pg_use9_"}
conjunction with the words "curried fish' or fried fs
where stockfish is the fish canned.

(c) Harders mny be only be described ,s "Mullet" or
"Hnrdcrs''.

(d) Mnnsbnnkcr may only be described os "Mans
banker" or "Cape Fish/Kaapse vis" or "Jack Mackerel".
The term "Cape Fish" shall not be used to describe nny
fish other than the mansbankcr.

(c) Mnekcrcl in any form may only be described as
"Mackcrcl/Mnkricl" or "Middlecut/Middclsny" .

(f) Pilchards in nny form may only be described as
"Pilchnrds/Snrdientjies" , "Snrdyntjics" or "Pelsers".

(g) Snock in any form may only be described as
"Snoel" or as "Barrcouta" or "Atun".

muoosesaint,,,,,_.._71_
(b) 'n juiste bcskrywing van di~ v(sinhoud (8.1.2);
(c) die soort sous, as sous gebruik is;
(d) die naam of tipc van die ohe wanneer die ,•is .

'n antler as sy cic natuurlikc olic vcrpnk is; lll
(c) die nctt o rrcwi.l! van die inhoud;
(i) die inmnhkdatum en _(indien gebruik) die produk.

siclotnommcr, op die houcr gcbo,sclccr of op '
andcr mnnicr onuitwisbnnr nangcbring (enige Ill.erk
of kode wnt in plans vnn die datum gebruik word,
moet by die Suid-Afriknnnse Buro vir Standnard,
gercgistrcer word) ; en

(g) woorde wnt die land van herkoms aandui.

8.1.2 Juiste beskrywing van die inhoud.
(a) Geen vis mag anders as onder sy korrekt e naa

getiketteer word nie. Waar die uitdrukking ,uitgesoelg
vis" of dergelike woorde gcbruik word om die inhoud a
'n houer aan te dui, moet die naam van die VIS wat in.
gemnnk is in gcwone letters van dieselfde kleur en afmeting
anngcgcc word.

(b) Waar die produk op dig ctiket as ~ingelcgde vis"
of kcrricvis" of ,,gcbakte vis heskryf word, hoc£ die
nan~ van die vis Wtl!lr dit stokvis geld, nic saam met
die uitdrukkings ,,ingelcgdc vis" of ,,kerricvis" of ,,gcbakte
vis" aangcgec tc word nic.

(c) Harders mag slcgs ns ,,Harders/Mullet" bcskryl
word.

· (d) Mnnsbnnkers mng slcgs as ,,Ma,sbnnkcrs" of
Knnpsc Vis/Cnpe Fish" of ,,Jack Mackerel" bcskryf word.

Die term ,,Kaapsc Vis" mag nie gebruik word om cnigc
ander vis ns die mansbanker te beskryf nie.

(c) Makricl in watter vorm ook nl, mag slegs as
,,MakriciiMnckcr~l" of ,,Middclsny/Middlccut" be,kryf word,

(f) Sardientjies, in watter vorm ook al, mag slegs as
,,Sardicntjics/Pilcharcls" of ,,Sardyntjies" . of ~Pelsers" be
skryf word. k"

(g) Snoek, in watt er vorm ook al, mag slogs as ,,Snoe
of ,,Bnrrncouta" of ,,Atun" beskryf word.

0) Ogdervore an_ 8.1,2 0), mag_ stois.l; ";;
skryf word as ,Stokvis/Stockfish" of ,,Hake of wa Cod
gcrook, as ,,G;~ookte Stokvismootjies/Sm,ked Cape I

Fillets" . Geel stert/
(i) Geclstert of Halfkoord mng slcgs qs " e

Y cllow Tnil " of ,,Hnlfkoord/Albacore" bcskryf word.
(j) Enige afbcelding van vis wat op die etik!t :::.

die houer verskyn, moet 'n rcdelikc gocie _wcergaw
Yan die soort vis wat in die houer verpak is.

8.2 ATTACHING OF LABELS.
8.2.1 Labels on containers shall be clean and neat 'lnd

5ccurely nttuchcd nnd shall not be superimposed on other
lubcls. They shull not be applied by any person other
than the manufucturcr or his authorized agent.

8.2.2 Label glue which is linblc to detcriorntion under
humid conditions of storage of the canned product shall
not be used.

8.3 MARKING OF PACKAGES.
If containers arc plnccd in packages, such packages

shall be clean, neat and unbrok~n nnd on every such
puckugc ~hall be printed or stencill ed the number and
size of the containers and the information required to
be given on such containers as specified in 8.1 (a), (b),
(c), (d), (c) and (g), except thut the business address of
the munufucturcr or producer ncetl not be the full business
oddre'.is, but the minimum necessary to enable him Lo be
identified.

8.2 AANHEG VAN ETIKETTE.
nctjies en8.2.1 Etikett c op houers moe_t skoon end ctikctl•

stevig a@neg@bring .v@cs cn mag nio oJ",%,fie 6f »
geplak of dcur cnin"iemand anders as die a,r
gemagtigde agent ojgeplak word nic. di•

8.2.2 Etikct-gom wnt moontl ik kan bcdcrf ns ai•
produk ondcr vogtigo toestande bewnar word, wag
gcbruik word nic.

8.3 DIE MERK VAN PAKKETTE. , ,e
d, oet die P»,As die houers in pakkcttc gepnk wor , m kkct Jlloe

kcttc skoon, nctjies en heel wees, en op clke !tuk of gei
die auntal en die groottc van die houcrs ge !gens 8,
sjubloncer word, en ook die besonderhcde wat ""! mg
@,,), (e),_(@), (e) en (c) o, _die h9vr, "%$'as, %
word; met dicn verstande dat die besigheid, ,ares lo
fobriknnt of produ:sent nio die voll o hcs1ghc_1 5!1 oIIl bolll
tc wees nic, dog slogs die minimum wa t nodig 1s
te bcrken.

8.4 CONTAINERS FOR EXPORT.
Conned fish packed for export muy be labelled in

accordance with the rcg:ulutions of the importing country
or dispatched unlabelled; provided that each container
bears_a code mark in lieu of the n±me of the producer,
and the outer package bears all the mformahon required
by 8.3. Canned fish Ska not be exported unlubcll cd unless
the code used is registered in a.dvanre with the South
African Bureau of Standards .

8.4 HOUE ilS VIR UITVOER. k i,
Ingemakte vis yat vir uitvocrdeleindes "&FF,lief

mag_ vo!gens die regulasies van die invocrlan4,Suer.,"
word of sonder etiket versend word, m~ts c dusent d~ .'
kodemerk in plaas van die naam van die P"";4 ver"]
gn die pakket al die besonderhede volge} .1, we!
Ingemaakte vis mag nio sondcr etiket mtge f bf di
nie, tensy die lode wat gcbruik word 9%"$, is
Suid-Alriknanso 'Buro vir Standaardo gereg1sF
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Glucose nutrient broth
Dextrose tryptonc broth
Cooked meat medium
Liver broth . , • .

3
3
3
6

AFDELING 9.-FISIESE ONDERSOEK.
9.1 BEPALING VAN DIE VAKUU\I EN NEITO

GEWIG VAN DIE INHOUD.
9.1.1 Bcpaal die bruto-gcwig dcur die on"copcnde

houcr tc wccg. Meet, in die rreval van 1n houcr
0
wnarvnn

die deksel met 'n dubbclnaat tcvc;;ti,.. is die vakuum met
bchulp van 'n vnkuummetcr en sny ~lie, dl!ksel uit sander
om die dubbclnaat te vcrwyder of sy hoogte te verander.

9.1.2 Bcpaal die gcmiddclclc vcrtiblc afstand van die
bo-vlak van die houcr tot die bo-vlak van die inhoud in
scsticndcs van 'n duim deur op min.:;tens vyf punte op die
oppervlnk vnn die inhoutl meting:; tc necm. Hicrdle af.:,tnnd
is die bruto bo-ruimte. Bcrcken die netto bo-ruimte soos
volg:-

Nctto bo-ruimtc = bruto bo-ruimtc - '¾, elm.
9.1.3 Bring die inhoud van die houer op 'n sif oor

(9.2) en was, droog en wcg die houcr met dckscl en al.
Die vcrskil tusscn die bruto-gewig (9.1.1) en die gewig van
die houcr plus dckscl is die nctto-gcwig van die inhoud.

9.2 BEPALUi1G VAN DIE GEDfiEINEERDE GEWIG
VAN DIE INHOUD.

Bring die inhoud van die houcr oor op 'n sif met 8
masc per duim. Dreinzer die rcsidu op die sif twee minute
lank en wecg. Bcrcken die gedreincerde gewig as 'n per
sentasic van die verklaarde netto-gewig.

AFDELING 10.-INKUBERING EN WKROBIOLOGIESE
ONDERSOEK.

10.1 INKUBERING VAN HOUERS BY 37° C.
Inkubecr die houers 14 dae lank by 37° C. Ondersock

minstcns 10 pcrscnt van hierdie houers vir tekens van
mikrobiologicse bederf volgens 10.2, en vir pato;;cnc orga
nismcs.

10.2 MIKROBIOLOGIESE ONDEfiSOEK.
10.2.1 Vercistes wat betref l«veekbodems. - Vir clke

boucr wat ondcrsock moct word, is onderstaande aantal
kweckbodcms in buisics vir die uitvocring van die kultuur-
ondersoek nodig:- 

Voedende glukoscboeljon. 3
Dekstrose-triptonboeljon · 3
Kwcckbodem vun gckooktc vlcis 3
Lcwcrbocljon , , , • · 6

10.2.2 Glaswerk. Alle g!nswcrk wat by die mikro
biolo.n-ies? ondersock vun vis gcbruik word, moet geste-ili
seer wees. Die sterilisasie moet by voorkeur 1 uur lank
met droe hitte by 170 C. geskied. adat die proefbuisics
skoongcmaak is, moct hulle van wattcplmse voors1cn word
voor stcrilisasic.

10.2.3 Fisiese ondersoek en gcrecdmal.-ing van die hoer.
10.2.3.1 Munk nnntckcning van alle herkenningsmerko

wat op die houcr of cti.kct voorkom,
10.2.3.2 Verwyder die etiket. Maak auntekening van

fisicse gebreke soos rocs, speldegaatjies, duike, onvolkome
sluiting of dcfckticwe natc. ~luuk ·n dmdch_k~ mcrk by
alle twyfelagtige punte wat no aan verdere fisiese onder
sock ondcrwerp moct word nadat die houer oopgemuak is.

10.2.3.3 Ma k die houer deeglik skoon met wutcr en
. en. Indien dit vetterig is, kur.1 dit vnn nut wees om 'n
~{iliddl soos petroleimeter, alkohol of nufta te gcbruik.

10.2.3.4 Vir stcrilisasie by die. opcningspunt n:10ct dio
houer met die hand vasgehou en die bokant wat vuntevore
koongemuak is in die vlam van 'n Bunsen-brander gchou
]",,"j "versprei die hi tte dur die houer met die hand inj; ondte le draai terwyl die verhitting plausvind. Moenie
met die vlam op die bokant van die houer speel nie, uun
esien gekonsentreerde hitte die inhoud kan verskroei.

f>:ur word unn die hand gedoen dat opgeblaasde houers
deeglik met alkohol (60 persent) skoon gemask word nadat
hullc met water en, seep bcbundcl IS, en me 1n n vlam
gchou moct word n1e.

10.2.4 Monsterneming van die inhoud.

," Pg?2 Glassware. - AI glassyare used in_the micro,,,"Cal examination of fish shall_be sterile. Steril ization
1 h preferably be performed by dry heat at 170 C. for
h r our. After cleaning plug all test tubes with cotton wool
e ore sterilization. '

10•2-3 Physical Examination and Preparation of
Container.

•pp 10:2-3.1 Note and record all marks of identification
caring on the container or label.

such10·2·3-2 Re.move the label. Record any physical defects,
tivc / rust, p1nholing1 dents imperfect closure or dcfcc
to heca~s. Plainly ma.rk for 'inspection qucstionublc p::nnls
tainer Kiven further physica.l examination after the con-

as been opened.

»a";% Thoroughly_clean the container with soap ngd
sol'is greasy,_i t may be found helpful to apply5

such as petroleum ether, alcohol or naphtha.

we .,,k;}+ Fsr sergeagon gt de se cot osmis, gr?
top in thln.!r in the hand and hold the previously cleune
With n ? Ilnme of n Bunsen burner distributing the heat
the circular motion. Do not play the flame down on
eausc fcooj _the container, m, concentration of heat mny
gnat,,""Sing of the contents._It is suggested that _blown
after , ,,"" thoroughly leaged ii 6o per cent alcohol,

ent with soap and water, und not flamed.

10.2.4 Sampling o} Contents.

SECTION 9.-PHYSICAL EXAMINATION.

1 DETERMINATION OF VACUUM, NET HEAD-
9· SPACE AND NET WEIGHT OF CONTENTS.

911 Determine the gross weight by weighing the
· ·d container. In the case of a cont!liner wit.h a

99P""$id by a double seam , measure the vacuum by
hd • "01 a vacuum gauge and cut out the lid without
"Nag or altering ho height of the double scar.

9.1.2 Determine the average vertical distance from tho
1el of the container to the top level of the contents

~op .[.dcenths of nn inch by takrng measurements a.t
:" : ·five points over the surface of tho contents. Thia
.u::ance shall be the gross headsp~ce. Calculate the net
headspace as follows:-

Net hcadspace = gross heudspncc - 10/01 in.
9.1.3 Transfer the contents of the container to [l

sieve (9.2) and wash, dry and weigh the contiiincr complete
with the lid. The difference between the gross weight
(9.1.1) and the weight of the container and lid gives the net
weight of the contents.

9.2 DETERMINATION OF DRAINED WEIGHT
OF CONTENTS.

Transfer the contents of the can to a sieve with 8
meshes to the inch. Drain the residue on the sieve for
2 minutes and weigh. Ca.lcula.te the drained weight as a
percentage of the declared net weight.

SECTION 10.-INCUBATION AND MICRO
BIOLOGICAL EXAMINATION.

10.1 INCUBATION OF CONTAINERS AT 37° C.
Incubate the containers for 14 days ,t 37° C. Examine

not less than 10 per cent of these containers for evidence
of microbiological spoilage in accordance wth 10.2, and
for pathogenic organisms.

10.2 MICROBIOLOGICAL EXAMINATION.
10.2.1 Media Requirements. - Each cont,incr to be

•
1
xnmined requires the following number of tubed media
or tho purposes of cultural examination:-



10.3 IlEREIDING VAN KEEKBODEMS. .
..,,3?"! vosac«nae etorcopen. - yoe4 3 g 'i
ml 8

'.5 _g. pcpton en 2 _g. glukose (dekstrose) by 'i•"'
h • gcdistdlcerdc water. Verwnrm om op tc Ios, f utt,"$dhcde van 10_mi. in_ baisies en steriliseer 30 mi
an! y 121° C. in 'n outokl aaf.

l0.3 PREPARATION OF MEDIA.
10.3.1 Glucose Nutricn't Broth T

distilled wuter add 3 g. bcel-extrac' 5 : l,000 ml. of
ggeeser@co. iv_i@ ii, «$..53""3;"?g
tihes and autoclave at 121° C. for 30 minutes. • quan

10.2.4.4. Scaling of Media Tubes for Anaerobic Incuba
tion. - Seal the six liver broth tubes and the three
dextrose tryptone broth tubes by pipetting sterile petroleum
jelly, liquid a9nr, liquid paraffin or paraffin wax on to
the surface 01 the broth to a depth of approximately
0.5 in., and allow the seal to set.

10.2.4.5 Ilca!ing o] Cooked Meat Medium. - After
inoculation heat the cooked meat medium at 80 C. for
10 minutes nnd then allow to cool. Allow 1.he seal to set
before incubation.

10.2.4.6 Incubation of the Culture Tubes. - Incubate
the culture tubes as follows:

Glucosc nutrient broth: 3 tubes aerobically at 37• C.
for 5 days.

Dextrose tryptone broth: 3 tubes nnnerobicnlly at 55° C.
for 5 days.

Liver broth: 3 tubes nnacrobicnlly at 37° C. nnd 3
tubes nnncrobic111ly at 55° C. for 5 days.

Cooked meat medium: 3 tubes anaerobi cally at 37° C.
for 5 days.

In the ens~ of blown containers, prepare a further set
of tubes and incubate them annerobicnlly nnd nerobienll
at 20 C. for 5 days.

. After incubation examine_ the ~ulturc tubes nnd deter
mine the nature of the orgnmsms isolated.

10.2.4.7 After the contents of the container hove b
sampled for culturing make the following exuminution c~~
the contents and the container nnd record ti1e findin11s•-

@) )/ake,a dirget_smear ot he contents, soi +
ram's method and examine it microscopically. y

(b) Determine the pH value.
(c) Examine the cont ents f dtion, etc. or leterioration, discolora

(d) Examine the interior of the container
lacquer, rust, etc. for stain,

(e) Examine and measure the scams of
for abnormalities. the Container

10.2.4.3 Removal of Inoculum. Remove fish products
by means oC sterile spoons, sterile cork borers or gloss
sampling tubes. Where borers or sampling tubes are m
ployed plug them with cotton wool before sterilization.
Force the plug of food material from the sampling tube
into a steri le flask containing approximately 50 ml. sterile
water nnd glass beads. Take at least ~.:, g. of mntcrrnl
for this purposes. Now mix the mntcnnl and water by
shaking, the bends causing the material to break up,
nnd introduce 2-ml . quantities into each of the gluc·osc
broth, dextrose tryptonc broth, liver broth and co3kcd
meat medium tubes, by means of sterile pipettes. Before
introducing the inoculum into the cooked meat medium,
liquefy the petroleum jelly seal by healing the me<lium.
Seal the liver broth tubes and dextrose tryptone broth
tubes in nceordnnce with 10.2.4.4.

a· f Vacuum or Pressure. - After10.2.4.1 Recor mg O • • • h of the container,
n0laming or other»ts sterilizing, "},,"? i vacuum or
pierce the pomt_ of openmg by_ d't'ons and make a
pressure gauge tip under asceptic con4!"" 9 q ,f
ii ofi rig,i oso sis%,, .""i
the gouge immediately cover the top o .
with a stc~ilc petri dish or other form of slcrile covcl".

10.2.4.2 Opening of Container. - Now enlarge the
gauge puncture bv means of an appropriate type of sterile
instrument, preferably the type that will cut a circular
disc around the central puncture, or a piercing instrument
which enlarges the puncture to a diameter of O•.> to 1 in.

us as"Ne"",,...,,,:!_16 --10.2.4.1 Bepaling van die vakuum of drul, . _ De
boor die openingspunt onder ascpt1csc tocstundc lllct ~~
punt van 'n vakuum- of drukmeter, nadat di bolant "]
die houer met 'n vlam of op 'n_ander manier gesteril;'
is en monk aantckemng van die mcterlcsmg, Dedek d·
houer sc bokant onmiddellik met_ 'n gesterilisccrde k'
bakkie of 'n ander soort gestcnhseerde deksel sodru die
meter wcggcnccm word,

10.2.4.2 Die oopmaal, van die houer. - Vcrgroot di
gaatjie deur_ die meter gemaak met behulp van 'n geski,
tipe gesteriliscerde instrument,_by voorkeur die tipe wan.
mce 'n skyf rondom die gaatjie as middelpant gesny la,
word, of 'n deurbormgsmstrumcnt wnarmec die gaatjie e
deursnee tot 0.5 tot 1 dm. vergroot kan word.

10.2.4.3 Derwydering van die f~oculum. - Verwyder
visprodukte met behulp van .s?stenhsearde lepcls, gcstcri
liseerde kurkbore of stcekbumes van gins. Waar bore of
steekbuisics gebruik word, moet hulle voor sterilisasie met
watteproppe toegestop word. Druk die voedsel uit die
stcekbuis in 'n gestcrilisccrde fles wat ongcvcer 50 ml.
gcstcrilisccrde water en glaskro.lc bevat. Neem vir hicrtlie
doel minstens 15 g. materiaal. Meng die materiaal en die
water deur te skud; die krale maak dat die matcrionl
opbreck. Bring met bchulp van gesteriliseerde pipette 2-ml .
hoevcelhcde oor na elk van die buisics met glukosebocljon,
dekstrose-triptonboeljon, lcwerboeljon en die kweekbodem
van gckookte vleis. Voor die inoculum in die kwcckbodcm
van gckookte vlcis geplaas word, moet die bedekkende laag
petroleumjellie gesmelt word deur die kwcekbodem te ver
hit. Versel die lcwcrbocljonbuisics en die dekstrose-tripton
bocljonbuisies volgens 10.2.4.4.

10.2.4.4 Verseeling van die kultuurbuisies vir anasro
biese inlmbasie. - VerscCl die ses lcwerboeljonhuisics en die
drie dekstrose~triptonboeljonbui:sics dcur 'n lngic gestcrµi•
seerdc pctroleumjcllie, vlocibarc agar, vloeib::ire pnroHi:n
of paraffienwas van 0.5 dm. dikte op die oppervlak van die
boeljon te pipetteer en !ant die see! dan stol.

10.2.4.5 Verlzitting van die T,weekbodem van gekookte
vleis. - Verbit die kweekbodem van gekookte vlcis na
inokulering 10 minute lank by 80° C. en !ant dan afkoel.
Lant die seCl voor inkubering stol.

10.2.4.6 lnkubering van die kultuurbui, ies. - Inkuhcer
die kultuurbuisics soos volg:-

Voedende glukoseboeljon: 3 buisies, 5 dae dank aerobics
by 37° 0.

Dekstrose-triptonboeljon: 3 buisios, 5 dae lank anaero·
hies by 55° C.

Lewerboeljon: 3 buisies, 5 dac lank anaerob~c• tr
37° C. en 3 buisies 5 dae lank nnaerob1e5 Y
55• c. '

Kweekbodem van gekookte vleis: 3 buisies, 5 da• [,nk
anaerobies by 37• C.

B .• d' 'n , telus .r: gt.2±2 %.-
by 20 C

. Ondersoek die kultuurbuisies na inkubering en bepaol
die nnrd van die gcisolcerde orgnnismes,
. 10.2.7.4 Voer. nndut die monster van dio inboud ''d:

die houcr vir kultuurkweking gcnccm is, onderst000die
ou<l_crs?~k op die inhoud en houer uit en notecr
bevindings:

#it(a) Mak 'n diretkte sneer yan are itud,",
volgcns die Gram-metode en ondersock Ill
skopics.

(b) Bcpaul die pH-waardc. r·
(c) Ondersoek die inhoud vir veralegting, Jdcurve

nn<lermg, ens. :. ke
(d) Ondcrsock die Hnnekant van die houer vir vl

vernis, roes, ens. . op
(e) Ondcrsoek en meet die houernate met die 00

onreClmatighede.
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3 9 Dextrose Tryptone Brotlz. - ~-iix 10 g. tryptone,
10., 0 04 g. bromocresol purple , and 1 000 mls,,d%";"$ d stem the mixture until dissolved.

distill ed I reaction to pII 6.8 to 7.0, filter, tubc in 10-ml
,ld1ust ll\d autoclave at 121° C. for 30 minutes. ·
amounts a

10.3.3. Cooked Meat Medium. - Cut 500 g. of lean
f • 0

01£ heart into small cubes and cover with distilled
bee or Brin" to the boil , simmer for 1 hour and strain%", iqid infusion through several thickness:s of
off -r Pass the meat three hmcs through n meat grinder
"'".j r;cak l\P the particles by rubbing them between the{as. Add sufficient distil led water to the liquid infusion

akc 2 li tres and mix it with the meat. 'Add normal
tod~m hydroxide solution until the reaction of the superft iiq@id is pH 8.0. Weigh the medium in a tired
yesscl and autoclave for 15 minutes. Restore the weight
with distilled water, and readjust the pH . to_ 8.0. Boil
fer 10 minutes, restore tho weight with disti lled water
and again adjust to pl-I 8.0. Boil ugam for 10 mmutes,
restore° the weight, and, if the reaction is more acid than
pH 7.5, rcadj11~t to this rem:tion. Distribute into tubes,
keeping the mixture _well _stirred to ensure a uniform
deposit of meat particles 1n each tube. Cover with a
Joyer of steril e petroleum jelly and :rntoclave at 121° C.
for 30 minitus. Check the final reaction which should be
about pH 7.1 and must not be acid.

10.3.4 Liver Broth. - Boil 500 g. of minced ox liver
.in 1,000 ml. of distilled water for 1 hour. Adjust the
reaction of Ute mixture to pH 7.0 and boil for a further
10 minutes. S train through several thicknesses of muslin
and make up the volume to 1,000 ml. with distilled w 1ter.
Add 10 g. of peptone and 1 g. of di-potassium phosphate
and again adjust the pH to 7.0. Tube the medium in 10-ml;
qua~hties and add to each tube about 2 g. of Ute liver
parhclcs. Autoclave at 121• C. 'for 3 '.) minutes. Boil this
m e di u m for 1 0 to 15 minutes b e f o r e s e t o r e m o v e

dissolved air, and cool tho tube before inoculation.

C. COMPULSORY STANDARD SPECIFICATION FOR THE
MANUFACTURE PRODUCTION PROCESSING OR
TREATMENT OF CANNED MEAT PRODUCTS.

SECTION 1.-SCOPE.

prod~~~s standard specification covers the m'lnufncture,
due:ts.c ion, processing and treatment of canned me!lt pro•

SECTION 2.-DEFINITIONS.
the For the pur-poscs of- this standard specification, unbssin'?t otherwise indicates, the following definitions•pp y:- '

"d Mea_Product or Pradae. Te article of _fo g4,
scale~ncturc~ from meat and pnrkod in hermetically
h-cat containers, which has been processed by hca.t

rncnt to preserve it.
unfcontafner. A can mnde of tinplate or aluminium or,gl,2" inconsistent wi th the context, a jar made of

Drained W • 1z f iliacontni e,g t. Tho weight of the contents o
D • ncr When determined in nccordnnce with 10.2.
F,"Pping. The rendered fat of tho bovine or sheep,
a""""ting. Te removal of air from he contents of
'iQcuu a_ine~ either by means of heat treatment or by
,"zato.

or ;{g Ti~t portion of the flesh of tho bovine, sheep
," hich on rendering yields dripping or Jard.

· 70edom f b nb e! not is, 'om Microbiological Spoilage. Th_ 5;
in ace d s than 99 per cent o! the containers rncubetcin$!]?Pc with ii.i, of_blows, 1els and micro-rga
storagc. a e to cause spoilage in the product durmg
La,d Th . cl d

Pressing f e rendered fat of the pig. It shall not m u e
5 rom crackling or reprocessed lard-

10.3.2 Delk«trose-triptonboeljon. Meng 10 g. tripton,
f;,$7%";gs en 0.0t g. brooisire ct-peso me i.j o_i ,

ff"""!rd° water en_ stoom_totdat alls opzglo+ is. reel
IC rea SIC tot n pl·I-waardc van 6.8 tot 7 0 fil t

p!gas hoevcell ede van 10 ml . in buiic» ca a.""]j
minute lank by 121° C. in 'n outoklaaf.

10.3.3 Kweekbodem van gekook:te wleis.- Sny 500 g.
mn~r _bees- of kalfshnrt m klein stukkies en bcdck met
gcdt~hllcerdc water. Bring aan die kook. l:t:.it l uur lank
@ggies kook en syg die vlocibare aftre!el deur versk·ie
diktes ncteldock. ~Innl die vlei:i dric nrnnl in 'n vleismeule
en brcek die stukkies op clcur hullc tusscn die handc t~
vrywe. _Vul die v1ocibarc aftrck:,el met gcdisLillccrdc water
tot 2. ht~r nan_ en mcng met die vleis. Vocg dan normnlc
natruimhidroksiedoplossing daarby tot die pH•waar<lc \"'an
die bedrywende vlocistof 8.0 is. Wccg die kweekbodem
tn n geweedge houer af en sterilisccr 15 minute lank i..n
'n outoklnnC. l -Icrstcl clic gcwirr met gedistilleerde water en
reel clic pH-waarde weer tot° 8.0. 'Kook 10 minute lank
herstcl die gewig met gcdistillccrde water en rcCl die pll~
wnnrdc weer tot 8.0. Kook weer 10 mllrnto lunk her-Itel
die gcwip en reel die pH-wanrdc, a:i die renlsie suurder
as pHI 7.5 is, tot hicrdie wnardc. Plaas oor in buisies terwyl
die mcngsel voortdurcnd gocd gcro:::r word sodat die vleis
deeltjies eweredig tusscn die buisics verdccl word. Dedek
met 'n logic gcstcrilisecrde petro1eumjcllic en stcrilhiccr 30
minute lank by 121° C. in 'n outoklaaf. Bcpaal die finale
pH-wnnrdc; dit bchoort ongcvccr 7.1 te wees en mag nie
'n suur-renksic toon nic.

10.3.4 Lcwrrboeljon. - Kool 500 g. gemaalde bees
lewer 1 uur lank in 1,000 ml. gedistillcerde water. Rel
die pH-wonrde van die mcngsel tot 7.0 en kook nag 10
minute lank. Syg deur verskeie diktes neteldoek en vul die
volume nnn tot 1,000 ml. met gedistillecrde water. Voes
10 g. pcpton en 1 g. dikaliumfosfat daarby en reel die
pH"wanrde tot 7.0. Plans clie kweckbodem in hoeveelhede
van 10 ml. in buisies en voeg by elke buisie omtrent 2 g.
Jcwerdeclt ji cs. Sterilisccr 30 minute lank by 121° C. in
'n nutoklua[. Kook hierdie kweckhoclcm voor g<~hruik 10
tot 15 minute 1nnk om annwcsige lug ta vcrdryf en laat
die buisie voor inokulcring nfkocl .

C. VERPLIGTE STANDAARDSPESIFIKASTE VIR DIE
VERVAARDIGING, PRODUKSIE, VEIIWEHKIN5) OF
BEHANDELING VAN INGEMAAKTE VLEISPRO
DUKTE.

AFDELING 1.-BESTEK.
Iicrdie standaardspcsifikasie dek die vervaardigis

produksie, bewcrking en bchnndchng vnn mgcmnakle v cu-
produkte.

AFDELING 2.-WOORDBEPALING.
Onderstaande woordbepl ings, tensy uit die samchang

anders blvk, gdd vir die docleindes van Juerdtc stnndnnrd-
spesifiknsie:-

A/val. Derms, blnarpcnsc, pens, uiers, milt, longe,
6

ccksclklicrc, limfklicrc, tcclbn~lc, buur~nocders, c1cr
sfokkc, vcl , krnukhccn en benerige weefsel.

A/val (pluimvee). Die kop, lugpyp, lon~c, slukderm,
kro , maag, spiermaug, ingewande, lewer, niere, galblaas,
cierlcicrs, hart, olickltcr, benc en pote.

A]wesigheid van mikrobiologiese beer]. Die afwesig
hcid van opgcblaasde houers en houers wat lek, usook
van mikra-organismes wat gedurende opberging van die

cl° k bcdcrf sal kun veroor:;C1uk, m mrnstcn.s 99 persi.,nt
~;~ ilio boucrs oorccnkom.stig 11.l gcinkubcer.

Braaivet. Die suiwer vet wat uit bees- of skanpvlcis
gcbroni word.

Gedreineerde gewig. Die gcwig van die inhoud Von die
houcr volgcns 10.2 bcpaal. .
lloucr. 'n Hauer wn.t van blik of aluminium. of, indien

dit nie strydig met die verband is nie, van glas gemuak
is.
I m.aakte vlei 1produk of produl, . Die vocdscl, vcr-{{ai an leis e verpak iis lygdigere@lde houer, vat

deur bittebehondeling , ·crwcrk is om dit te verduursaum.
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Meat. The clean, sound and wholesome_ fies~ of ani

mals used as food, including tissuefot, tripe, liver, kin
ncys heart sweetbreads (pancreas aad thymus), brains
and 'tongu~ unless spec ifically precluded.

Offal. Gut, manifolds, paunches, udders, spl een, lungs,
salivary glands , lymphatic. glands, tesllcles, uteri, ovaries,
skin, cartilage nnd bony tissue.

Offal (Poultry). The head, trachea, lungs, oesophagus,
crop, stomach, gizzard, intestines, liver, kidneys, gal l
bladdcr, oviducts, heart, oil gland, shanks and feet.

Sound. Freedom from external or in ternnl defects.

Time-temperature process. The continuous heat treat
mcnt expressed in terms of time nnd temperatureJ
applied in the pro::e=;sing of the product after the con
taincr has been senlcd.

SECTION 3.-GENERAL REQUIREMENTS FOR THE
FACTORY.

3.1 To ensure that there is no contamination at any
stage in the manufacture of the product, the factory shall
comply with the following rcquircmcnts:-

3.1.1 The roof shall be watertight.

3.1.2 The floor shall be constructed of impervious
material, nnd shrill be sufficiently smooth to ensure proper
cleaning and shall be adequately graded to gullies connected
to sewers or drains. The floor shall be thoroughly washed
each day that the cannery is in operation and the drains
shall be kept clean by regular flushing with water.

3.1.3 The inside surfaces of walls of processing rooms
shall be impervious to moisture and brought to smooth
finish.

3.1.4 Where waste and overflow occur, they shall be
drained away.

3.1.5 Litt er and waste shal l not be allowed to accumu
late und shnll be removed and disposed of as promptly
ns possible.

3.1.6 Adequate general illumination shall be maintained
to promote effective processing nnd cleaning.

3.1.7 In order to prevent drippnge at any stngc into
rnw mutcrinls or onto cc1uipmcnt used in the prcpo.rntion
and procc.,;sing of the product nnd to prevent the growth
of mould, proper ventilation shall be maintained for the
rcmovcl of excess steam.

3.1.8 Adequate measures shall be taken to inhibit or
remove mould grvwth on internal structures of processing
nnd storuge rooms.

3.1.9 Effec tive measures shall be taken to keep the
factory free from flies and other insects.

3.1.10 All premises on which raw materials. and in
gredients urc stored and in which the product is manufac
tured shull be rodent-proofed und kept free of rodents.

3.1.11 Insecticides and rodenticid:s shall not bc uscd
whilst processing is in operation and precautions slull b~
taken _to cn;a~rc that worluug tmrfoccs ore at all times free
from insecticidal and rodenticidal residues.

3.1.12 No factory chimney shall be so constructed or
situated that smoke is emitted in a quuntity or in a mane+
which is offensive, injurious or dungerous to health or
#{'.$,"imaion st as sass ii is rep»rain st

3.1.13 No lavatory, sink, cesspool or garbage heap shall
be so situated or maintained that odours or fames there
from pervade any room m which rnw mutcriW.s nrc pre
pared, processed or stored.

3.1.14 \Vash_-hond:busins with hot and cold running
water and supplied with soap and towels (preferably of
paper), or hot air dryers, shall be provided at every
entrance to the preparation or processing areas of the
factory used by the employees.

Luguitdrywing. Die vcrwy~cring van lug uit die inho
van die houer, hetsy deur middel van lutt cbehande!in ud
deur cvakuering. 'ol

Ongcskonde. Afwcsighcid van uitwendigc of inwendi
11
e

gebreke. s
Reusel. Die suiwer vet wat uit varkvlcis gebrnai w d.

Dit sluit nie kniingvct of hervcrwerkte reuse! in ni/ r
Tycl-temperatuurproses. Die onondcrbr~ke hitt cbchunde

ling in terme van tyd en temperatuur uitgedruk, wat tee
tye van die bewerking van die produk angewend wok]
nadat die houcr lugdig vcrsccl 1s.
Vet. Die dee! van die vlc is van die bees, skaap of

vark waaruit braaivct of rcuscl verkry word.
leis. Die skoon, ongcskonde en gesondc vleis van dicre

wat as vocdsel gebruik word, insluitende wecfselvet, i.
gewande, lewer, niere, harte, alvleiskl iere_(pankreas ea
timus), hnrsmgs en tonge, tensy in spesifieke gevalle
uitdruklik belet.

AFDELING 3.-ALGEENE VEREISTES BETREFFENDE
DIE FABRIEK.

3.1 Ten einde te verscker dat deur gedurende die
vervaardiging van die produk in gcen stadium besmettin
plansvind nic, moet die fnbriek nan die volgende vereist
voldocn:-

3.1.1 Die dak moet waterdig wees.
3.1.2 Die vloer moet van ondeurdringbare material

gemaak en glad genocg wees om behoorlike skoonmaak te
vcrseker en moot 'n val hC na nfvocrslo-:>tjleS wnt m r1ool
pype of afvocrkanale uitloop. Die vloer moet elkc dog
wnnrop die fabrick in werking is, dceglik gcwas word en
die afvocrkanolc moet skoon gehou word dcur hull e gemld
met water tc was.

3.1.3 Die binnekante van die mure van verwerking5·
knmcrs moct ondeurdringbanr vir vog en glad afgcwcrk
wees.

3.1.4 Vanner daar afval en oorlopende vloeistof is,
moet dit nfgevoer word.

3.1.5 Vuilgocd en afval mag nie ophoop nie, maar %'"'1
so gou moonthk vcrwydcr en van on tjlae gero.ak wor ·

3.1.6 Daar moet orals voldocndc lig wees om behoorlike
vcrwcrking en skoonmaak moontlik te maak.

3.1.7 Die vcntil cring moct bchoorlik gcreel wees ,j°~::
die oormnot stoom kan ontsnap, en sodocnd~ tc v~rhoe ond·
dit kondcenscer en in enige bereidingstadium i" f!!~.
stowwe of op gereedskap wat vir die bcrc1dmg en Jcimrnel
king van die produk gebruik word, drup en dat s
vorm. en be

3.1.8 Afdocnde maatrccls moet getrcf word_ , . "
skimmcling vnn die binnestruktuur van verwerkin
pnkkomers teen te hou of to verwydcr. m vlie

3.1.9 Afdocnde matrecls moet getref word 0

en antler insekte uit die fabrick tc hou. est'l.nddcle
3.1.10 AI le persele wa@rop grondstowwe g" ";;a, mo!

bcwaur word en waarop die produk vervaardig ·, u word·
teen knaugdicre bcskcrm en vry vnn Jrnangdicrc ge 10 it

. "dd ls mag n3.1.11 Insckte- en knaagdicrdodende ID! c voon;orf
gcbruik word gedurende produksicpcriodcs nie fnkt op allc
mnntrccls moet getrcf word dot die wcrkop(?crv t £ Jataaf
tye vry is vun die oorhlyfscls van inscktemiddels o
dicrdodendc stowwe. I~

3.1.12 Ge@gn tat»rgtetokoorstee me, so or«er5,",±"is$
wccs dat dit in so 'n mate of op so ''n manic ~dhe'
dit nanstoot gee of skadclik of gcvaurlik vi; die gcs die b<·
is of hcsoedeling veroorsnuk in enige stadium van
rciding van die produk nic. . r vi

3.1.13 Geen gemakhuisie, nfwnsbnk, smkpuld vcrk:cf
goedboop mag so gcleC wees of in !:lo 'n toc5Lnn r gron ·
dat die reuk of dimpe daarvan enige kamer "?",,,drive
stowwc voorberei, bcwerk of bewonr word, kan U1

nie. ~aae we";
3.1.14 Iandewasbkke met warm en kouo lop kcur •f!!

en voorsien van seep en skoon handdocke (by vo~rdie ,.aor·
papist) of warmlugdrors moet by elke_ings."%?' e de"
bereidings- of verwerkingsgebied van die fabric
die werknemers gebruik word, anngcbr!.ng word,
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r h .3-kl.15
1
Iligii'niesc tocslandc moel le all e tye in die

8 rte Sl! 1Untlhauf word.

, 31. 16 1 die inmaukfabrick m:ig gccn toe3tund beers
0 \\ er~ gcdocn word wut nadclig "ir die vcrvnnrdirrinn"
PP"kins of eland ;ling van inge.as!t e tei·prod'

_3.J.17 Alic _tocrusting wnt met grond--.towwc wnt in die
bcrc1drng van chc produk pd>ruik word in aunraldn" J·om
moet skoon gchou word. old0ends hoeveethedc 46ni ·+
;;·utcr, ~vuter.~lunge, hor.sel.s en__ nnd!.!r bcnorligdhcdc vir die
choorlike skoonhou van lllil'>JICllc en to ru--.ting moet bc

skikbaar wees. Die greedskap kan ge-steril iseer word deur
die. ?unwc~dtng v;m hipo::ltloriet of 'n ander geki!te
stcr1bs~erm1ddel. ~u die chcrnicse -;teriliscring rnoct nllo
toerusting met drinkbare water afgespoel word en alle
spore van die steriliseermi ddel te verwyder. Tsestse moet
mtgcvoer word om tc ve:.sc~<er dat aan hicrdic , ·crci.stc,:;
voldoen word.

3.1.18 Kissics, mandjies, emmers en under holl<:rs W(lt
gcbrmk word om cite grond, towwc in tc vcrYo-er of te b're,
moet _skoon gchou en vir gee under doel gebruik word nie.
11lcrdic houcrs moct altyd hc•.:!l en sko•:m gchou word. Die
houet·s, wannccr hull c Yocd,cl, to, 1 we beat, moet nie so
opgestnpcl Wol'd dnt die in~10ad van die en houer deur die
boom van die ander vuilgemeer word nie.

. 3.1.19 Die blauie van alle voorbereidings- en Ycrp:ik
kingstafels moet van beton, plastiese stof, glas, marmer,
vlckvrye stanl of under mutcriaal met dcrgclike cicnsk.1ppe
gernnak of dnarmce oorgctrck wees, bchulwc in die rrc\·al
van opsnytafels war hout gcbruik mag word. Waar hout
gcbruik word, moct die gro~r en mcs.,.;ing h~. Die oppcr
vlaktc moel glad gehou word en du.ar m:>et gcsorg ,1 ord
dut dnnr so min moontlik vog knn indring, ten cindc die
skoonmaak darvan te vergcmuklik.

3.1.20 Lood en loodlcgerings, met uilsluiting Yan sol
dcersel, mug nie gebruik word in die konstruksie van toe
rusting wnt in nanr:.tking kom met die grondstowwe ge
durcndc enigc stadium van die vervaardiging van die pro<!uk
nic.

3.1.21 Die nodige aandag moet nan die lrandhawing ,·an
l1ilTiCniesc toestundc wut hctrcf locrnsling gcskcnk word.
Die hele verwerkingsapparatuur moet na afloop van die
proses skoongcmaak

O
en voor dit weer gcbruik word, deur

gcspocl word.
3.1.22 Stoomrctortc moet voorsicn wee-; van die vol

gende tocbchore wut in 'n goeie toestand gehou moet
word:-

(n) 'n Reguleerder waarmee die vcrwc~lcinqstcmp~rn
tuur noukeurig beheer kan word (hierdie vereiste
is nic vir en ccr:--tc kookproses vcrpligtend me);

(b) minstcns ccn kwiktcrmornetcr;
(c) 'n rcgistrccrtermomclcr, volledig 1net tyd-tcmpera-

tuurkuurlc;
(d) 'n drukmeter;
(e) 'n luggat(c) me 'n kraan/krtrne ho-in dio retort;
(D) 'n uitlaatklep in clkc tcrmomctcrltoucr;
(g) minstens een uitlatklep bo-in die retort;
ch) in"cval 'n oulomutic-.c rcgt1lccrdcr gchruik word, 'n

st~omom..lciding rmalom die rcgulccnlcr om 'n vin
nige styging tot <lie vcrwcrking3tempcrutuur 1noont
lik te mak; en

i) 'n gcskiktc ·veilighci<lsklcp.
3.2 WATER.
3.2.1 later ir de bereiding van die produk en vir

wasdoelrimle.v. \Vutcr wut_by. <lu~ bcrc1tlm9 en dtc _hcwL'r
kin vun die produk en ,vtr tl10 wus van die toerusting e
h fk word mag 'n telling van vermoedelike coli-vormigo
kites n ii meer as 10 per 100 ml . hd nie, en gen
tipiesc (fckulc) coh-orgumsmes hcvut rue.

3.2.2 Koelwatt•r. \Vutcr vir die nfkocl vun houcre moct
in ' sloon tocstand gehou word. \Vunuc?r koelwnlcr weer
cbruik of weer_ ~cs1rkulccr word moct 1..ht gc_chlorccr word
fen cindc 'n .n~1nllDUtn reslercndo konsentrus10 vnn 1 dcol
chloor per milJocn te handhuuf.

3.1.15 The factory shall at all times be maintained
•

0
hygienic state.

,n °3,t.l6 No operation or. condition which is dctrimcnln)

1 manufacture, processing or treatment of canned mcut
""<,ks slall be performed or be present in the caning
factor)'• • • •

3,1.17 All equipment coming into contact wi th rnw

111
, tcriols used m the preparation of the product shall be

kept clcun. An ample _supply of stem and water, hose,
brushes and other equipment ,necessary for the pr'>pcr
leaning of mncluncry und c_q,mpmcnt shall be avail ble.
j, equipment may be steri lized by _the application of
hypochlorite or other suitable sterilizing solution. After
fnieal sterilization, equipment shall _be rinsed _with pot
able water to remove all traces ot the sterilizing agent.
Tests shall be performed to ensure compliance with this
requirement.

3.1.18 Lug boxes, baskets, pails and other containers
used to transport or store raw materials shall he kept clean
and slrnll not be used for any other purpose. The,c con
tainers shall be maintained in n state of gootl repair und
clcunlincss. The containers, when holding food materials,
shall not be stacked in n manner which allows contamina-
tion from the bottom of conta iners.

1
, . ; .

3.1.19 The tops of all preparation and packing tables
sbo.11 be made of or covered with concrete, plastic, gln~s,
mnrblc, stainless steel or other material possessing similar
charnctcrtistics, except in the case of cutting tables where
wood may be used. \Vhcrc wood is used it shall be tongued,
groo\'cd nnd end matched and the surfarc.> shall be kept
smooth nnd us impervious to moisture as possible to
focilitnte clcuning.

1 1 1

3.1.20 Lead and lead-alloys other than solder shall
not be us.ed in the COO'itruction of equipment coming into
contact with raw mutcriuls nt any stage during the manu-
facture of the product. 0

• J ' • - , : ' : ' ! ; :

1
3,1.21 Due regard shall be given to the mainten rnce

: 'Srnitury condition!-! of equipment. The entire processing

P
l. cm shall be cleaned at the close of operation and flushed
r1or to re-use. ·

lo . 3-\~2. Steam retorts shall be equipped with the fol
wmg 1tt1ngs which shall be maintained in good ordcr-

(n) n controller to maintain accurately the processing
temperature (this requirement is not compulsory
for the first cook);

(b) at least one indicating mercury-in-glass thermo•
tnctcr;

(c) a recording thermometer, complete with time-tem-
perature charts·

" a Pressure gage;V a vcnt(s) with tap(s) in the top of tba retort;
(g~ n bleeder in each thermometer well or pocket;
(I) ?t least one bleeder in the top of the retort;

1 in the event of an automatic controller being used,
a steam by-pass around the controller to mnko
~~dsiblc n rapid rise to the processing temperature;

i) an adequate safety valve.
3·2 WATER.

'\'I' 3.2.1 1V •,"r u ?er for processing and Iashing Purpose.
et and :. " the prcpur·1tton und processrng of the pro

~r f>tesur in. the Wu•dtinlT of equipment shall have a count
00 "},"}",coitor"organiinis not i_excess of_10 Per

shall eonluin no typicul (fuccal) coli .
t.,· 3.2.2 C l",s i4""s Iyer. ater tor he cooling of con
l ing , '> maintained in a clean condition. Whereed'']" is _re-used or re-circulated, it sil l be chlori
on of I nintain a minimum residunl chlorine concentra-p.p,n, , .
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5.3 COMFORT FEATURES. Employees cnga/icd in the
re nrntion nnd processing of the product shall be pro{'lj h ample dressing rooms and_ lavatory accommoda
tion which shall be iurni:;hccl with hot and cold running
wntcr, clcnn towels (preferably of paper), or hot mrddryilst
nnil brushes, nnd nn adequate supply of soap an to c
aper. The requirements of the Factories, Machinery and
buftding Work Act, No. 22 of 1941, shall be complied Wtlh.

3.4 REQUIREMENTS FOR EMPLOYEES ENGAGED
IN THE PREPARATION AND PROCESSING OF THE
PRODUCT.

3.4.1 No employee who is suffering from a bond or
fncc injury, suppurnling skin infccti.on or clinical ly rcog
nizable infectious di5cnsc, or who is wcaring a b?-ndngc,
plaster or other protective covering for a hand injury or
suppurating skin mfcction, shnll be nllowcd to handle raw
materials used in the prepnrntion of the product.

3.4.2 Spitt ing nnd the use of tobncco in nny form shall
be prohibited within the processinq nrcns ~f the prcm1~cs.
Notices to this effect shnll be prommcntly dtsl(lnycd. Enting
shnll not be permitted .within . the processing nrens of
the fnctory.

3.4.3 Employees shall alwnys wear clean overnll s 1n_d
shal l in addition wear clean, washable caps to cover their
hair. All protec tive clothing shall ~c mamtmned 1n good
repair. Clothing shall not bi: stored in workrooms.

3.4.4 Employees shall keep their finger-nail s short and
clean, nnd shall wnsh their hnnds with soap and wuter
before commencing work nnd ofter each absence from the
factory processing nren.

SECTION 4.-INGREDIBNT nEQUIREMENTS.

4.1 CONDITION OF INGREDIENTS. All ingredients
shall be clean and sound.

4.2 QUAL ITY OF MEAT. All meat shall have been
inspected and pusscd as fit for human consumption in
nccordnncc with Government slaughtering and meat inspec
tion regulations. The use of frozen mcat is allowed provided
that it hns been frozen not longer than 180 days nnd has
been defrosted in n manner which docs not advorsely
affect its quality. Defrosted mcnt shall be re-inspected in
accordance with the nbovc-mc!1Lioncd regulations uncl passed
as fit for hurnnn consumption before being used. Only
healthy poultry, fresh or frozen, which hns been slaughtered,
plucked ond prc1nred under strictly hygienic conditions
shull be used. Al poult ry shall have been examined both
note mortem nnd post mortem by n , •ctcrinnry surgeon
approved by .the prmcipnl veterinary officer of the Union
of South Africa or under the supervision of such n vetc:ri
nnry surgeon, und certified ns fit for hurnnn consumption.

4.3 FAT. Exccl?t where otherwise indicated, only pure,
wholesome und edible fut ehurocteristic of the types of
meal canned, shall be used.

4.4. SALT. Sult used in the preparation of the product
shal l be o[ good edible quality.

4.5 SEASO~ING INGllEDIENTS. Only pure, wholep?""» Jatral spices, essential_oils, essences and herbs free
rom o:c1gn mutter and adulterants shall b~ used in the
preparation of the product.

4.6 GELATINE. Gelatine shall comply with the re
quirements of the Regulations under the [r yd. D,
Dote«tons At. i6 is Gr_ i555. }; "?g+, 25; 9yd
<scent«@ sf he rs4e nii di.2,"}",{ "i ds
us to avoid corrosion of tho tinplate. n e such

4.7. AGAR-AGAR Agar a er h II b fmacopocic quality. • " slu, e o British Ph1.r-

. 4.8: CJTR!C AND ASCORBIC ACIDS .
dicnts, if used, shall be of British Ph • These ingre

armacopoeio quality.
4.9. NITRATE. Sodium or potassium . •

prepared for use in foodstuffs my ,, nitrate _specially
nitrate is spec ified, be used. Y, w iero a hnut for

3.3 GERIEWE. Wcrkncmcrs wat hullc hcstg hou
die bcrcicling en bewcrking vnn die produl~ moct ''Oor:tt
word vnn gcnocg k.lccdknmers en toilctgcncwe met . "
en kouc lopende wnter, sko~n handdoeke (by voork,tni
van papicr), of warmlugdro@rs, naclborsels, en hn {'
reikende voorraad_toiletpapicr en seep. Daar moet_aan ji
vercistcs van die WVet op Fabricke, Masjinerie en Bou,
No. 22 van 1941, voldoen word. .,

I
3.4 VEREISTES vrn WERKNEMERS WAT BULLE

BESIG HOU MET DIE BEREIDING EN BE\VERK!NG
VAN DIE PROD UK.

3.4.1 Geen werknemer wnt 'n bcscring ann sy hand
of gesig het, of wat aan 'n_ctterende vclontstcking i
kliniecs herkenbarc besmetlike sickte ly, of wat 'n verband
plcistcr of andcr beskcrmende bcdcklang om of op 'n be.
sering aan sy hand of oor 'n etterende velontsteking dro, I
mag grondstowwc wnt in die bcrciding vnn die produl
gcbruik word, hnntccr nie.

3.4.2 Spocg en die gebruik van tabak, in watt er vorm
ook al, moet binne die verwerkingsgebied_ van die fabrik]
vcrbicd word. Kennisgewings te dien effekte moet op.
vallend vcrtoon word. Daar mag nic binne die verwerkings.
gcbicd van die fobriek geeet word nie. '

3.4.3 Werkncmcrs moct altyd skoon oorklere en skoon,
wasbare kappics om hull e hare te bedck, dra. Alle be
skermcnde klcre moet altyd heel gehou word. Klere mag
nie in werkkamers gcbere word nic.

3.4.4 Wcrkncmcrs moet sorg dnt hul naels kort ca
skoon is en moct hul hnnde, voor hull e begin werk en n
clkc afwesighcid uit die verwerkingsgcbicd van die fabrick,
met seep en water wns.

AFDELING 4.-VEREISTES BETREFFENDE DIE
BESTANDDELE.

4.1 TOESTAND VAN BESTANDDELE. Alle bestand
dclc meet skoon en ongcskondc wees.

4.2 KWALITEIT VAN DIE VLEIS.
4.2.1 Alle vleis meet volgens die Goewermentsr egulasis

in verband met slag- en vlcisinspeksie gekeur ea. gcsktk
vir mcnslikc vcrbruik vcrklaar wees. Die gebruik
bevrorc vlcis is toelnatbuar op voorwnnrde dat dit me
mccr ns 180 dnc lunk bevrore wns nic en dat dit op %
'n mnnier ontdooi is dat die kw!lliteit vnn die vleis d'·i
nadclig beinvlocd is nic. Ontdooide vlc is moet, vo1 .;,
gebruik word, eers weer krngtens bogcmeld~ a
gcinspektccr en geskik vir menslike verbrmk vcr /·n
word. Slegs gesonde pluimvce, vars of bcvrorc, wn. ~
streng hig1Cniese toestnnde geslng, gepluk en vo:>rherei ns
mag gebruik word. Allc pluimvee moet sowel vo;.r hoof·
hulle doodgemnnk is, deur 'n veearts wat deur IC • of
veearts vnn die Unie van Suid-Afrika gocdgekcur 1\kik
onder die toesig van so 'n vecarts ondersoek en us gc
vir menslike verbruik verklaar word. suil\'er,

4.3 VET. Tcnsy anders nnngedui, moet ~Ueelcissoortc
gesondc en cctburc vet kcnmerkcnd van die v
wat ingcmank word, gcbruik word. . dt.1k

4.4 sor. sout wat by die bereiain eg, van j._P"
gcbruik word, moct vnn goe1c cetbarc gch-il te ' de ell

4.5 KRUI-BESTANDDELE. Slcgs suiwer, gcson krui<
natuurlike spcserye eteriese lies, geyrstoy";"",,
wat vry van vrecmde stowwe en vervulsingsmid ; word
by die bcrciding van die ingemnnkte produk gebru~c , ·et·

4.6 GELATIEN. Gelati en moct voldocn aany cdini•·
eistcs van die Rcgulasic:1 krnntens die \Vet op3 °n t9~·
middcls, Medisyne en Ontsmetingsmiduels, Na. l_,,",,, rm
Die swaweldioksicdgchal te van di gelatien-vulmc"""";~ss
me sod?nig wees dut invrcting van die bhk vc
word nie. 4 Far'

4.7 AGAR-AGAR. Agar-agar moet van Bri
kopec-gchnlte wees. . estsnd•

4.8 SITROEN- EN ASKORBIENSU UR. Hierdi° !:i"
dcle, indien gebruik, moet van Britse Parmakopee
wees. esi1
• 4.9 NITnAAT. Natrium- of knliumnitnal wa_t s:. , •J.

vir gebruik in vocdscl bcrei is, mag gebruik word in
wanr 'n mnk.simum nitrnatinhoud vasgcstcl 16•
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4.10 NITRITE. Sodium or potassium _nitri te of _British
onocie quality may, where a limit is specified, be

Par" preparation of the product.used in

4.11 DYES . Except where specifically excluded any. bi dyestuff allowed by the Regulations under the
,mtd [)ru•s and Disinfectants Act, No. 13 of 1929, may
foo ' d 0; condit ion that the label on thc container bears
be uscords "Artificially Colourccl" in pluin letters of not
the ;Jan 6 points fncc measurement uncl in n colour which
~lfords a distinct contrast to the colour of the Iubcl.

4.12 SWEETENING INGREDIENTS. Relined sugar,
dextrose nnd liquid glucose are the only sweetening ingre"
dients allowed.

SECTION 5.-GENERAL REQUIREMENTS FOR THE
MANUFACTURE OF THE PRODUCT.

5.1 FLAVOUR, ODOUR A..1'1D APPEARANCE. The ma
ufeturing process shal l be such thut the cnnncd meat
product shal be palatable, have a plcusant flavour and
odour and be of attractive characteristic nppcaranee.

5.2 TEXTURE. The manufacturing process shall en
sure n good characteristic uniform texture.

5.3 FREEDOM FROM DEFECTS. In the manufacture
of the product pieces of huir, briJtle nnd particles of bone
shall be removed. Rind, unless spe:ificully allowed, shull
be excluded. Extraneous material shall not be present.

5.4 FILL OF CONTAINER. In the filling of con taincrs,
except where otherwise specified, not less than 90 per cent
of the total volume capacity of the container shall bo taken
up by the contents.

, ,""", PRESERVATIVES . No chemi cal Preservatives shall

SECTION 6.-SPECTFTC REQUIRE\IENTS FOH TI-IB
MANUFACTURE, PRODUCTION, PROCESSING AND

TREATMENT OJ> THE PilODUCT.
6.1 CANNED SLICED BACON (COOKED).

b 6.1.1 Types. There shall be two types of canned sli ced
acon and the typo shall be specifi ed on the label:-

Th" (i) Canr,ed Sliced Bacon (Streaky, Back or Middle).
[ 15

1
canned bacon shall be prepared from the cured meat

0
•1 IC bacon strip (middle) of the pig. Only cnrc·asscs

equivalent in grndc to Grnde I bnconors as defined in
current Government grading regulations sll'l ll ho used.

b (ii) Canned Sliced Bacon (Shoulder). This conned%"_hall be prepared from the cured met of shouldera",Pig. Only carcasses cquiv@lent in grad to Grads_I
cu bnconers and Grade II porkers as defined in
rrcnt Government grading regulations, shnll be used.

bnco6·1·2 Curing. In the preparation ond processing the
n shall he cured.

in tt l.3 Paching. The bacon shall be packed in containers
\viii { form of rashers of uniform size, thickness and shape,
&ii], ""el, be interleaved vih lea _parchment,Pap;
rnsl tlm or other suitnblc wrupprng material. 'The
the lcrs sl~ull be rcndily scpurahlo one from tho other when

Container is opened for use.
aa.";:' me@ranee. The_ bacon shall be of attractive
hajj {""> and colour, well streaked with lean meat and
e:1:cc · . c free from seed. bruises rust discolouration nod
sve cartilage. ' "

tnor ~-is Nitrite. In the prepnrntion of the product, not&ho.iii n~ 200 p.p.m. of nitrite, culculntcd us sodium nitrite,
0 introduced.

Gd:det1·6 Colouring Mauer. No colouring matter shall be

•• r:u.1·7 fill of Container. The containers shall ho filled
as is practicable.

6.2 CAN NED CORNED BEEF.

4.10 NITRIET. Natrium- of knliumnitrict van Bitse
Fnrmakopcc-gehnlte mag: by die bcrciding: van die produk
gchruik word in gcvnllc wuar 'n maksimum nitrict.rnhoud
vnsgcstcl is.

4.11 KLEURSTOWWE. Tcnsy uitdruklik uit;csluit,
mag enige geskikte kleurstof wat togclat word dcu:r die
Rcgulasies krngtcnj die \Vet op Vocdingsmiddels, Medisyne
en Ontsmctt ing•mllddcls, No. 13 vnn (92.91 gcbruik word,
op voorwnurclc dat op die etiket vun die houcr die woorde
,,Kunsmatig Gckleur" verskyn in lctlcr:, ,on min-;tcn,;; 6
punt-grooltc en in 'n kleur wat duidelik afsteek teen die
klcur van die ctikct.

4.12 SOET.\IAAKMIDDELS. Gcrnrrinccrdc suikcr, dcks
trosc en vloeibare glukose is die cnigste toclautb:J.r.! soct
mnnkmiddels.

AFDELING 5.-ALGEMENE VERElSTES VIR DIE
VERVAARDIGING VAN DIE PRODUK.

5.1 SMAAK, GEUR EN VOORKO)!S . Die vervaardig
ingsproscs moct sodunig wees rlat die ingemaakte vleis
produk 'n anngcnamc smnak en gcur sal hl!, nsook 'n nun
trcklike, kcnmcrkcndc voorkoms.

5.2 TEKSTUUR. Die vcrvnnrdigin:;spro5cs moct 'n
gocic, kcnmcrkcnde en cguligc tcksluur ver:,ckcr.

5.3 AFWESIGHEID VAN GEBREKE. B" di< vcrvaar
diging van die produk moet stukkies haar, steekhar en
stukkics been vcrwydcr word. Swoerd, tensy spesifiek
tocgclaat, moet uitgesluit word. Vreemde stowwe mug nic
tecnwoordig wees nic.

5.4 VOLHEID VAN UOUERS. By die volmaak van
houers, behalwe waar anders gespesifiseer, moet minstens
90 perscnt van die inhoudsmaat van die houcr deur die
inhoucl in beslag geneem word.

5.5 BEDERFWERENDE MIDDELS. Geen chcmicse bc
dcrfwercnde middcls mug gcbruik word nie.

AFDELING 6.-SPESIFIEKE VERETSTES VIR DIE VER
VAAilDIGING, PRODUKSIE, BEWERKING OF BE
I-IANDELING VAN DIE PROD UK.
6.1 INGEMAAKTE DUN GESNYDE SPEK (GEKOOK).
61.1 Soorte. Dour is twee soortc ingemuaktc dun ge

snydc spck en die soort moct op die etiket aangedui word:
(i) Ingemaakte dun gemyde spek (gestreepte, rug ol

mlcldcl). lierdie ingemaakte spek moct berei word uit die
gepekelde vleis van die spckstrook (middcl) vun die vark.
Alleen karkasse van 'n grad wat gclykstuan met spekvarke,
grad I, soos omskryf in die geldende Goewermentsgrade
ringsregulasies, mug gebruik word.

(ii) Ingemaakte dun gesnyde spek (blad). IIierdie in
gcmnul.:te spck m.nt berci word uit die gcpekeldc ,·leis
vnn die blad van die vark. Alleen kurkussc van 'n grand
wat gelyks tan met spekvarke, grade l en II, en van
vleisvarke, grad II, soos omskryf in die geldende Goe
wcrmcntsgradcrmgsrcgulus1cs mag gcbruik word.

6.1.2 Pekel. In die bercidings- en l>cwcrkingsproses
moct die spek bchoorlik gcpckcl word.

6.1.3 Verpalddng. Die spck moct in houcrs in die vorm
vnn stroke spek van gclykc groottc, diktc cu vorm gcpuk
word. Tusscn die spekstroke moct danr skoon perkament
papier of sellulose-film of ander geskikte verpakkings
mutcriuu.l wees en hullo moct muklik van mckunr geskei
kun wurcl wunnccr die houcr vir gcbruik oopgcmnuk word.

6.1.4 Doorkoms. Die spck moct 'n anntrckliko , •oorkoms
en klcur hC en goc<l vun mucr vlcis voorsicn wees en
moet vry van suad, kneuspekke, rocsverkleuring en oor
mutigc krunkbccn wees.

6.1.5 lYitriet. By die bereiding van dio produk mag
nie mecr O!i 200 d.p.m- nitrict, us natriumuitrict, in die
spek verwerk word nic.

6.1.6 Kleurstowwe. Geen klcurstowwo mag bygcvocg
word nie.

6.1.7 Dolheid van houer. Die houors rnoct so vol ge
mouk word as wat prakties moontlil is,

6.2 INGEMAAKTE SOUTVLEIS .
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6.2.1 Type. Canned corned beef shall be a solid pack
of prepared beef which has been cured.

6.2.2 Meat. The mea t used shall be obtained only from
the musculuturc of carcasses of sound, healty animals.
It shall be well -trimmed, free from bruises, bloodelots,
major bloodvesscls, skin, sinews, tendons, cnrli lngc and
bone.

6.2.3 Pat Content. In the preparation of the product
not more than 15 per cent by weight of fat, when dctqr
mincd in nccordnncc with 10.9, shall be introduced.

6.2.4 Salt. In the preparation of the product sodium
chloride may be added to give a total concentration of not
more than 3 per cent by weight.

6.2.5 Nitrite. In the prcpnrntion of the product no more
than 200 p.p.m of nitrite, calculated as sodium nitrite,
shall be introduced.

6.2.6 Gelling Agent. In the preparation of the prodet,
gelatine nnd ngar-agar rnny be used, the latter in con
centration not exceeding 1 per cent by weight.

6.2.7 Corned Beef with Cereal. In the preparation of
this product, not more than 5 per cent by wci~ht of cercnl
shall be used. The product shall be lubell cd 'Corned Beef
with Ccrcnl" .

6.2.8 Colouring Matter. No colouring matt er shall ho
added.

6.3 CANNED HAM.
6.3.1 TJ'pcs. Canned hnm shall be prepared from the

mcnt, obtained either from the ham (gammon) or the
shoulder of the pig, which has been cured and cooked.
It shall be either pasteurized or processed by heat trent
ment. Shoulder hnm shall be labelled "Cooked Shoulder
of Ham" in plnin type of the sume Ince measurement as
t110t used for the name of the product. Cammon of bacon
shall not be described as York Ham.

6.3.2 Meat. Meat used in the preparation of hnm shall
be derived only from · carcasses e11uivalent in grn<le to
Grade II porkers nnd Grode, I, II and III bnconers ns
defined in current Government grading regulations. Meat
which is bruised, soft or oily shull n~t b~ used. Frozen
mcut shall have been stored at a temperature not ex
cccding 10° F.

6.3.3 Preparation.
6.3.3.1 The hnm shall be either
(n) artery pumped, or
(b) wet cured with or without the addition of sweet

ening ingredients, or
(c) both artery pumped nnd wet cured with or without

the addition of sweetening ingredients, or
(d) dry cured.

Honey of ~ritish Phnrmucopocin quality mny be used
in the prcpuruhon of the product.

6.3._3.2 Hums shull be washed and scrubbed in a stream
of runmng wuter or uncler u wutcr spray.

6.3.3.3 Hums may be pucked either green or smoked.

6.3.3.4 Iams shall be boned and well trimmed, and
,"""},,,",}, sod roorioy sf is o ti. Tie iia'siii
c .1 c rnto conturners in one piece. A small u<lditionul

portion may be adl:d to adjust the weight of (4, ,

1Jams _may be packed ihi de rind ii ,{",Pl·
here_is int_eesssie rid pre.et ai i !";."%%. ,%'
The fut shall not cx-.:ec!<l 1 rnch in thickne·s i_s s Hea c.
depth, whether the hams are ski nned or ,,,, i's greatest

6.3.3.5 The hams shall be either pr • I d
roughly compressed before packing i',",""" or tho

6.3.3.6 Gelat ine or _ngar-_ogar muy ho Used to solidif
the juices in the conlumcr m which the ham is >u ~I 1,J_
provided hat,, when agar-agar is aca, is co, $!""
in_ the _JUicc shal! not c,tcccd 2 per cent by wei ht Th"
juices in the container shall be jell ied. 't 1e

--6.2.1 Soort. Ingcmanktc soutvleis moet uit 'n .
verpakking bewerkte beesvleis wat gcpekel is, besi'u~"de

6.2.2 Vlcis. Die vleis wat gcbruik word mn• n.
afkomstig wees van die spierstelsil van karkasse+Uc
dicre in gocie toestand. Die vleis moet gocd afg,,]""de
vnn kneuspckkc, bloedklonte, hoofbloedvnte vel 5 '. ''Y
pese, kraakbcen cn been wees. ' ' cnu1gs,

6.2.3 Detgehalte. Dy die bereiding vnn die produk
hoogstcns 15 pcrsent volgens gewig vet, wnnnccr

O
tnng

komstig 10.9 bcpaal, in die soutvlcis verwerk ward.Jrccn~
6.2.4 Sout. By die berciding van die produk ma

triumchloricd bygcvocg word tot 'n totale konsen~r: -~~
van 3 pcrscnt volgens gewig. e

6.2.5 Nitriet. By d!e _bcrciding v?n di_c produk mog nie
meer as 200 d.p.m. nitrict, as natriumnitriet, in soul;
vcrwcrk word nie. 's

6.2.6 Gcl-middel. By die bereiding van die produk n
gelaticn en agar-agar gcbruik word, lnnsgenocmdc in k;:~
scntras1e van J1oogstcns 1 pcrscnt, volgens gcwig.

6.2.7 Soutvleis met groan. By die bereiding van hicrd"
produk mag nic _meer_as 5 persent, volgens g@wig, gebrj
word me. Op die ctiket moet die produk aangedui word
as ,,Soutvleis met Graan" .

6.2.8 Kleurstowwe. Geen kleurstowwe mag bygevocg
word nie.

6.3 INGEMAAAKTE HAM.
6.3.1 Soortc. Ingemnnkte horn moet berei word uit die

vleis verkry vnn die boud of bind vnn die vark, wot gepckcl
en gckook is. Dit moot Of g·Jpnstcuriseer Of deur hittcbchna
deling vcrwerk wees. Bladham moet gcCtikcttcer word as
,,Gckookte Bladham" in gewonc druk vnn dicselfde grootte
as die waarin die naam van die produk uangegce word. Die
naam ,York"-ham mag nie gcbruik word vir agterham wat
vir spckdoelcindes gcpekel is nie.

6.3.2 leis. VIeis wat gebruik word vir die maak van
ham mag slags vcrkry word van karkasse van 'n graad
gelyks taande met vlcisvarke, gr.1ad II, en spekvarke, grde
I, II en III, soos omskryf in die geldende Goewcrmcn~·
graderingsregulasies. Vlcis w.1t gckmms, s.1g of oli_er1g is,
mag nic gcbruik word nie. Bevrore vleis moet by ·n lcm·
perntuur vnn hoog:,tcns 10" Ii' bcwnn.r gewees bet.

6.3.3 Bereiding.
6.3.3.1 Die hnm moct-

(a) deur slagaarinpomping berei, of . nk·
(b) nntgepckcl , met of sonder byvoegmg vna soctm•

middcls, ot
(c) deur slognnrinpomping berci en nati: epck•\t '

of sander byvocging van soetmaakm1ddels,
(d) drooggepckcl wees. . die
Hcuning van Dritsc Fnrmnkopec-gchnltc mug 10

bcrciding van die produk gcbruik word. f
6.3.3.2 Hamme moct in 'n stroom lopcndc water

0

onder waterbespuiting gewas en gcskrop w::>rd-
crookte

6.3.3.3 Hamme mng of n• ongcrookte of as
hammc vcrpuk word.

d word,
6.3.3.4 Die Bene moet uit die hammc verwy", it

Hamme _moct goed afgerand word, en daar mote
vcrhoudmg van mncr vleis tot vet vlcu wee;- . tukk1r
moct in cen stuk in die houcr verpnk word. 'n Klein ~c ,•ul,
hum mug cgtcr bygcvocg word om die gcwig 0J" , ,,or·
Hamme mag met die swoercl duaruan verpuk w_or . opnic ~o
wvaarde dat daar nie te vecl swocrd a@we!5,"an !
dat dit in dun snye gesny kan word. Die dil' ,nl
vetlaag op sy dikst¢ plek mag nie 1 dm. te bowe , ~e.
ongcag of die swoerd van die ham verwyder is "

at dcc"
6.3.3.5 Die hnmmc moct Of vooruf gclcook d

saamgepers word en duurnn in houers vcrpak ,\'or · dir
t «rd o" i6.3.3.6 Gclntien of ngnr-ngar mag qebrm , . . tc s1~

vloeistof in die houer waarin die ham ingemag ""d, "
op voorwaarde dat wanneer _agar-agar @brui _olj
konsentrasie daarvan_in die vloeistof nie 2 persc"", ge
gewig, oorskry nie. Die vlocistof in die houer ino
wees.
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3 4 Appearance. _All hnm~ used shall he free from

• 6._ • blood spots, discolouration or other form of hle
br_uiscTl . mnnufncturing process sha.ll be such ns to ensuremis,, ,cproduct is of hght even colour and frco from
«hat the •
discolournhon, .

6_3.5 Freedom f;om Defect,. In the preparation of
duct hair follicles, loose fat, gristle and superficial

he.f,""ii be removed.glands
6,3.6 Pasteurized Hams. Pasteurized hams sholl be
d unclcr refrigeration at n temperature not exceeding%" fie label_ of the container shall bear the statement

ui{ under Rcfngcrallon at a Temperature not exceeding

42:'r,, in plain type of not less than 12 _points fncq
measurement.

6.3.7 Slieeable eight. The product shall be so pre
ared that, when detcrmrncd m nccordancc with 10.3, tho
fli ccnblc weight shall be not leas t)rnn 80 per cent of the
net weight in the. case of pasteurized hum, and not less
than 65 per cent in the cn,e of processed ham.

6.3.8 Nitrite. In tho preparation of the product not
more than 200 p.p.m. o nitrite, expressed as sodium
nitrite, shall be introduced.

6.3.9 Colouring Matter. No colouring matter shall bo
added.

6.3.10 Fill of Container. The containers shal l he filled
as full ns is prncticnble.

6.3.4 Voorl.-om-3, Alic hnmmc wat gebruik w:-,rd. moet
vry ,,nn kncusplc~kc, blocdkollc, vcrklcuring en nndcr soorte
gcbrcke wees, Die vervaardigingsproses moct sodanig wccs
dat dit verseker dat die prda!'qt± lig van kleur n vry
''an vcrklcuring is. 0

:, -='

6.3.5 A/wcsighcirl _ van gcbrcl.c. Dy die bereiding van
die produk moct haarsakkies, los vet, kraakbeen en kliere
nnn die oppervlak van die vcl verwydc:r word.

6.3.6 Gepastruritecrclc ha:nmc. Gcpnstcurisccrd: h!lmmo
moct antler vcrkocling bewaar wor<l by 'n temperatuur van
hoogstens 42° F. DRe woordc ,.Bewnar ondcr ,crkodin_; by
n tcmperaluur van hoog,;lcns 42" p•t moct in gcwonc lettcr::-1
van mmstcns 12 punt-g:rootte op die etikct van die houcr
aangcgec word.

. 6.3.7 Snygcwig. Die produk moct so bcrci word <lat
die snygewig in die geval van gepusteuriseerde ham nie
mmdcr as 80 persent, en in die gcval van kommcr-:ic.-d
gcsteriliscerdc ham nic minder as 65 persent van die nctto
gcwig uitmnak wnnncer dit volgens 10.3 bcpaal word nic.

6.3.8 Nitrict. By die bcrcicli.ng van die produk mug
nic mccr ns 200 d.p.m, nitrict, as n:1.triumnitnct, in die ham
verwerk word nic.

6.3.9 Kleurstowe. Geen klcur.slowwc mng bygcvocg
word nie.

6.3.10 VoTTicid van die houcr. Die houers moet so vol
gcmnnk word [lS wat prnktic.s moontlik i.;;.

6.4 CAN NED EDIBLE LARD.
6.4.1 Preparation. Canned lard shall he prepared from

the fresh fat of pigs in good health at the time of
slo.ughtcr.

6.4.2 Ranciclity. The method of processing shall ensure
freedom from any odour or ta~te of rancidity.

6.4.3 Preedom from Defects. In the preparation of the
product, flesh, fibrous tissue and crackling shall be re
moved.

6.4.4 Foreign Fat. The rendered fat of nny animal
other than the pig, and of any other foreign fot or oil
shall be excluded in the preparation o.nd packing of tho
product.

6.4.5 Pill of Containers. Subject to the requirements
of the \Vcights nnd Measures Regula.lions, the containers
shall be fill ed as full as is practicable,

6.4.6 Salt. No snit shall he ndded.
atltlc~:4.7 Colouring Matter. No colouring matter shall bo

6.4.8 Physical and Chemical Req•Jirements. The product
shnll be so prepared that the following rcquh·emcnts -0.ro
complied with:-

6.4.8.1 Iodine value. The iodine value shall be within
the range 52 to 68.

6.4.8.2 Refractive inde±. The refractive _index, deter
mmcd nt 60° C., slnll he within the r!lnge 1.4a10 to l.4v3v.

6.4.8.3 Melting point The mdtin9 roint determined
in accordance wi th 10.13. shall be within the range 2a
to 41' C. · '

6.4.8.4 Acid value. The acid value shall be not more
thnn 1.2.

6.4.8.5 Saponi/ication ,·aluc. The f;nponificution vulue
shall be within the range 192 to 193.

. 6.4.8.6 Moi,vlure. Not more than 0.25 per cent of
moisture shall be present.

noLtt CANNED LUNCHEON MEATS, LOAVES on
. 6.5.1 Exclrule,l Trimmings. Trimmings wh_ich uro

brm:-.cd or which urc from part> of tho head ot.ncr tlrnn
the masseter muscles or, in tho cnso or pork,,. urc !r >1n
seedy parts of tho bellies, shall not bo used._Feet, rinds,
brmns, trips, sweetbreads (pnncrcos, thymus), hver (except
in the case of liver luncheon meat) and offal shall not
be used.

6.4 INGEMAAKTE EETBARE REUSEL.
6.4.1 Bereiding. Ingemaakte reusel moet berei word

van die vnrs vet van varke wat, toe hulle geslag is, g:ocd
gcsond was.

6.4.2 Galsterigheid. Die mctode van bewerking moet
moet vryheid van cnigc rcuk. of .smauk wut kcnmcrkcnd van
galstcrighcid i.:i, vcrsckcr.

6.4.3 A/wcsiglui,l van gebreke. By dfo l>crci<lii~~ van
dio produk moet vleis, scningrige weefsel en kaiingvet
vcrwydcr word.

6.4.4 Vrecmdc vet. Die uitgcbranidc vet van cni"_e under
dier as die vark, of enige ander vreemde vet of olie moet
uitgcsluit word by die bcrciding en vcrpnkkmg vun die
produk.

6.45 Dolheid van ]10ucrs. Ondcrwor,?e nnn die ver
eistes van die Regulasies op Mate en Gewigte_moet houers
so vol gcmuak. word as wat prakties moontlik is.

6.4.6 Sout. Geen sout mag bygevosg word nie.
6.4.7 Kleurstowe. Geen klcurstowwc mug bygcvocg

word nie.
6.4.3 Fisicse en chnuiese vcreivtc1. Die produk moct

sodanig berei word dut ann die volgende vereistes voldoen
word:

6.4.0.1 Joodgetal. Die joodgetul moct binnc die grease
52 en 68 Jc.

6.4.8.2 Brchingsimleks. Die brgkingsindely._by 60 G
bepuu1

1
moct binne die g-rcniO 1.4.Jl0 en l.4JJJ wees.

6.4.8.3 Smeltpunt., Die smeltpunt, wanneer ooreen
komstig 10.13 bcpuul, moet Linne cite grcnsc 2J en 41 C le.

6.4.8.4 Suurgetal. Die suurgetal mag hoogstens 1.2
wees.

G.4.3.5 [),•rsrpint.:.vgclal. Die vcrscpingsgctul mocl binno
die grense 192 en 193 IC.

G.4.D.6 [)a~. Nie mccr as 0.25 persent vog mag uun
wesig wees nic.

6.5 INGEMAAKTE VLEIS EN VLEISROLLE.
6.5.1 Ileissnysels wat nie gebruik mag word nie. Vleis

snyels wat gekneus is of wat van under dele van die kop
as die kaalkpiere of, in die geval van varkvleis, van die
pensdele wat sad t@on, afkomstig is, mas' gebruik word
nie. Pote, swoerd, harsings, _derms, alvleiskliere (punkrens
en timus), lewer (behalwe in die geval van lcwcrrol) en
afval mag nic g:cbruik word me.
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6 5.2 Piller. Only ccrcn.l, rusk, r.rackcr mc!ll! potato
floor ~r other wholesome edible fnrinaccous matcn~l shall
be used n,; fill er. Not more than 6 per cent by weight of
starch shall be added. Milk nnd eggs mny be added.

6.5.3 Nitrite. In the preparation of the product not
more than 200 p.p.m of nitrite, expressed ns sodium mtntc,
shall be introduced.

6.5.4 Specific Requirements for Various Trpcs of Can
ned Luncheon Meats.

6.5.4.1 Canned pork luncheon meat.. Cannc~ pork
luncheon meat shall be so prepared tha t it contains not
less than 85 per cen t of meat including fat. The fat
content shall not exceed 35 rcr cent of the total meat
content. The meat contl!nt shol be entirely pork. Not more
than 5 per cent of the meat content may he heart, kidney
or a mixturc of these.

6.5.4.2 Canned pork and beef luncheon meat. C,nne_d
pork and beef luncheon meat shall be so prc_rared. thnt 1t
contains not less than 85 per cent of ment mcJudmg fat.
The fat content shall not exceed 33 p~r cent of the total
mcnt content. Not more than 5 per cent of the meat content
may be henrt, kidney or n mixture of the.;c. Of the meat
content not less than 70 per cent shall be pork nnd the
remainder shall he beef.

6.5.4.3 Canned beef and pork luncheon meat. Canned
beef nnd pork luncheon meat shall be so prepared thac it
contains not less than 85 per cent of meat including fat.
The fat content shall not cxcccd 35 per cent of the total
meat content. Not more tlian 5 per cent :>I the meat content
may be heart, kidney or n mixture of these. Of the meat
content not less than 70 per cent shall be beef, nnd the
remainder shnll he pork.

6.5.4.4 Canned ham luncl1eon me,t. Gunned lrnm
luncheon meal shall be so prepared that it contains not
less than 85 per cent of meat including Int. The fut content
shall not exceed 35 per cent of the total meat content. The
mcot content shall be entirely ham.

6.5.4.5 Canned ham and beef luncheon meat. Canned
!1nm nn~ beef luncheon mc_ut shall be so prepared that
it .contums not less than 8a per cent of mcnl including
fat. The fol content shall not exceed 33 per cent of tho
total meat content. Not more than 5 per cent of the meat
content may be beef, heart, kidney or a mixture of these.
Of the meat content, not less than 60 per cent shall be
hnm and the remainder shull be beef.

6.5.4.6 Canned liver luncheon meat. Canned liver
luncheon ~cat shall so be prcpurcd r that it contains not
less than 85 per cent of meat including fat. The fat content
shall not exceed 2a per cent of the totul mcut content. Of
the meat content not less than GO per cent shall be liver
of the bovine or the pig. Lean beef or pork trimmings
umounhng to not more thun 40 per cent of the mc~t
content may he used. Not more than 5 per cent of thetlJ:~. content muy be beef heart, kidney or a mixture of

6.6 CA.NNED POULTRY.

6.6.1 Types. Canned poultry covers canned chicken,
duck, goose or turkey.

6.6.2 Form in which Poultry shall be C d Poultryshall be canned either us- anne •
(a) flesh only;
(b) dissected· poultry; or
(c) whole poult ry.

Except for the permissible inclusion 0£ ti • I
ovntry jacked as flesh shal l e fee fin 1" _""?"hone,
and_ tendon issues shall be absent, gee {,",%; rterics
whole poultry in hieh de to mu@ii rtei,'};," ?c of%,z,2]dry my ereset,as v6ii as ii«osa.f!
which, because of their location, cannot be removed. WI]!"?ell be tee ton dsfri @es oif ii»

6.5.2 Dulsto}. Slegs graan-, beskuit-, of klinkermcc
anrtappclmcel of antler vocdsnme cetbarc stowwc 1:
meclagtige aard mag as vulsto! gehruik word. Nie lllccrv:
6 persent stysel , volgens gewig, mag bygcvocg word n
Melle en eicrs mag bygevoeg word. ·

6.5.3 Nitriet. By ~e _bereiding v_an ~• produk mag nic
mcer as 200 d.p.m. nitriet, as natriumnitriet, in die vj,
verwerk word nic.

6.5.4 Spesifieke vereistes vir die verskillende soort
ingemaakte vleis en vleisrolle: e

6.5.4.1 Ingemaakte varkvleis. Ingemaakte varkvleis moe
so berci word dat dit nic _minder as Us persent vleis mt
inbegrip van vet bevat nie, met dien verstande dat di
totale vetgchalte _van die produk nic meer as 35 persent
van die totale vlcisinhoud mag wees nie. Die vleisinhou moet
geheel en nl uit varkvleis bestaan. Nie mecr as 5 perscnt
van die vlei.sinhoud mag uit hart, nicrc of 'n mengscl va.n
hierclie orgnnc hesta a.n nie.

6.5.4.2 Ingemaakte vark- en bee.wleis. Ingemaakte
vark- en bcesvlcis moet so berei word dat dit nie minder
as 85 persent vleis met inbcgrip van vet bevat nie, met
dien verstnnde dot die totale vetgehnlte van dic produk
nie meer as 35 persent van die totule vlcisinhoud mag wees
nic. Nie mecr as 5 persent van die vleisinhoud mag uit
hart, nicrc of 'n mcngsel van hierdie organe bestaannie.
Minstens 70 pcrsent van die vleisinhoud moet uit varkvlcis
bestaan, die res moet beesvleis wees.

6.5.4.3 Ingemaakte bees- en varkvleis. Ingemaakte
bees- en vnrkvlcis moet so hcrei word dat dit nic minder
.as 85 perscnt vlcis met inbegrip vnn vet bcvat nic, met
dicn verslnnde dat die totale vetgehalte van die produk
nic mcer as 35 pcrscnt van die totale veilsinhoud mag wees
nie. Nie mecr a3 5 pcrsent van die vleisinhoud mng ~it
hart, nicrc of 'n mengsel van hierdie organe bestnan me.
Minstens 70 persent van die vleisinhoud moet uit beesvleis
bcstaan, die res mo~t varkvleis wees.

6.5.4.4 Ingemaakte hamvleis. Ingemaakte hamvleis moet
so berci word dot dit nic minder as 85 persent vleis me'
inbegrip vnn vet bevat nie, met <lien verstande dnt die
totale vetgehalt e van die produk nie mccr as 35 persent
van die totale vleisinhoud mag wees nie. Die vleisinhoud
moet geheel en nl uit ham bcstaan.

6.5.4.5 lngemaakte Tzam-en-bcesvleis. Ingemaakle ha85cn-bcesvleis moct so berci word dn.t dit nie minder as
pcrscnt vleis met inbegrip van vet bevat nic, met ~en ver·
stande dat die totale vctgehnlte van die produk m~ mr/;
as 35 persent van die totalc vlc isinhoud mag wees mc-

1
'r,

mcer as 5 (erscnt van die vleisinhoud mag uit bees rn:e
bcesniere o 'n mengsel van hierdie orgnnc bestn;n b\~
Minstcns 60 perscnt vnn die vlcisin110ud moct uit 11

bestaon; die res moet beesvleis wees.
J moel so6.5.4.6 lngemaakte lewcrrol. Ingcmaakte lcwerro l . met

bcrei word dat dit nie minder as 85 perscnt v d\ die
inbegrip van vet bevat nic, met dicn verstande_ 11 sent
total €_ ctgehalte van die _produk nie meer as g.FR.
van die tolnle vleisinhoud mag wees nic. Van 10 wctS·
inhoud moet minstens 60 perscnt _bees- of varkle"f, , jo
Snysels van mucr bees- ol varkvleis, wat nie me" 4,uik
persent van die vlcisinhoud mag uitmnak nic, m,:l gcg !lit
word. Nie mcer as 5 pcrscnt van die vlcisinhou rnac be•
bccshnrt, hecsnicrc of 'n mungsel van hicrdic organ
staan nic.

:. igemaa6.6.1 Soorte. Ingemaakte pluimvee sluit in
hoender, eend, gans en kulkoen. pie:

6.6.2 Dorm waarin pluimvee ingemaak moet worh
pluimvee moct ingemnnk word as:

(a) f 'n suiwer vleisverpakking, f
(b) opgcsnyde pluimvee, of
(c) hccl pluimvce. 4 we"%

I . Die su~wer vleisverpakk1ng 1noet sond~r" ~Iuit ,~or~
ndien verkies, mag die wensbeentjies egter ins'je ge!

Slugnrc en senings moet ufwesig wees, bebnlwe 1D at pP ~t
van heel pluimvee, war die twee hoofslagarc. "$, igg"" j
slouers lei, sowel as daardie senings wat weens h"!""H
me verwyder kan word nie, teenwoordig_ma ' 0jc iD
pluimvee moet vry van gebreke wees. fval ma
gesluit word nic.

6.6 INGEMAAKTE PLUIMVEE.



6.6.3 Rcg.myding D" 1 • ••en die vleis s. ne p mmvcc moct nelJlCS regge1,ny
gcdccltcs wccs.vry van kncusplckke of verklcurde vlcis-

wces\~~ Vcrpal.:loingsmcclium. Die produk moct vcrpak

(a) 'n sjeleimedium wat bygevogde gelatien of £Wnr
agar mag bevat, laasgenoemde in 'n hoe«elf·id
van me meer as 2 persent volgens gewig nie, om
die vormi ng van 'n stywe sjel i te bevorder, of

(b) 'n gcskikte sous, of '
(c) hoender-, cend-, gans- of kalkocnvct, of
(d) rcuscl, in die geval van heel pluirnvcc. (Die gcbruik

van reuscl moet op die etik..:t aongcdui word).
6.6.5 Gedreineerde gewig o] pcrsentasie vlei.-J. Dio

produk moet so beret word dat die n-ewin- van die vleis
in die suiwer vleisverpakking_ nie niter s 70 persent
vnn die nctto gewig van die inhoud van die houer uitmak
nic. In die_opgesnyde pluimvceverpakking mag die gcdrr.:i
ncerde gewig nie minder as 60 persent van die netto gewig
vnn die inhoud wees nic, tcrwyl <lit in die heel pluii~ncc~
verpakking nie minder as 50 pcrsent van die netto gewig
mng wees me.

6.6.6 Oorspronl.-lil.c lcclcmate. Opgcsnydc pluiuwccvcr
pnkkings moot so bcrci word dot die verhouding van die
nnntol oorspronklike lcdernutc wat in enige houer teen
woorclig is, dieselfdc is as die waarin hulle in normnlo
heel pluimvcc oanwcsig is.

6.6.7 A/wcsig1zeid van gcbrt!l.:c. Vere, insluiten<lc onont
wikkelde vere, moct verwyder word.

6.6.8 Klcurstowwe. Kleurstowwe mog nie gebruik word
nic.

6.7 INGEMAAKTE ORS.
6.7.1 Dleissnysels wat nie gebruik: mag word nie . Vlcis

snysels wnt gckneus is of wat afkomstig is van under delc
van die kop us die ko.nkspicre, of in die geval van varkvleis
van die pcnsdcle wot suud toon, mag nic gcbruik word nie.
Pote, swocrd, harsings, ingewande, alvleiskliere (pmnkrcas
en timus), lower en afval mag nie gcbruik word me.

6.7.2 Vulsto/. Slcgs graun-, bcskuit- of klinkermeel,
:onrtappclmccl of under voedsame eetbare stowwe van
mcclagtige nard mag as vulstof gcbruik word. Nie meer as
6 persent stysel, volgens gewig, mag bygc, ·ocg word me.

6.7.3 Nitrict. Dy die bereiding van die produk mag nie
mccr us 200 d.p.m. nitriet, as nitriunitriet, in die wars
vcrwcrk word me.

6.7.4 Dolleid van houcr. Die houers moet sodanig gevul
word dut minstcns 83 persent van die totulo inhoucbruimte
duarvun deur die inhoud in beslag geneem word.

6.7.5 Gedreineerde gewig. Die produkmoet so berei
word dat wanneer volgens 10.2 bepal, die gedreineerde
gewig nis minder as 8) persent van die netto gewig van die
inhoud van die houcr mug uitmuuk me.

6.7.6 Gelykheid van groottc en vorm. Die worse in
cnine houcr moct van redelik gelykvormige grootte en vorm
wc;s. r\Iisvormiug moct tot 111 minimum beperk word.

6.7.7 Stopdcrms. Indicn worse vir inmuukdocleindcs
bestem, in stopderms verpak word, moet vark-,skaup- oI
geski'te sintetiese derms wat van gocie kwulitcit _is en i
n gesonde toestand verkeer, gebruik word. In die geval
van chipolata-skemerpartyworsies moet slegs skaupderms
gcbruik word.

6.7.8 Derpakkingsmedium. Worse, met uitsondering van
WVeense-worsies, mag verpak word in die vet wut kenmer
kend is van die vleis wat gebruik is, in pekel of in 'n gar
ugarmedium waarvan die konsentrasie van die stollings
middel hoogstens 2 persent volgens gewig s

Weense-worsies mag verpak word in pekel wat 2
tot 6 pcrscnt sout., volgcns gcwiq, bcvul, of u1 ·11. op!o.:.sm;
van ncluticn wunrvun die muksunum konscntrus10 i> per
sent olgens gewig is, of in 'n agar-agr sjelei wat loog
stcns 2 gcwigsperscnl ugur-ugur hc_vut. Vet mug nie gebruik
word as 'n vcrpukkingsrncd.ium vll' \Vccuso-wors1cs rue.

6.7.9 Spesifieke vereistes vir die vervaardiging van ver
skillende worssoorte.

6.6.6 Primal Parts. Dissected poultry packs shaU be
so prepared that the primal parts present in uny one con
tainer are in proportion to those found in the undisscctcd
poultry.

6.6.7 Preedom from Defects. Feathers, including pin
feathers, shall he removed.

6.6.8 Colouring Matter. Dyestuffs shall not be used.

6.7 CAN NED SAUSAGES.

6.7.1 Excluded Trimmings. Trimmings which are
bruised or which arc from parts of the head other thun
the massctcr muscles or, in tho case of pork arc from
seedy parts of the bellies, shall not be used. In addition
feet, rinds , brains, tripe, sweetbreads (puncrens and thy
mus), hvcr and offn.l shall not be used.

6.7.2 Filler. Only cereal, rusk, cracker meal, potato
flour or other wholesome edible farinaceous material shall
he used as filler. Not more than 6 per cent by weight
of starch shall ho added.

6.7.3 Nitrite. In the preparation of the product _notmore than 200 p.p.m. 0 nitrite, expressed as sodium
nitrite, shall be introduced.

6.7.4 Fill of Coritainer In the fill ing of containers
not less than 80 per cent· of the totnl volume cnpncity
o[ the container shall be taken up by the contents.

6.7.5 Drained Weight. The product shall _ be so pre
pared that, when determined in accordance with 10.2, the
drained weight shall be not less th11n 80 per cent of tho
net weight of the contents of the container.

6.7.6 Uniformity of Si:e and Shape. The sausages in
any one container shall be of reasonably uniform size and
shape. Distortion shall be reduced to n m1mmum.

G.7.7 Casings. If snusngcs are to be packed into casings,
hog, sheep or suitable synthetic cnsirgs of good qu~ilityand sound hygienic condition shall be u,ed. If the case of
""}Ula cockt ail sausages, sheep casings only shall be

6.7.8 Packing ~ledia. Sausages ot11er than Yicnnn
sausages my be pucked in a medium of fut typical of
the. meat used, in brine or in a medium of agar-ugar in
winch the concentration of the gelling agent shall not
exceed ~ per cent by weight. Vienna sausages may be
packed in a medium of 2 to 6 per cent brine by weight,
or .m n gelatine solution, tho mn.~imum ~oncentrahon of
which shall be 5 per cent by weight, or m on agar-agar
jelly containing not more thin 2er cent agar-@gar Jy
weight. Fat shall not ho used as a packing medium for
Vienna sausages.

V _6.7.9T Specific Requirements /or the ,l[anu/acturc of
anou, YPe• of Canned Sausages.

PreeOstKent,10J1956.72£7y5

6 3 Trimming. 11,e poul_try shall ~c cleanly trimmed
6-1 · ll be free from bruised or dIScolourcd portions

and sta
of !Icsh-

6_6.4 Packing Medium. Tho poultry shall be packed

in- (a) 0 jellied medium whic~ may contuin added gelatine
-agar, the latter not rn excess of 2 per cent by

or.%£$%,tst in the formation of a firm jelly:
weigl'

(b) a suitable stock medium;

{c) chicken, duck, goose or turkey fnt; or

(d) lard in the case of whole poult ry. (The use of
lard shall be declared on the label.)

6.6.5 Drained Weight or Percentage Ple,h. The product
shall be so prepared that the weight of the flesh in on
all-!lcsh pack is not less than 70 per cent of the net weight
of the contents of the container. Similurly in o dissect ed
poult ry pack the drained weight shall be not less thun
60 per cent of the net weight of the contents, while in a
whole poult ry pack tho drained weight shull be not less
than 50 per ccn t of the net weight.
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6.7.9.1 Canned pork sausages and canned ch(pola~~
cock@ii sausages. Te ingoing._ sausages shall cg;%2 ,];
Jess than 80 per cent of pork rncludrng fot, provi c rn
the total fat content doc; not crcccd 25 per ccntf at tht,e
total meat content. Not more than ': per ccn_t o tear
kidney or a. mixture of these may be included ID the meat
content.

6.7.9.2 Canned beef sauvagcs. The in,,.oing . snusnpc9
shall contain not less than 80 per cent of beef mcludmg
fat, provided that the total fat content does not exceed
25 per cent of the total meat content. :'\ot more thnn V I?cr
cent of heart, kidney or a mixture of these may be in
cluded in the meat content.

6.7.9.3 Canned pork: and beef .,ausages. The ingoing
sausages shall contain not less than 8) per cent of meat
including fot, provided that the total fat content docs not
exceed 25 per cent of the totnl meat content. OI the mco.t
content. not less than 66% per ~cnt shall be pork and the
remainder beef. Not more than a per cent of heart, kidney
or n mixture of these may be included in the meat content.

6.7.9.4 Canned beef ancl pork sausages. The ingoing
sau:-ngcs shnll contain not less than 80 per cent of meat
including fat, provided that the total Int content docs
not cxc,;ed 23 p,::r ccat of the total meat content. Of the
meat content not le;;s than 66%4 per cent shall be beef
nncl the remainder pork. Not more than 5 per cent of
heart, kidney or n mhturc of these may be included in
the meat content.

6.7.9.5 Canncrl Vienna sausages. The ingoing sausages
shall contain not less than 80 per cent of meat including
fat, provided that the total fat content docs not exceed
25 per cent or the total meat content. The meat content
shall consist of beer, veal or pork, or a mixture of these'.
Not more than 5 p·::r cent of heart, kidney or a mixture
o[ these muy be included in the meat content. The mcqt
used may be either fre3h or suitably cured, and the
sausages shall be smoked.

6.8. CANNED TONGUE.
6.8.1 Preparation. Only curcd or uncured tongue of

the bovinc, the sheep or the pig shall be used. All bone,
the cp.1gloths~ surplus Cot and, m tho case of o.x tongue,
the skin, shall be removed.

6.~.2 Paching Medium. The tongue may be packed in
a medmm prepared from bone stock with or without the
addition of gelatine, or agar-agar or both. Ager-ager shall
not ?c used m excc~s of 2 per cent by weight of the packing
m~drnrn. Tl_1c cnnnmg medium shall , except in the case of
brrnc, be firm and us far as possible cl ear.

6.8.3 Coohiris amZ Slicing. The tongue may be either
prcc?ok<:d and/or cooked in the can. O .t tongue my be
longitudinally cut. Only one additional portion of ton

110muy be adled to muke up weight.

G.8.4 Nitrite. In the rrcparution of the product not"pgrg,""g),,"p pg o! iii, cress&a as soar@mt re, shu e intro uced.

nddc~--8,5 Colouring Matter. No colouring matter sh'!lll ba

6.8.6 Drained Wci,;l,t. The hroduct •hall b
pared that the druincd wcirrht 5 1all be t l . e J0 prao
per cent of the net weight ~f the eontcn~~ css rnn .

..£".1!z." %±z g earemoved. ' mg4e, skin shall be

6.9 UNSPECIFIED CANNED MEAT PRODUCTS.

6.9.1 The production of these pr d ts 1conform»iy widi de general re«sir,,,",,"%! He i
fication. :nts o! is speci

6.9.2 Where the men! to bo used is cu d,
than 200 p.p.m . of nitrite expressed a ,,]; hot_more
,hall ho 1ntroduce<L um nitrite,

6.7.9.1 Ingemaakte varkwors en ingemaal,te chi 1skemerpartorsies. Die wors_wat ingemaak word, ,""s
minder as 80 persent varkvlcis met mbegnp v1.1n vet f/1e
nie met dien vcrstonde dat dLe totn.lc vctg.::hnlt c nic \at
as 25 pcrsent van die totals ylcisinhoud m@g wees 4i."
mcer as o persent van die inhoud mag uit hart, niere @'!
mcngscl van hierdic organe bestaan nie. n

6.7.9.2 lngcmaal,te beesivors. Die wors wat in•c
word, mag nie minder as_80 persent beesvleis_met ii,""
van vet bevat nie, met dien verstanle dat die total e «
gchalt c me meeras 2..> persc_nt van die totn!c ,•Icisinhoud
mag wees me. Nie mecr as a pcrscnt van die vleisinJi d
mag uit hart, niere of 'n mcngscl van hicrdie organe h:.
staan nie.

6.7.9.3 lngemaakte_ varl~-cn-beeswors. Die wors Wilt in
gemoak word, mag nie minder as . 80 persent vleis mee
inbcgrip van vet bevat nic, met d1cn vcrstnndc dat die
total~ vctgchnlt c nic m~er n~ 25 perscnt v11n die totulo
vleisinhoud mag wees nie. Minstens 66% persent van die
vlcisinhoud moct varkvleis wce5, en die res bccsvlcis. Nie
meer as 5 pcrscnt van die vlcisinhoud mag uit hart, nicrc
of 'n mcngsel van hierdic orgnne bcstnan nic.

6.7.9.4 lngcmaaktc bees~cn-varl.wors. Die wors wnt in
gemauk word, mag nie minder as . 8) persent vleis met
inbegrip van vet bevat n1c, met d1en verst'.rndc dat tlie
totnlc vetgehalt c nie mccr as 25 perscnt yun die totule
vleisinhoud mag wees nie. Minstens 662/3 pcrsent van tlie
vlcisinhou meet bccsvlci<J wec'i, en die res varkvlcis. Nie
meer as 5 pcrsent van die vlcisinhoud mag uit hart, mm
of 'n mengsel van hierdic orgnne bestaan nic.

6.7.9.5 lngemaaT-.te !Vcense-worsics. Die worsics w~t
ingcmnok word, mag nic minder as 80 perscnt vlcis met
inbegrip van vet bcvnt nie, met dicn verstonde dnt die
totnlc vctgchnlt c nie mcer as 25 persent van die totals
vleisinhoud mag wees nic. Die vle1Sinhoud moct bcst?!lll
uit bccsvlcis, knlfsvlcis of varkvleis of uit 'n mcngscl h!er·
van. Nie mcer as 5 pcrsent vnn die inhoud mag ui_t hurl; mere
of 'n mengscl van hicrdie organe bestann nic. Die vlcis W?1~vir die worsies gebruik word, mag Of vars f behoorlii
gcpekel wees en die worsies moct gcrook wees,

6.8 INGEMAAKTE TONG.
6.8.1 Bereicling. Slegs gcpekclde of. ongcpckclde t•",~'

van die bees, sknap of vark mag gcbruik word. Ali c c '
die epiglott is, oortoll ige vet en m die geval vnn bee5t.:,ng,
ook die vel, moet verwyder word.

6.8.2 Verpakldngsmcdium. Tonge mag vcrpak ~ord ,:,
'n medium wat van bccnsop met of sonder byvoegmg :ie
gelotien of agar-agar, of nlbei, berei is. Ag'!lr-ognr k,k~ r,·•

mer as 2 jerserit, volgens gewvig, van die rP""",
medium uitmnnk nic. D ,e verpnkkingsmcdium, be in "'0vcr
die gevnl van pckcl on bccnsop, moct sty£ en so
moontlik holder wees. ok en/of

6.8.3 Kook en sny. Tonge mag of vooraf geko .. , sn)'
in die houer gckook word. Beostonge mag oorlanf gv-Jt"
word. S!cgs ccn bykomstige stukkio tong mag ygc '
word om die gewig nan te vul. " nic

6.8.4 Nitriet. By die bcrciding van die pro~ukclinnton!'
mcer ns 200 d.p.m. nitric t, as natriumnitriet, in 1e
vcrwerk word nie.

6.8.5 Kleurstowwe. Geen kleurstowwe mug byge\•oc;
word nie. :er

6.8.6 Geclreincerde gewig. Die produk moet e
word dat die gedreingerde gcvig mtstens 80 Pp,{s
die netto gewig van drn rnhoud van dtc houcr sa

1
. (.

1Em fkli6.8.7 AJwesigheid van gcbreke. Spcekscl - en rwydt
~"drct1 die gcval van beestong, ook die vel moet ve

5
6.9 NIE-GESPESIFISEERDE INGEMAAKTE VL

PRODUKTE. t ~

6.9.1 Die vervaardiging van hierdie produkt """Gier
oorcenstemming wees met die algemene vereistes Y
die spesifikasie. &'

6.9.2 waar_ai e vleis wat gel ruik ora gedr"", £
berei ding van di produk gepckel word, mag P"° $; sl
200 d.p.m. nitri et, uitgedruk as natriumnitr1et, ill
verwerk word nie.
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6 9 3 Not more than 2per cent by weigl_,t o[ ngnr-,~nrb · resent in the pnclang medium used m the prcp:iru
gey ?{y rods«et
tJOO 0

6.9.4 The product shall be so prepared that the droined
. ht in the case of packs other than solid packs, shallk less han 75 per cent of the net weight.
6.9.5 Offal shall not be used.

SECTION ?.-CONTAINERS.
71 TYPES OF CAN. The cons shall be suitable for

de canning of meatproducts and, if lacquered, the lacquer
shall be such that it does not peel during the processmg
and storage of the product. Open top cans shall not be
re-used.

SECTION 8.-PACKING rvJi.:~~S:ROCESSING IlEQUIIlE-

8.1 FILLING UNDER HYGIENIC CONDITIONS. The
producl shull be prepared and fil led into clean, sound
containers under cond1t10ns wluch ensure freedom from
contamination. Lids shall be clean at the time of use.
Incidental contaminnti.on from soiled equipment or from
personnel suffering from hand or face injuries or erup
tions shall be avoided.

8.2. EXHAUSTING, SEAMING AND PROCESSING.

8.2.1 The filled containers shall he exhausted, pro
perly scnmctl nnd processed by bent.

8.2.2 The exhausting, seaming and processing: sln.11
be done in such n munncr thut the ends remain concave
under normal storage and tra.u.sport conditions.

8.2.3 The time-temperature process shall be so spplied
as to cnsure-

(n) the destruction of pathogenic organisms, nd
(b) freedom from microbiological spoilage.

In the case of pasteurised ham this means that the
process shall ensure freedom from non-spore-forming and
pathogenic ba.ctcriu.

8.3 SEALING OF CONTAINERS. All containers shall
he hcrmclically scaled and all closures stronglv und uccuru
tely mndc. Containers shall be clean bcfor~ ..labelling and
packnging.

SECTION 9.-LABELLING AND MARKING.

9.1 DETAILS REQUIRED ON EACH CONTAINER on
LABEL. Subject to 9.4, the followinrr information shull
appear legibly on each container or lel in type of such
size and prominence us prescribed by the regulations pro;
mulgutc<l under the \Voights and Measures Act, No. 3:.. of!i2i!ni~~ the Food, Drug.; nod Disinfectunts Act, No. 13

(a) The full name and address of the manufucturcr
or producer of the product, or in the ca.;e of containers
packed for any other pcr:;on, the full name und busrnc-;s
address of that person: preceded by words signifying thut
the con tents were pucked for that person;

(b) the brand nnme;
(c) a true description of tho contents;
(d) tho net weight of tho contents;
(c) where applicable, the nuturc of the medium in

which the product is packed;
. (D) where applicable, n statement of the ingredients
tn dccrcnsmg order of magnitude;

(g) tho presence of artificial colouring mutter in pluin
type of not less than 6 points Iaco measurement;

(h) the date of canning and, if used, the batch number
embossed or otherwise indelibly marked on the cont.amer.
(Any mark or code used in lieu of the date shall be rd
gistercd with the Soutli African Bureau of Standards); and

{i) words signifying the country of origin.

,,° Ioog.tens 2 ,perent agr-agar glgens gig
t eenwoordig wees in die verpakking<medium wat ge

bruik word in die bereiding van die produk.
6.9.4 Die produk moct sodanin- berci word dnt dio

geclrc·,n~crde s<;wig, uitgesonderd in::, die gcval van solicdc
''crpukkrng;, rmnstcns 75 pcrsent vnn die nctto gcwig- 1s.

6.9.5 Aivnl mag nic gcbruik word nie.

AFDELING 7.-I!Ol'ERS.
. 7.1 IlLIKSOOHT. Die blikkc moct se~kik WCC"f vir dte
inmaak van vleisprodukte en, indien vernis, moet die vernis
sodam_g wees dat <lit nic gcdul'cndc die vcrwcrl..-:mg en
bewaring van die prolak afskilfer nie. Sec!blikke mag
slcgs ccnmaal gcbruik word.

AFDELING 8.-VEREISTES IN YERn,\:'lD ~LET YEn
PAKKING EN VERWERKING.

8.1 HIGl£NIESE TOEST,\NDE BY VULLING. Die
produk moct in toestande wat vryheid van besoedeling
sal verscker, verwerk en in heel, skoon houers verpak word.
Die d,::ksel-.: moct skoon wees ten tye \'an gcbruik. T.>c, ·nl
ligc bcsoc<lcling dcur vuil ~erecdskup o[ pcrsoncc-l wat
be:-cring; of uitslag aan hulle hunde of gesig het, moet
vermy word.

8.2 LUGUITDRYWING, NAATSLUITING EN En
WERKING.

8.2.1 Die lug moet uit gevulde houers uitgedryf, die
no..tc van houcrs bchourlik g•J ;(uit en di\! vcr-icl:ldc huucrs
dcur middcl van hittcbchandcliug verwcrk wc:!s.

8.2.2 Die luguitdrywing. naatluiung en ,·t·rwcrking:
moet op so 'n manier geskied dat die ente konkaaf bly
tydens normale vervoer- en bcwaring,tocstundc..

8.2.3 Die tyd-tcmpcrntuurpro5cs moct so aungcwcnd
word dat dit

(a) die vcrnictiging vnn patogcnc orgunismc:1, en
(b) afwcsighcid , ,un mikrobioloi;icsc bcdcrf, sal vcr

sckcr.
In geval van gepastcnriscerdc hum bctckcn dit dat die

proses vrheid van nie-spoorvormende en patogene buk
tcricC moct vcrsckcr.

8.3 VERSEELING VAN IIOUEllS. Alie houcrs moet
Iugdig vcr:,cCl wor<l en ullc sluitings stcrk en noukeurig
aangcbring word. Iloucrs mnoet skoon wees voor etikettering
en vcrpal.:king in pakkettc.

,\FDEL!i\G 9.-ETIKETTEnlNG EN MEIKE.
9.1 JJESO:-iDEllIIEDE WAT OP ELKE I!OU!ill OF

ETJKET .\JOET VEllSKYN.
9.1.1 Onderworpe aan 9.4 moet onderstnmnde beson

derhede goed leesbar op clkc houcr of ct.1!..-:et vcr:-kyn
en wel i die ooglopend en in sodanige lettergrootte so0s
deur die regulaies wat uitgevaardig is kragtens die Wet
op Maten i Gesiehten,o. 32 va 1922, cn die et op
, ncding:midcld,, :\1,:clisym: en Outsmcttingsm1ddcls, No. 13
van 1929, voorgeskryf word:

(a) Die volle naam cn besigheidadres van die fabri
kant of produsent, of, in die geval van houers wat vir
cui••e under pcr:.oon vequk ii, die volle naan cn besi
heidsadres van duardie persoon, voorafgezaan deur woordo
wot uunloon <lat die inhoud vir daardie persoon
pak is;

(b) die hnndcl-.naum;_ ~ .
(c) 'n juiste beskrywing van die inhoud;
(cl) die netto gewig van die inhou<l;_
(c) die onr<l van ~ie medium wuuriu d10 produk vcrpnk

is, indien van tocpassing;
(D) 'n Iys van die bestanddele in ufnemcndc hocvccl-

hcde indicn van tocpussmg; •
{g) die aunwcsiglicid \'Ull kunsmatigc kleurstowwo m

gcwonc druk van minstcns 6-punt. rnuut; . .
(h) die inmuakdntum en (incl,en gcbru,k) d10 produk

sielotnommer, op die houer gcbosseleer of op 'n ander
manier onuitwisbaar aangebring (cnige merk of kode wat_in
plans va.n die datum gebruik word, . moct by die Suid
A/rikaanse Buro vir Standaarde geregistreer word); en

(i) woordc wat die land van hcrkoms nonduL
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9.2 ATTACHING OF LABELS AND CONDITION OF
CONTAINERS.

9.2.1 Labels.
9.2.1.1 Lnbcls on containers shnll be clenn, neat nod

securely attached nnd shall not be superimposed on olhcr
lnbcls. They shall not be applied by nny person other than
the mnnufncturcr or lus nuthon.:,cd agent.

9.2.1.2 Label glue which is liable to deterioration under
humid conditions of storage of the canned product, shall
not be used.

9.2.2 Containers. Containers shall be clean.
9.3 MARKING OF PACKAGES. If containers arc

placed in pnckngcs, such packages shall be clean, neat and
unbroken nnd on every such pnck!lgc slnll be printed or
stencilled the number and size or net weight of the
containers nnd the information required to be given on
such containers as specified in 9.1 (n), (b), (r) and (i),
except that the business ad:lrciS of the manufacturer or
producer need not be the full business address, but the
minimum necessary for identification purposes.

9.4 CONTAINERS FOil EXPORT. Canned meat pro
ducts for export manufactured in complfoncc with this
specification may be l!!bcllcd in accordance with the regula
tions of the importing country or dispatched unlabelled,
provided that each conl!lincr bears a code mark in lieu of
the name of the producer, and that the package hears nil
the information required by 9.3 other than the brand name.
Canned meat products shall not be exported unlabelled
unless the code used is registered in advance with the
Soutli African Bureau of Standards.

SECTION 10--~IETHODS OF PHYSICAL EXAMINATION
AND CHEMICAL ANALYSIS TO BE USED TO DE
TERMINE COMPLIANCE WITH SPECIFICATION.

10.1 DETEllMINATION OF HEADSPACE AND NET
WEIGIT OF CONTENTS. Determine the gross weight
by weighing the unopened contmncr. In the case of a
container with a lid nttnchcd by means of a double scam
measure the vacuum by means of a vacuum gauge and
cut out the hd partially without rcmovrng or altering the
height of the double scum. fifonsurc the vcrtic'.ll distnnce
from the top level of the container to the top level of
the contents, i~ sixteenths o[ on inch. Remove the contents
from the container nnd wash, dry and weigh the container.
The difference between the gross wei ght and the weight of
the conlnmcr gives the net weight of the contents.

_10.2 _DETEllMINATION OF DRAINED WEIGHT OF
CONTENTS. Wurm the can in a waterbath at 88° C. for
1~ nunute:;, and. trnn ,_fer the contents to a sieve 8 in. in
drnmctcr un<l_ with eight mcshc'.-1 to the inch. C!lrcfull
remove adhering fat (in the case of sausages only), a:'
for 2 minutes_ad weigh. Espreys_he drained s@ii",
a percentage ol the net weight (10.1).

_10.3 DETEllMINATION OF SLICEABLE WEIGHT OF
CO@"TN"TS_AI. 1eoe die gentens. fro, die can
n;1 rec t IC unit o[ ham from adhering ·en I frin4 or ether @»at@cbei muter@i . fie ssi7,"%? ;;
of ham thus tr1mrncd shall be the sliccnble weight F,0 um
the sli ce abl e weight as a percentage of he net i$}}"

. 10.4 DETEllMINATION OF FILL OF CONFI! _de_coiner vii water st room en];9BE
le in. vertical distance below the top level'f , "" to
taincr. Weigh he container thus in.[ ,j" le con
weigh ot tie water vj iy sea,""; "g;pine he
container. Draw off water from the fjfl. "vcignt of the
level of the contents (as dcterm· d . c contcuner to the
container with the rcmninin ,:~;er 10 l0.1). \Ve_igh the
weight of the water (\V ..) by ~ubtr t" no<l dct~rmmc the
cei6er. ijiii· ie sgit r ""$,pot,is
of water (W, ) and multiply by 100 Th' y 1 le weight
the percentage of the tota l volume · c. rcsuft shall be
ta incr occupied by tho contents. enpueity o the con-

9.2 AANHEG VAN ETIKETTE EN TOESTAND V",'
HOUERS. '"

9.2.1 Etikette.
9.2.1.1 Etikette op houers moet skoon en netj t,

stewig aangebring wees en mag me oar ander ii"
geplak of dcur cnigicmnnd anders a, die fabrikant 1 r'°'
gcvolmngtigde ngcnt opgcplak word nie. o1 sy

9.2.1.2 Etiketgom wat moontlik kan bederf .
ingcmnakte produk in vogtige toestnnde hewa.ar worJ5 die
nic gebruik word nie. . ' tnng

9.2.2 Die houers. Die houcrs moot skoon wees.
9.3 MERK VAN PAKKETTE. Inclicn clie houer ,

pakkctte gcpak word, moct clie pakkettc skoon netjie: u,
heel wees, en op elke pnkket moet die aunt al en' die gro 1~

0

of clie netto gcwig van die houcrs gcdruk of gesjablo; '
word, en ook clie besondcrhcdc wat volgens 9.1 (a) 1t\'(c) en (i) op sulkc houcrs aangegec moet word· met' di, '
vcrstande dat clie bcsighcidsadres van clic fabrikant ,)
produsent nic clie , ·olle bc;igheidsadres hoef tc wees nie
dog slcgs die minim.um wot nodig is om l1om tc herkco.

9.4 HOUEllS Vill UITVOER. Ingcmaakte vleisprodukte
vir uitvocr hcdocl en wat in oorccnstcmming met die ver.
eistes van hierdie spesifikasie vervaardig is mag volgens
die rcgulasics van die invocrla.nd geCtlkettecr word of
sander etikct verscnd word, mi ts elke houcr 'n kodcmerk
in plans van die no.nm van die produsent drn en die pnkket
al die bcsonderhcdo dra volgens 9.3 vercis, bcha.lwe di~
handelsnaam. Ingemaakte vleisprodukte mag nic sonder
etiket uitgevocr word nie, tcnsy die kode wat gcbruik word
vooraf by clic Suid-Afril,aanae Buro vir Standaarde gore•
gistrecr is.

AFDELING 10.-METODES VAN FISIESE ONDEllS0EK
EN CHEMIESE ONTLEDING WAT GEVOLG MOET
WORD OM VOLDOENING AAN DIE SPESIFIKASIE
VEllEISTES TE BEPAAL .
10.1 BEPALING VAN BO-RUIMTE EN NETTO GE·

WIG VAN DIE INHOUD VAN DIE HOUER. Bepaal de
hruto gcwig deur die ongeopendc houer te wecg. In die
geval van 'n houcr met 'n dcksel wnt met 'n dubbcinut
bevestig is, moot die vakuum met bchulp van 'n vakuum
meter gcmcet en clic dcksel daarnn gedceltclik uitgcsny word
word sonder dat die dubbclnaat vcrwydcr of die _hoog'.•
daarvan verander word. Meet die vertikale afstand in Sfl •
ticndes van 'n duim, van die boonstc rand van die houe!
tgt die bo-vlak yan die inhoud.. Verydcr _die img"h, "
die houcr, was, droog en wee..,. die houer. DlC versk1• tu tto
die bruto gewig en die gcwig van die houcr gee die nc
gewig van die mhoud weer.

10.2 BEPALING VAN DIE GEDREINEERDE GE_Wl~
VAN INHOUD. Verwarm die blik 10 minute lank bin'
wnrmwatcrhnd wanrvan die tcmpcrntuur 88° C is, ea \ :
die inhoud vervolgcns oor pa h sir met d222;ii
8 dm. en met 8 masc per duim. Verwyder emige va! it
yet versigtig (legs in die geval van worse), drei"; ,
2 minute en wccg. Druk die gedreinecrdc gcwig
persentasie van die netto gewig (10.1) uit. TB

10.3 BEPALING VAN DIE SNYGEWIG VAN f,oINoUD @iii. veryder die iiloud git dis,"%""e
monk die hnmstuk skoon van vasklcwendc s1clex, dit
swoerd of enigc antler mnteria.a.l wat nio deel kvnnot iO
hamstuk uitmaak nie. Die gewig van die hnmstu (;"' dil
skoongemaak is, word as die snygcwig o.nngcnccIJ?-• cc
soygcw1g nnn as 'n pcrsentusic van die nctto gewig• of£

10.4 BEPALING VAN DIE VOLI-IEID VANratu¢
BOUER. Vu! clie houcr met water by kumertcmpc di'
tot '/10 dm. vertikal afstund ondcr die boranddiv•;, ,, i!
houer. \Vceg die houcr wnt so gevul is en bepnal d o1roJ
van die water (W,) deur die g@wig van die hour ""j it
a! te trek. Su1g die water uit die houcr wat 1,0 po.al),
lot op . dio hoogtc van die inhoud (soos in lO-\ tct ~
wecg die _hovermet die water wat daarin oorG "%?5 de
bepaal die gewig van die oorblywende water ,',{' ge
dis gewig van di houer darvan af te rel. Deel d«, j €
van die water (W..) deur die gewig vnn die water ie "~
vermenigvuldig mei 100. Die resultat is die persc"?$,j
die totale inhoudsruim.te van die houer wnt dcur die
beslaan is.
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o.5 PREPARATION OF SAMPLE FOR CHEMICAL
ANALYSIS.

10.5.1 Bacon, Corned Beef and Tongue. Puss the entire
·ncd"· contents of the cnn . t~vice thro_ugh n mincing
d',,e to ensure thorough mixing. Transfer the minced
JDBC le to n large porcclmn mortn~ and grmd with n pestler:;~ minitus to ensure homogcnc1ty.

10 5 2 Ham. Pass the total contents of the container
dig the drained liquor and adhering gelat ine or

c. gnr twice through a m1ncmg mnchmc to ensure
nrr-~gh 'mixing. In the case of a bulky pack separate the
[ ,oro from the fat and weigh both portions. Cut up thetlll longitudinally and transversely and select cut pieces
_canuch a way thnt n representative sample of both inner10 d outer lean meat is obtained. Weigh this sample, ndd
~l~e requisite amount of fat (representative of the total f·, t)
nd ass twice through a mmccr, ensuring that the leana ti arc intimately mixed. Transfer the minced sample
to a large mortar and grind with a pestl e for 5 minutes
to ensure homogeneity.

10.5.3 Sausages. Pass the drained product twice through
a mincing machine to ensure thorough mixing. Transfer it
to n Iorgc mortar and grind with a pestle for 5 minutes
to ensure homogeneity.

10.5.4 Meat Rolls. Pass the total contents of the con
tainer twice through n mincing machine to ensure thorough
mixing. Transfer it to n large mortar and grind with a
pestle for 5 minutes to ensure homogeneity.

10.6 DETERMINATION OF MOISTURE IN LARD.
Accurately weigh 20 g. of lard into a weighed, flat
bottomed, nickel dish containing a weighed quantity _of
1gmted sand (approximntely 2:) g.) and heat in a drying
oven at 100° C. to constant weight. Report percentage loss
of weight as moisture.

10.7 DETERMINATION OF NITRITE.
10.7,1 Reagents:-
(a) a-Nap7,thylamine hydrochloride solution. Boil 0.5 g.

•·nnphthylamine hydrochloride in 100 m). disti ll ed water
uoder reflux for 10 minutes.
'd (!,) Sulphanilic acid solution. Dissolve 1 g. sulplnnilic

ac in hot distilled water, cool and dilute to 100 ml.
•1 (c) Sodium nitrite standard solutbn. Dissolve 1.1 g.
, }" nitrite, anal ytical reagent in nitrite-free distilled
chi ~,dprcc1p1tatc the silver by adding a solution of sodium
to ori J' nnulytical reagent dilute to ~1 litre, mix and allow
•l' set c. Dilute 100 ml.' to 1 litre, mix well , take unrr'q"';t 0f 10 ml. and finally dilute to 1 li tre. Use nitrite•
th0\. sti ll ed water in diluting the aliquots. One ml. of;k,, solution 0.ooi mg. nitrogen ().0005 mg. sodium

rninu~OJ·2 Procedure. Weigh out 5 g. of tho finely com
Add O and. thoroughly mixed sample into a 50-ml . beaker.
h. ""Proximately' 46 ml. of nitrite-free distilled water
With a O a temperature of 80• C. Mix thoroughly by stirring
then t glass rod, taking caro to break ufi ull lumps und
esi,""pj," ts a sod-ni. volumetric tasi. ah the
hot d" . 1 rod thoroun-hly with successive portrnns of
Con,],,lUcd water, adding die washings to de task.
appro:xirn wnslnng: until the contents of the Ilusk arc
%id jj,"" cly 300 mi. Transfer the flag+l _to a steumbath
Add - to stund for 2 hours while shaking occasionally.
tnix ,~e{il. of a suturated mercuric chloride solution and
Park &,{ 'ol_ to _room temperature and make_ up to tho
lhc nitrit nitrite-free distilled ,v-uter. f'iltcr und determine

0 content us follows:-

!UheP~~:'J° lOO ml. of tho test solution in a 100-ml. Nessler
aea',{d hydrochloric acid dropwise until the reaction

olu,"",''mnus paper. Add 1 ml. of the sulphunilic acid
olui,, nd 1 ml . of tho n-nnphthylnmine hydrochlorulo
0thcr N°nd mix thorou"hly. Set aside for 30 minutes with
and{er tubes citining known quantities of the

nitrite solution made up to 100 ml. with mtntc-

10.5 GEREEDMAKING VAN DIE )JONSTER VIR
CHEMIESE ONTLEDING.

10.5.1 Dungesnyde spek, soutvleis en tong. Voer die
helc gcdrcinecrdc inhoud vnn die houcr hvcc ma'l.l deur
'n vleismcul om decglike vcrmcnging tc venckc-r. P laas
die gcmnultlc monster oor m1 'n rrroot vysel en nm.al dit 5
minute lunk met 'n slnmpcr om homogeniteit te verseker.

10.5.2 11am. Mani die hcle inhoud van die hnucr, uit
g_esonderd die gcdrcincerdc vloci ,tof en vasklewende gela
hen of ngnr-agar, twee manl met 'n leismeul om dcrfTlikc
vcrmcn~ing te verscker. Waar dic vcrpa\ !..::in,; tc lywif; i:;,
moc~ die vetlo.ng van die mer vleis verwyder word en
nlbc1 gedecltcs gcwceg word. Sn die macr vlc is in die
lcngte en dwnrstc en kies gesnyde d:le op ~o 'n mnnic-r
uit dnt 'n vertccnwoordigcnde monster , ,un die binnDte
sowcl as die buitenste vleis verkry word. \Vccg hicrdic
monster, , •oeg di! vereistc hocveclhcid vet by (vcrtecnwoor
digend van die totule spck) en stuur <lit lwcc munl dcur ·n
meul om te vcrseker dnt die mner vlcis en spck gocd mcng.
Plnns die gcm:i:1ldc mJn-,tcr oar na 'n groot vysel en mual
dit 5 minute lnnk mcl 'n stamper om homogcnitcit tc
vcrs.::kcr.

10.5.3 1Vors. Munl die gedreincerde monster twee mrrnl
met 'n vlc ismcul so<lat dit gocd gcmeng word en plas dit
daarna in 'n groot vyscl en maal 5 minute lank fyn met 'n
stamper om homogcnilcit tc verkry.

10.5.4 Vleisrollc. i\lunl die totnlc inhoud van die houcr
hvee mnnl met 'n vleismeul sodat dit goed gemeng word.
Plaas <lit danrnn in 'n gzoot vysel en tml'l l .> minute lank
fyn met 'n stumper om homogcnitci t te vcrkry.

10.6 BEPAL ING VAN VOGGEllALTE V,IN UEUSEL.
Wecg 20 g. rcuscl noukcurig u[ in 'n vooraf geweegdc plat 
boom-nikkclbnkkie wut 'n gcwccgde hocvcclhcia (sow·1t
20 g.) vooraf geglocide sand bevat, en vcrwt1.rm in 'n lug
oond by 100c:i C tot dat die qewig 'n konslantc wa1udc
bcrcik. Gee die j_>Crscn tu::.ic gcw1gs,1_crlics a.s: die voggchulte
weer.

10.7 BEPAL ING VAN NlTll !ET.
10.7.1 Reagcnse.
(a) a-Naftfrlami;•nlziclroch!oriccloplossing. Kook 0.5 g.

a-nafticla.micnliidrochlorictl 10 minute lank onder tcrug
vlociinrr in 100 ml. gcdistHlccrdc water.

(b) Sul/anicls1mroplossing. Los 1 g. sulfani elsuur in
warm gcdistilleerdc wuler op, kocl nf en verdun tot
100 ml. •

(e) Natriumnitrietstandaardoplossing. Los 1.1 g. stl_w<:r
nitrict nnuliticsc rcu$cns9.chultc, op in nitrictvrye gedistil
ccrdc 'wutcr. S luan die s1lwer necr dcur byvocging van 'n
oplossing van natriumehloried, analitiese reagensgehal te, en
verdun uitcindclik tot 1 htcr. Gebrmk u.ltyd mtr1ctvryo
tot 1 liter, men" goed, n:em 'n 10. m]. dcclvo_lume en
vcrdun uitcindclik tot 1 liter. Gebruik altyd nitretvrye
gedistillccrde waler om _dcelvolumc mee tc. verdun. Ee13
ml. van die finale oplossrng = _0.0001 mg. stiks tof (0.000a
mg. nntriumnitriet).

t0.7.2 /Verkwysc. \Vcc-g 5 g. van die fyngcmnukte en
deeglik gemengde monster af in 'n bckcr met 'n _inhouds
maat van 50 ml. Voeg hierby _naasteby 40 ml. nitri etvrye
gcdi-;tillccrde water wat tot n tcmpc_ratuur vun 80 C
verhit is. Meng dccglik met 'n glasstafie en sorg dat alle
klonte fyngemaak word en plaas dan oor na 'n maattles
met 'n inhoudsmnat vun aJO ml. \Vus die hckcr en stn[10
dceglik met agtereenvolgende hoeveclhede warm gedistil
leerde water terwyl die waswater by die inhoud van die
fles gevoeg word. Hou aun met wni tottlnt the mhoutl vun
di~!i flcs -::aastcby 300 ml. is. P laas die fies oor nu 'n
t ombnd en Iunt dit 2 uur lunk storm ondcrwyl uf cu
;0~ eskud word. Vocg 5 ml. vun 'n vcrsndigde mcrkuri
jiiedoplossing by en meng goed. Lat tot kamert empera
tuur nfkocl en verdun tot by the merk _met. n~tn_ct--v1·yo
gedistillccrde water. F 1ltrccr en bepanl die n1lr1chnhoud
soos volg: . . .

P lnus 100 ml. van d10 toctsoplossmg oor u1 'n Ncsslcr-
buis met 'n inhoudsmaat_van 100 ml. c!1 Vocg ~'>•1bum·
druppelsgewys by totdat die reaksic van die oplossing suur
teerior lakmoespapier is. oeg I ml._van die sulfuniclsur

lossing en 1 m, van die a-naftielamienhidrochloriedop2 » en mueng deeglil. Sit 30 minute lank wcg tcsumo
[;dr Nesslerbuise wat bekende hoeveelhede van die
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Calculation:
(i) Nitrogen, per ceul (-y)xNx1.4--c--

nitrictstandaardoplossing, verdun tot 100 ml. met nitri
gcdistillccrdc ,water, bcvnt wat prc::iies socs die t ictvf)l
lessing bchandel_is. Vergclyk die intensiteit van a"e
klcur wat ontwikkel en bepaal so dio nitrietinh4a""
die toctsoplossing. 'OJJ

Gee die r~sultant nan ns ilele per miljoen notr'
nitriet in die oorspronklike monster. 111rn.

10.8 BEPALING VAN STIKSTOF EN MAER VLEiS.
10.8.1 Reagcnse.

(a) Kali 11msulfaat of watervrye natrfomsulfant. Cb j
mies suiwer en vry van stikstof. e-

(b) G_ckonscntrcerde swawclsuur. Chcmics suiwcr eo
vry vnn stlkstof.

. (c) Kopcrs11lfaatl ,_ristall e (CuSO ., .51-I,O). Chemies suie
sunver en vry van shkstof.

(d) Ka/iumwatcrstofftalaat. Anuli ticse reagcn, gehalt
(e) Gcfiltreerdc lJZeticlrooi-ind•lrnt?r. Los 0.125 '·

mctielrooi en 0.083 g. mctil ccnblou in 100 ml. cti clulkohli
(96 pcrscnt) op en filt rccr.

(f) Fcnolftalc ien-iTZdikator. Een pcrscnt oplossin• in
etiela lkohol (96 pcrscnt). 0

(g) Natriumhidroksied 0.5 N. Los omtrcnl 20 g. knr.
bonnntvrye nutriumhidroksietl (nnulitiese rcagcns) op in
1 liter gcclisLillecrdc water wat vry vnn koolstofclioks1cd i; ,
Stnndaardiscer met die kaliumwaterstofftnlant tccnoor fenol
ftnlcicn ns ind.ikntor.

(h) Swawelsuur 0.5 N. Verdun omtrent 14.2 ml. gc•
konsentreerdc swnwclsuur met gedistilleerde water tot 1
li ter. S tnndnardisccr met 0.5 N natriumhidroks1cd tccnoor
die gefiltrccrde mcticlrooi as indikntor.

(i) NalrimnTzidrohsicdoplossing, 45 pcr.\ient volgen, ge•
wig. Los omtrcnt 450 g. chemics suiwer natriumhidroksied
in 550 ml. gcdistillecrdc water op. Lant afkocl en liltrce1
deur glaswol, indicn nodig

10.8.2 IUerlwyse. Weeg 2 g. van die gereedgcma1klc
monster noukcurig uit in 'n Kjeldahlvcrteringsflcs met '
inhoudsmnnt van 500 ml. Voe" 10 tot 15 g. knliumsulfoat
(of watervrye natriumsulfaat), 0.1 tot 0.3 g. kopersulfant
en 15 tot 25 ml. gekonsentreerde swawclsuur daarby. Ver·
warm versigtig totdat dit ophou skuim en vcrhi! dnn !lier~
totdnt die oplossrng hclder word. Hou dnn mmst_cns n~,
30 minute met die vertering aan (omtrent 2 uur 1s nodig
vir volkome vertering). Laut' nfkocl en vcrdun met omtrcnl
250 ml. gedistillccrde water. Kocl af tot kamertcmpcrntud{'
Vocg nou 'n panr gln.skrnlc danrhy en lant 50 ml•. yan_ d
no.triurnhidroksiccloplossing (45 pcrscnt) lnngs die ''1\
van die fies ufloo_p so:!at di! 'n nfsonderlikc Jang vor~,'d
nice omiddellik get_die suuroplossing meng nic. " "",
met 'n Kjeldahl-distil leertoe>tel, meng die inho",""je
fies dcur <lit versigtig in die rondte tc skud? ~n J ::.

1 fin
duarnn die ammoniak in omtrcnt 250 ml. d1stillnnt nun·
'n Erlcnmcycrflcs wut 'n belcendc volume oormnn\ ssuor
dnardswuwclsuur (0.5 N) bcvut. Titrccr die oorr!rnn ){s ie<I•
in die Erlcnmcycrflcs met die stnndan.rdnutriumhidro dit
oplosing (0.5 ) en gcbruik dric of vier druppl """},j
gefiltrccrdc mcticlrooi us indikator. Om 'n kontrolc" ndrI
tc kry, moct bobcskrewc wcrkwyse gcvolg word moor 50

die monster.
Berekening:
(i) Stikstof, pcrsent =

war: ,_e. qeur 2
x = volume swnwclsuur gcneutrnhsccr . JfljlL·

moniak ui t die monster gctlhtillccr, 10

liter; ,_... qr.3,
y = volume sawelsuur geneutralise"F• .j;ills'

monink uit die kontrolcbcpnhng g
in mill ili ter;

N = normnlitcit van die 5w11welsuur; en
C = gcwig van monster in gramme, 30.

(ii) ~'Iner vleis, perscnt = stikstof, pcrscnt )( .
ate £

10.9 BEPALING VAN VET. eeg 5 s;_,}% +i%
reedgemaakte monster noukeurig af in 'n geskil ,j be}
bklie wt_ in kort_glgsstafie net 'n atgcjlat%,"og;
Verbit op 'n waterbad_ totdat die meeste an """ }
gedryf is. Koel die bakkie af, voeg 25 ml. etcr. / ltlS'ta
die residu in die eter op met behulp van di G

wbcrc-
x = volume_of _sulphuric acid neutralized by the

"""""i distil led tror die sample, in iniiii

y = volume_of sulphurie acid neutralized by the
?""""is distilled fro he plant, in iiiii

N = normul.ity of the sulphuric cid, and
C = weight of sample taken in grum::i.

(ii) Lean meat, pct· cent = Nitrogen, per cent x 30.

10.9 DETEll~lINATION Ol' FAT. Accurutcl wei h 5
of he _prepared sample into a suitabl e cvpi'if;
containing u short qlass rod with a Cluttencd cn3. Heat
on a watcrb_uth until most of the moisture is ex cllcd.Cog}, "g "pgin and gad is ii. eider and dist@i a
res1 uc m t e ether by means of the gluss rod. Dcc!lnt tho.

free clistillcd water and treated in C'{actly the same way
as the test solution. Compare the intensity of the colour
o! the pink solution which develops und thc!cby dctcrmmo
the concentration of nitrite in the tc;t sol11110n. Rcpo~t _the
result as parts per mill ion of so<lium nitrite in the original
sample.

10.8 DETEll \1INATION OF NITROGEN AND LEAN
MEAT.

10.8.1 Reagents:-
(a) Potassium sulphate or anhydrous sodium sulphate.

Chcmicully pure nod ni!rogcn-frce. .
(b) Sulphuric acid concentrated. Chemically pure

and nitrogen-free.
(c) Copper ,ulphate crystals (CSO,.5H,O). Chemically

pure and nitrogen-free.
(d) Potassium hydrogen phthalate. Analytical reagent.
(e) Screened methyl red indicator. Dissolve 0.12;., g.

of methyl red and 0.083 g. methylene blue in 100 ml. ethyl
alcohol (96 per cent) and fil ter.

(f) Phcnolphthalei TZ iTZdicator. One per cent solution in
ethyl alcohol (96 per cent).

(g) Sodium hydroxide, 0.5 N. Dissolve np\'roximatcly
20 g. of curbonatc-frcc sodium hydroxid-,, ana ytical rea
gent, in 1 lilre· of distill ed wntcr free from curbun dioxide.
Stundurclizc against the potassium hydrogen phthalate using
the phenolphthalein indicator.

(h) Sulphuric acid, 0.5 N. Dilute approximately 14.2 ml.
of conccntrutcd sulphuric acid to 1 litre with distilled water.
Standurclize nguinst the 0.5 N sodium hydroxide using the
screened methyl red indicator.

(i) Sodium llyclroxicle Solution, 45 per cent by weight.
Dissolve approximately 450 g. sodium hydroxide, chemically
pure, in 550 ml. distilled water. Cool and filter through
glass wool if necessnry.

10.8.2 Procedure. Accurately weigh out 2 g. ~r the
prepared sample and transfer it to a 500 ml. Kjcldah\
digestion flask. Add 10 to 15 g. of potassium sulph:.itc (or
anhydrous sodium sulphate), 0.1 lo 0.3 g. of copper sulplu,e
o.nd 15 to 25 ml. of the concentrated sulphuric acid. H.!~t
gently until frothing cca:;c.i anti then heat strongly until
the so!ut10n_ become.,; c1car nnd continue the digcstinn for at
least 30 minutes longer (about 2 hours urc required for
complct:: dig:::.stion). Cool, uncl dilute with about 250 ml.
of dbtillcd water. Cool to room temperature, udd n · few
gluss bends un<l run 50 ml. of the sodium hydroxide solution
(45 per cent) down the side of the flu,;k ·so that it forms
u scparutc bycr und doc-; not mix with the acid solution
ut once. Connect ta u Kjclduhl distillation unit, mix the
eon tell ls of _the flask by gentle swirling, und then distil off
the nmmomu m !.!bout 250 m.l. of distillate into un Erlen
meyer flask containing a known volume of excess standard
0.5 N sulphuric acid. Titrate the excess cid in the Erlen
meyer flak with the standard 0.5 N sodium hydroxide solu
tion using three to four drops of the screened methyl
red indicator. To obtain a blank value, curry out the prce
tlurc tlc~cnl>cd abo\'c but omit the sample.

(r-y)xNx 1.4
C
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traet through a filter paper. Ilcpcat the mnccration
ether ex tion unti l nil tho fat has been removed (ab,ut
nnd cxtra\ ions ore necessary). Remove the ether from tho
five ~xtd~xtracts by distillation from a previously weighed
co!llblllCd'-tiUing flask. Dry the flusk and contents to con-
50-tnl, . -'g°iit under vacuum in a boil ing wutcrbath.
stant we

weight of ether extract
0Fat, per cent = weight of sample taken X 1 O

l0.10 CALCULATION OF TOTAL MEAT CONTENT.
Calculate the total meat content as follows:-

Totnl mcot content, per cent = lean meat, per
cent + fat, per ccn t.

1011 DETER'.IHNATION OF SODIUM CHLORIDE.
Maisie~ 5 to 10 g. of_ the prepared. sample in a platinum
dish with 20 ml. of a a pc1: cc_nt sodrnm rnrbonulc solut!on,

•nporutc to dryness and 1g:utc us thoroughly as posstblo
~~ not more than dull red heat. Extract with ~10t wut_cr,
filter and wash. Return the re·ndue to the plutrnum dish
anti ignite to ash. Dissolve in nitric ~cid (1 : 4), analytirol
reagent, filter from nny rnsoluble rc;1duc, wnsh thoroughly
and° odd this solution to the water extract. :\•Jake the solution
up to 100 ml. Trunsfcr n suitable aliquot to on Erlenmeyer
flask. neutralize by adding a slight excess of chloride
free Ca1ciurn carbonate powder and titrat~ with 0.1 N silver
nitrate solution using 1 ml. of a 5 per cent solution of
potassium chromate ns indicator.

1 ml. of 0.1 N silver nitrate soluti on = 0.00584 g.
sodium chloride.

10.12 DETERMINATION OF STARCH (SAUSAGES
AND LUNCHEON MEATS).

10.12.1 Reagents:
(a) Alcoholic potassium hydrozide solutions. Eight per

cent w/v and 4 per cent w/v in ethyl alcohol (96 per ccat),
(b) Alcohol. 96 per cent.
(c) Sulphuric acid, concentrated. Chemically pure.
(d) Phosphotungslic acid. Analyti cul reagent, 20 per

cent w/v.

int l0.~~-2 Proce,lure. Weigh _10 g. of the prepared sample
0 8• -.:>0-ml. beaker. Add 7a ml. of 8 per cent olcolu}hc

~otassrim hydroxide nnd heat on a wa.tcrhuth until 1ll the
A1J~t ius dissolved. (This generally tukcs 30 to 45 minutes).
6t < r'1~ ec1ual volume of 96 per cent !llcohol !UHi nllow toatn~ OL'. ut lcust one hour. Filter through :1. thin layer of
4:, c~tos lit n Gooch crucible. \\7u:-.h twice with n wnrm
nlcl:r lccnt solution of potassium hydroxide in 50 pa cent
ale 11\ (v/v), and then twice with wurm 50 per rant
thco 10 {v(v). Discard the washing;;. Ilctuin us much of
,1,], ,""}!'c as possible in {he beker uni! he Jes!
bel«,,/c the_crucible and its contents in the original
•oid, Sr n add 40 ml. of wutcr and 25 ml. of sulphunc
the n •Jr during the addition of the ucid to ensure th'lt
61nnd cfo ~ukc~ contact with all the precipitate. Allow to
boiling rt minute:,, ndd 4:> ml. water und heat just to
to n '>5(t ule stirring constantly. Transfer the sohuion
lo»i,,,""- _volume&ie flask, dd_ 2 ml. of 20 per cent
and n,»."""tic acid, allow to cool to room temperature
througl up to volume with water. Filter the solullon
ifs' ,,"ch-free fer paper, pipette 10o ml. of he
{ er , 200-mu. vol inetric flask, neutralize_with
ten; sodium hydroxide and make up to volume.

his ,]? Hg detroe cont ent on a 50-ml. liq9, of
Proceda. _'' ! accordance with the Munson and Vlke
S-O. inplc. • alculutc the dcxL1·0.:w content af the or1grnul

Storch
per cent = Dextrose, per cent X 0.9.

L,\J\t~·13 DETERMINATION OF i\IBLTING POINT OF

10.13.1 p .
Incl( 10 1 rclmiinary Treatment of S,mple, Completely
lo Cool •ti ~O g. of the lard in 11 smal l beukcr and nllo,v

ring occasionally until n faint turbidity appears,

n10ustcr.
S tysel, persent Dck-,tro!>c, pcrscnt, X 0.9.

10.13 DE!'A.LL'IG VAN DIE SMELTPUNT VAN TIEU
SEL.

10.13.1 Voorlopigc bt•ltancleling van die monster. Smelt
10 tot 20 g. vnn die rcu.;cl volkomc in 'u hckcrtjic en laat
toe dnt dit ofkoel, ondcrwyl of cu toe gcrocr ,vord totdu.t

Gooi <l_ic clcrckstrak n£_ dcur 'n filtrccrpnpicr. IIcrhnal die
opbre_kmg en ekstrul~s1c . totcla~ nl die Yet vcrwydcr is
(~mhenl vy_f ekstralc.stc.i 1:. nod13). Verwydcr die ctcr vnn
die gckomLmecrdc ck.';traktc dcur cJi.,tillerin.., uit 'n voor
afgewccgde disti llcerfles met 'n inhou<l,mnJt van 50 mt
Droog <he fies met sy inhoud onch:r ,ukuum in 'n kokcndc
waterbad tot kon:;tunte gcwig.

Vet, pcrscnt = --.-Gewig van etcrck~trnk X l0O
Gewig van monster wat geneem is

10.10 BEREKEi\ 1.NG \I,\~ TOTALE \"LEISGEllALTE.
Bcrcken die totulc vlci-;gchalte soo:, volg:

Totalc vleis, persent = ;\lam· vlcis, pcrscnt plus vet,
pcrsent.

10.11 DEPALTNG VAN N.ITRIU '.IICl!LORIED. ~look 5
tot 10 g. van die gcrecdgcm,nktc mnn<itcr in 'n platinum
bakkie nat met 20 ml. , ·un 'n natriumkut·bonaatoplo-; ... ing
(..> perscnt), verdamp totdat dit droor is en ,crbr rnd so
vollc<lig moontlik by :n tcmpcrutuur ,~:it nic di,! v:111 d -,r -
rooi hilte oorskrv nic. Ekstt'ahccr- met wnrrn water. fill ecr
en wus. P lans die resida terug in die platinumbakkie en
vcrbrund tot as. Los op in salpetersuur (I : 4). nnaliri.:sc
reo.gensgehultc, illtrccr cnige onoplo-.b:1rc r\!~i,lu rir, \\ ..1,; die
rcsidu clccglik en vocg hicrdie oplo .. sin!{ by <lit: walcrek, trnk.
Vul die volume nan tot by 100 ml. Pluu;; 'n gc,l\iktc cled
volume oor na 'n Erlcnmcycrflc-;, ncutralbccr d1.:ur ·u kh'in
oormnat chloricdvryc kabiumkarbonaatpocicr hy te voeg
en tilrccr met ' 0.1 N silwernitraatoplo, ::.ing. Gchrui.k 1 ml.
van 'n 5 pcrscut kulimnchromaatopli.>:i!'!ing as indikutor.

1 ml. 0.1 N ~ilwernitraatoplossing = _ 0.00384 O· na
triumchlodccl .

10.12 DEPALING VAN STYSEL. (Wars en ingc□rnuktc
vlcis en vlci,roll c).

10.12.1 Reagensc:
(a) Alhoholicsc 1.-aliumliiclrohsicrloplossing. Agt pcrsent

g/v en 4 perscnt g/v in 96 per.sent cticlalkohol.
(b) Eti<-lo!lcolwl, 96 pcrscnt.
(c) Gckonuntrcerclc swnH'c/.s rmr. Chcmics suiw<;r.
(d) Fos/owolframsrmr. T,dntig pcr!'!cnt g/v, unuliLicse

rcagcnsgchaltc.
10.12.2 !Vcrl.-wysr. \\'ecg ·10 g. van die , ·oorbcrcidc

mon!'!tCl" noukcuri•r ur in ·n Uckcr met 'n inho11d..:;11w 1t van
250 ml . Voeg 75 l . alkoholiese kaliuhidroksiedoplosing,
8 persent, by en verhit op 'n waterbad totdat al die vleis
opgclos is. (Dit daur gcwuonldc ;JJ tot -4.J minute). \ ~cg
'n gelyke volume al..ohol, 96 pt.:r:icnL daurby en luut n1111-sten, I uur staan. Filtreer din deur 'n dun lagie a-bes
in 'n Cuochkroc, ic. \Vu..; twee maul met ,-.,urm 4-pcrscullgc
kaliumhidro!iedoplosing in a0-persentige eticlalkohol (/v)
en weer twee maul met warm 50-persentige eticlalkohol
(/v). Gooi die filtrust wcg. Iou _sove:l moontlik van dio
presipitaat in die ~ckc1: lul mcl die, lu..1-tlc wus. Brrng t.hc
kroe.-,ic en inhoud _ 111 die oor-;pronkld..c Lcke1· 0

1
ur en vm·q

40 ml. water en 25 ml . swawelsuur drby, Hoer terwyl
die suur bygcvoc-; worc.l ena sorg dat_die_hele neerslag in
uanraking met die suur kom. _Lat i minute lank stvaan,
\'OC"" -!O ml. waler by en hcrlut die inhoud van die bckcr
tot'by dis kookpunt terwyl geduriz server word. Bring die
oplo:.Sing oor nu 'n 11rnutflc~ met n 111houd-.n11rnt van 250
ml., vocg 2 ml. 20-persentige fosfowolframsuur by, koel
nf tot by kamertemperatuur en vul die volume un lot
by 250 nl. Filtreer die oplosing deur sty5glvrye filtreer
papier. Pipeteer 100 ml. van de filtrt in'n matfles
met 'n inlioudmaat van 2)) ml.. neutraliseer die oplos-ing
met 20-pcrscntigc 11atrrnmlntlruk:,1ctloplo.:t.:i111; t.:11 vul du.,
volume uun tot by 200 ml .

Ucplwl die <leklro~l•gclinltc in 'n tlcclvolumc vun 50 1111.
von hicr<lic oplo;;:;ing vol;cns dio metodc vun Munson en
\Vulkcr. Hcrckcn die th:k-.ti·o-.cgdialtc in die oorpronklke
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'n effensc troebelrigheid merkhnnr is. Roer dun told t .
inhoud von die bckertji c homogccn is en !nut 24 uu: 1 d ie
by 10• C staan voordat die smcltpunt bcpan] word 0~ksmcl~unt-opparoat soos vereis deur B.S . 89£ van 1940° le
gcbruik word. moet

10.13.2 IUerkwyse. Vul die glushouertjie met reuse]
krap gglyk_met dis bo-rant sorder dat lugblase in@i
word. Skuif die houcrtJZC _op m die metn_nlkossie en vc~
die oormaat reuscl van die boom van die houertjie At
Lant die termomctcr en houcrtJ1c nou mn 'n geskikte pr r"
buis hong dour middcl vnn 'n prop wnt styf in die be:
pas en wanrdcur die termometer gaan. Die houcrtjic rn ULS
sowot 2 tot 3 cm. bokont die boom von die procfb0:1
wees. Plans die hele apparaat in 'n bcker wai "
rorder voorsien_is en verhit dio buitenste bad sodat q;
temperatuur 1° G per minuut styg. Die temperatuur waarl
die eerstc druppcl van die houertJ 10 vnl, word beskou ~
die smcltpunt van die reusel.

10.14 BEPAL ING VAN BREKINGSINDEKS VAN REU.
SEL. Bepool die brcking,indcks by 6()' C met bchulp von
'n refraktomctcr wat tot die vierde dcsimanl ofgclccs kan
word.

10.15 BEPAL ING VAN DIE SUURGETAL VAN REU.
SEL.

10.15.1 Reagense:
(a) Kaliumwaterstofl talaat. Anoli tiesc reagensgcbnll c.
(b) Eti elalkoTzol, 96 persent.
(c) Dii! ti eleter.
(d) Fenolftalc lenindilrntoroplossing. Los 1g . fenolft

leien op in 100 ml. cticlallcohol (96 persent).
(c) KaliumTzidrol«iedoplossing 0.1 N. Los 5.6 g. kar

bonootvrye koliumhidroksied op in 1 li ter kool
suurgosvryc gcdistil lccrde water. Stnndnnrdisccr
teen die kaliumwaterstofftalat.

10.15.2 IUerkwyse. Neutraliseer 50 ml. van 'n mengsel
van gelykc hocvcclhedc cti elolkohol (96 persent) co etcr
met die 0.1 N alkolioplossing tecnoor fenolftolcicn (twee
tot drie druppcls van die oplo1sing) as indikator. 'n Per·
mancntc ligle roosklcur dui die endpunt an. Weeg 10 g.
reuse! noukeurig af en los dit in die geneutrnlisccr~c
nlkoholctcrmcngsel op. Titrccr met die 0.1 N alkali
oplossing terwyl gedurig geskud word. Sodra 'n ligte ro~s
kleur 15 sckondes lank sigbaar bly, is die endpunt bercik-

= 10.15.3 Berel<ening:

n = volume alkoli gcbruik, in miIIili ter,
N = normaliteit van die olknli, en
G = gewig van monster, in gramme.

10.16 BEPALING VAN JOODGETAL VAN REUSE
(WIJS-METODE).

10.16.1 Reagense:
(a) Koolstoftelraclzloried. Hcrgcdistillecr.
(b) Kaliumjodied. Joodootvry.
(e) Kaliumdgenromaatolossig, o.1 N. Weeg +?%,i'

kaliumdiehromaat (analitiese rcagensgehl tc)_.ia
keurig af, los op in gcdistillcerde wutcr en ,er
tot 1 li ter in n maatfles.

(d) Natrizm1tiosulfaatoplossi11g 0.1 N. Weeg ,2~ t;
rcugensgchalte nairiumti6sulfaatkristale (as},
.5IO)_ en 0.1 natriumkarbonaat ar. Los kd
gcclistillcerdc water en vcrdun tot 1 hter.}ossiDg
gocd en standaardiseer teen die standaardoP
van kaliumdichromnat. d.

(e) Styselindikatoroplossing. Maak sowat 0.5 S· •~:,g
tot 'n pap nnn met 'n hietjio koue water cnt r en
dit dai by 25 ml . kokende, gedisill eerdso "?"Zaie
kook 2 minute lonk. Gcbr;,ik 0.5 ml- van 1

oplossing vir clke bcpoling.
(f) K'al" • d" L s 10 g,umjodiedoplossing (10 persent). o° { g"

kaliumjodied (anl iti ese rcagensgehaltc) gP
distilleerde water en verdun tot 100 ml•

axNx56.1
GDie suurgcta! =

waar

10.15.1 Reagents:
(o) Potassium llrdrogen Plztl ,alate . Anolystical reagent.
(b) Ethyl alcohol, 96 per cent.
(e) Diethyl ether.
(d) Plzenolplztlzalcin lncli cator Solution. Dissolve 1 g.

phcnolphtholcin in 100 ml. ethyl alcohol (96 per
cent).

(e) Potassium Eydrozide Soluticn 0.1 N. Dissolve 5.6 g.
of cnrbonntc•frcc potassium hydroxide in 1 litre of
carbon•tlioxidc-frcc distilled water. Standardize
.ogninst potassium hydrogen phthnlatc.

10.15.2 Procedure. Neutralize 50 ml. of n mixture of
equal volumes of ethyl alcohol (96 per cent) ond ether with
the 0.1 N olkoli solution using phcnolphtl 1nlcin solution (two
to three drops) as indicator, until n permanent faint pink
colour. is obtn_inc_d. Accurately _weigh ?ut 10 g. of the lard
and dissolve it in the neutralized mixture of alcohol and
ether. Titratc with the_ 0.1 N nlknli solution , shaking con
stnntly, until a faint pink colour persists for 15 seconds.

10.15.3 Calculation:
Ad I axNx56.1cit value

whcrc-

n = , •olumc of nlknli used, in millilitres,
N = normality or nlkali, and
G = weight of sample, in grams.

10.16 DETER\llNATION OF IODINE VALUE OF
LARD (WJJS METHOD).

10.16.1 Reagent, .
(o) Carbon Tetraclzloridc. Rcdistillcd.
(b) Potassium Iodide. Iodate-free.
(c) Potassium Dicliromatc Solut· 0 1vis. cot <4is 4. or a'; Accurately

lyhcul rcugcnt, dissolve it . 1·, ·'le ~romntc, anu
make up t 1 l't. . m c tsh led water and

•
0 1 ic 10 a ''blumctric flask.

d) Sodium_Thiorutphate Sota@ton, 0.1 N. a.A
? g. of reagent grad sod;i''+;· egh outas,o..5lfoj a?"um thioulphate crystals
salve ii i_&iii , pg"iwcarbonate. Dis
Shake well and stand er.an m:- c up to 1 litre.
Potassium aiiron";,,inst de standard

(c) /i tarclz Indicator Solution. ML~ ob e
~larch .,to u paste with n little Id o~t 0. .> g. of
into 25 ml . of hoilin di till d col water and run
two minutes. use o5fir,"er gna i6ii for
determination. is solution for each

(!) Potassium Iodide Solution (10 .
19 g, et potassium iodide, a~."} Di»solye
distilled water ond make up to /oo ml_rengent, in

10.14 DETERMINATION OF REFRACTIVE INDEX
OF LARD. Determine the refractive index at 60 C using
a rcfrnctomctcr cnpnblc of being rend to the fourth decimal
pince. ·

10.15 DETERMINATION OF ACID VALUE OF LARD.

then stir until homogeneous, and set ~side £?r 24 hours
at io c ire detrinig he melting poi";,}"° ""°
melt ing point apparatus specified m B.S . 894 of ·

10.13.2 Procedure. Fill the glass cup with lord ond
smooth it off so that air bubbles ore excluded. Push tho
cup into the metal case and wipe the excess lard off ~he
bottom. Fix the thermometer and cup_into a tight fitting
cork nnd insert it into a suitable boiling tube to such a
depth that the cup is about 2 to 3 cm. from the bottom
of the tube. Immerse the whole apparatus in a beaker of
water equipped with a stirrer nnd heat the outer bath at
the rate 0{ 1° C per minute. The temperature at wluch tho
first drop of liquid foll , from the cup is taken as the
mel ting point of the lord.

732



waar

x = volume van die standardoplassing van tio
sulfaat benodig in die kontrolcbcpaling, in
milliliters,

y = volume van die Standaardoplossing Yan tio
sulfont bcnodig wannccr die rcuscl gcbruik:
word, in milliliters,

N = normnlitcit van die tiosul!o.!ltoplossing, en
G = gcwig reuse} gcnccrn, in gramme.

(g) Jodium.-monochl · ii l • .trichloricd 'onetop!ossing. Los 8 g. jodium
vnn I . I' 0P m 1,000 ml. ysasyn. Nccm 20 ml.

,"Td!" oplossing en tiirecr met die stand
T"%Pl%jg an ti@sulfaat en _msak aantekerning
,} %;;J«pile, @rs i»dim die 9pies
i,"?} die titryiclesing ir 'n volgende 2 ml.
as "Id ietsie meer as 1.5 m@al groter is

met die eerste titrasie verkry is.
,, 0-162 Jerky«e. Wecg nouleurig 0.3_ 0y 0.4 g. an"!}, _' in 'n skoon jdiantes met 'n inhoud-mast}",j","";;; ".igyiee gt@roe. Los die_re»ii i

m-_oolstoftetrachloricd op en vocg presies 25 ml. van
die jodium-monochloriedoplossing by. Laat presies 30 mi
nutd Innk m die donker staan, verdun met 100 ml. gcdi.:.til
ccr c._wntcr, vocq 20 ml. vnn die 10-pcr.,cnt kaliumjodicd
oplossing by en_ htrccr die oormaat jodium met die O. 1 N.
tiosulfaatoplossing. Om die kontrolekorreksie te bep1al,:::J. diesclfdc wcrk,\11sc, ma11r sondcr die rcuscl, hcrhunl

10.16.3 Berekening:

Joodgctal = (x -y) N X 12.69
G

(x -y) Nx12.69
G

x = volume of the standard thiosulphote solution
required for the blank, in mill il itres,

y = volume of the standard thiosulphate solution
required when lard is used, in mill ili tres,

N = normality of thiosulphate eolution, ,nd

G = weight of lard taken, in grams.

Iodine value =
where

10,16.2 Procedure. Accurately weigh out 0.3 to 0.4 g.
of the. lard into a _clean, glass-stopp_crcd iodine flask of

250 ml. capaci ty. Dissolve the !~rd m 10 ml. of carbon
hloride and add exactly 25 ml. of the soluti on of

;~~~: monoch,loridc •. Allow to stand in the dark for exactly
30 minutes, dilute _with 100 ml. disti ll ed water, add 20 ml.
f the potassium iodide solution (10 per cent) and titrate

~he excess iodine with 0.1 N sodium thiosulphatc solution.
To determine the blank, carry out the same procedure
omitting the lard.

10.16.3 Calculation.

"ireOsiasinn,mome7a7,33
Iodine Monchloride Solution. Dissolve 8 g of

(g) iodine trichlonde m 1,?00 ml .. glacial acetic acid.
Take 20 ml. of tins solution and titrate with

ti e standard thiosulphale solution and note the
titre. Add iodine to the. solution until the titre
is slightly more than 1.5 tim es the original litr,.

waar
x = volume soutsuur benodig vir die kontrolc

bcpnling, in mi lliliters, "
y volume soutsuur benodig wanneer die reuse!

gcbrmk word, m milliliters,
N = normaliteit van die sout.suur, en
G •= gcwig rcusel gcnccm, in gramme.

AFDELING 11.-METODES VAN INKVBASIE EN WK
ROBIOLOGIESE ONDEIISOEK WAT GEVOLG MOET
WORD OM VOLDOENING AAN DIE VEREISTES
VAN DIE SPESIFIKASIE TE BE!',I.AL.
11.1 INKUBASIE.
11.1.1 Ingemaakte dun gemnyde spek en kommersieel

ge,teriliseerde ham.

10.17 BEPALING VAN VERSEPINGSGETAL VAN
REUSEL.

10.17.1 Reagense:
(a) Alkolwliese ka/iuml,ir/rok.,iei/oplo,sing. Los 1.5 g.

silwcrnitrnot op in 3 ml. gedistilleerde water. Vocg dit by
1 liter cti elalkohol (96 persent). Los 3 g. kaliumhidroksied
op m 1.J ml. warm nikohoI, kocl af en \'OC"' dit stadig
by die alkoholiese _silwernitraatoplossing. Sud goed, lat
die silwerhidroksied oornag afsak, gooi die nlkohol af en
distillccr oor in 'n reagensbottel wat omtrent 30 g. (mnaar
nic minder as 28 g. nic) karhonant-vryc kn.liumhidroksied
bevat. Skud totdat alles opgelos is. Bewaar in die donkcr
wnnnccr nie in gebruik nie.

(b) Souts,mr, 0.5 N. Noukcurig gestondaardisecr.
(c-) Fcrzol/tafrrcnindil.-atoroplossiug. Bcrci oorccnkom

sti;; 10. 5.1 (d);

10.17.2 IUerlwye. eeg 2 g. van die rcuscl noukeurig
uit en 'n geskikte fles met 1n inhoudsmoat vnn 250 ml.,
vocg prcsics 25 ml. van die alkoholicsc kuliumhi<lroksied
oplossrng by en vcrhit 30 minute lank ondl.!r tcrU"'Ylociing.
Koel af, voeg 0.1 ml. van die fcnolft:lle1'cnoplg,.sing by
en titrccr met die 0.5 N soutsuur. Om die kontrolckorrcksie
te bepaal, moet dieselfde werkwyse gevolg word, muar
sander die reuse!.

10.17.3 Bcrckcning.

10.17 DETERMINATION OF SAPONIFICATION VALUE
OF LARD.

10.17.1 Reagents:
(a) Alcoholic Potassium Hydrozide Solution. Dissolve

1.5 g. silver nitrate in 3 ml. distilled water. Add this to
1 litre of ethyl alcohol (96 per cent). Dissolve 3 g. of
potassium hydroxide in 15 ml. warm alcohol, cool and 'ldd
slowly to the alcoholic silver nitrate solution, Shake tho
roughly, nllow the silver hydroxide to settle ovcrnigh t,
decant the alcohol and disti ll off into a reagent bott le
containing about 30 g. (but not lea, than 28 g.) of car
bonnt~•frcc potassium hydroxide. Shake until dissolved and
storc in the dark when not in use.

(b) Hrdroc1,loric Acid, 0.5 N. Accurately standardized.
(c) Phenolp11thalein Indicator Solution. Prcparo in

accordance with 10.15.1 (d).

10.17.2 Procedure. Accurately weigh 2 g. of the lard
rnt~ a suitable 250-ml . flask, add exactly 25 ml. of the alco
hohc potassium hydroxide solution and heat under refluxfor 30 mi?itcs. Cool, add 0.5 ml. of phenolphthalein solu
tion and titrate with the 0.5 N hydrochloric acid. To detcr
uu~c. thc blank correcti on carry out the same procedure
omitting the lard. '

lO.l?.3 Calculation.
Sap ·t. e, (r-y)Ny56.1omtieation value

where
x = volume of hydrochloric acid required- for the

blank, in millilitres,
Y = volume of hydrochloric acid required when

lard is usccJ, in millilitres,
N = normali ty of hydrochloric acid, and
G = weight of lard taken, in grams.

SECTION 11.-METHODS OF INCUBATION AND MICRO
BIOLOGICAL EXAMINATION TO BE USED TO DE
TERMINE COMPLIANCE WITH SPECIFICAT!ON-

11.1 INCUBATION
11.1.1 Canned Seed Bacon and Processed Ham

Versepingsgetal = (r-y) Nx56.1__G _
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11.1.1.1 lnkubasi:e by 37° C (98• F). Inkubcc

derdcs vnn die houcrs vir mikrobiologicsc ondcrsoc{ bhvcc.
14 dnc lank by 37° C (98° F). Ondersoek minst educ!

. perscnt vnn hierdie houers oorccnkomstig 11.2 en 111 l_O
tekens vnn bedcrf, · V!t

11.1.1.2 lnlmba,ie by 55° C (131° F)' Inkubc
dcrdc van die houcrs vir mikrobiologicsc ondcrsockch ~en.
10 dnc !nnk by 55C (131° P). Odersoek min,, "doel
pcrscnt vnn hicrdic houcrs oorecnkomstig 11.2 en 1111.0
tckcns vnn bcdcrf. · -""

11.1.2 Ander ingemaa1'tc vleissoorte uilgesonderd
pasteunseerde ham. ge

11.1.2.1 lnkubasie by 37° C (98° P). Inkubcer t
derde van die hours yir _mikrobiologicsc ondersoel kl,
14 dac lank by 37• C (98° F). Ondcrsock minslcn. 10
persent vnn hierdic houers ooreenkomstig 11.2 vie l~kc
van bedcrf. ·ns

11.1.2.2 Inlubasie by 55° C \131° F). Inkubecr
derde van die hoygrs vir mikr@biologicse ondcrsei i.a.
10 dne lnnk by 55 C (131 F). Ondcrsock clan minstcn,
10 pcrscnt van hicrdic houcr:> oorccnkomstig 11.2 met die
oog op organismcs wat bcdcrf vcroorsaak deur gnslose
suurgisting of deur sulficdvorming.

11.1.3 Ingemaakte reusel. Inkubcer nl die houers vir
mikr@biologicse ondersock bedocl 14 dae lank by 37 C
(98 l• ). Ondcrsock mmstcns 10 pcrscnt van lucrdic houcrs
oorcenkomstig 11.3 vir orgnnismcg wat bedcrf veroors:rnk,

11.1.1.1 lr,cubation at 37° C (98° F). Incubate two
thirds of the containers for microbiological cx:iminntion at
37° C (98° F) for 14 days. Examine not less than_10 per
cent of these contamcrs for endcnce ·of spoilage in
accordance with 11.2 nnd 11.3.

11.1.1.2 Incubation at 55° C (131° F). Incubate one
third of the containers for mierobiologicnl cxaminatio11 at
55° C (131° F) for 10 days. Examine not less than 10 per
cent ol .these containers for evidence of spoilage in
nccordnncc with 11.2 and 11.3.

11.1.2 Otlicr Canned Meals Excluding Pasteurized llam.

11.1.2.1 Incubation at 37° C (98° F). Incubate two
thirds of the containers for microbiological examination at
37° C (98' F) for 14 days. Examine not less than 10 per
cent of these containers for evidence of spoilage \in
accordance with 11.2.

11.1.2.2 Incubation at 55° C (131' F), Incubate one
third of the containers for microbiological examination at
55' C (131° F) for 10 days. Examine not less than 10 per
cent of these containers for evidence of flat sour and
sulphide spoilage organisms in nccorduncc with 11.2.

11.1.3 Canned Lard. Incubate all the containers for
microbiological examination at 37' C (98° F) for 14 days.
Examine not less than 10 per cent of these contniners for
evidence of spoilage organisms in nccorduncc with 11.3.

11.2 EXAMINATION FOR GENERAL SPOILAGE OR
GANISMS IN CANNED MEAT PRODUCTS INCLUDING
LARD DUT EXCLUDING PASTEURIZED HAM.

11.2.1 Media Requirements. Ench container to be cx11-
mincd require:, the following number of tubed media for
the purpose of cultural examinntion:-

Dcxtrose tryptonc broth or glucose nutrient
broth . • • • • • . 4

Dextrose tryptone ngar . . • • . 2
Liver broth or sodium thioglycollnto medium 2
Sulphit e agar · • • . . • • 2

Melt the tubed agar by immersion in boiling water and
cool to 45° C (113• F) before use.

11.2.2 Glassware. All glassware used in the micro
biological examination of canned meat products shall be
sterile. Sterilization shal l be performed prcfernbl b d
heat at 170° C (338° F) for 1 hour. y y ry

tainc~:-2,3 Physical Examination and Preparation of Con-

11.2.3.1 Note nnd record nil marks of id rr f
a.ppcnrmg on the container or label. en l ica ion

11.2.3.2 Remove the label . Record an l . 1 d r
%%±mi.iii4, ans, ie-..2..,".."e !ii e scams. Plainly murk f . • .c
points to be given further .phystr 1mspce~1on_ questionable
can has been opened. en cxaIIllnation after the

. . 11.2.3.3 Clean the container with son d
it is greasy, it may be found hel fol to ~ nn water. If
ether, naphtha or other suitable s£vent. pply petroleum

11.2.3.4 For stcrilizntion at the site f •
the container in the huntl and hold ti O '!Pc~mg, grasp
top in he flame sf a bunscn bur, "},][$"j9sly elemnca
with a circular motion. Do not l r, / ri/ utmg the heat
die to 6j is enu«ier, as $,"{/"ms don on
cause scorchmg of the contents It . n of lieut m'ly
containers be thoroughly clean&a ,, "}'Sted that blow
after treatment with soap and w:~er. • per cent alcohol,.

11.2.4 Sampling of Content,.

11.2 ONDERSOEK .MET DIE OOG OP ALGE\-IENE
BEDERFVEROORSAKENDE ORGANISMES IN
INGEMAAKTE VLEISPRODUKTE INSLUITEN
DE REUSEL MAAil UIT.3LUITENDE GEPAS
TEURISEERDE HAM.

11.2.1 Vereistes wat betrcf Tcweekbodems. Vir clke
houer wnt ondersock moct word, is onderstaande antal
kwcekbodcms in buisics vir die uitvoering van die kuJtuur
ondcrsock nodig:

Dekstrose-triptonbocljon of voedcnde glu-
koscboelj on • . • • .

Dekstrose-tripton-agar •
Lcwcrbocljon of natriumliogliko!laotmedium
Sul.iet-agar .

Smelt die agar in buL-,ie3 voor gebruik dcur dit in
kookwatcr le hou en koel danrna tot 45° C (113° F) af.

11.2.2 Glaswerk. All e glaswerk wat by die mikrohi?:
log1csc ondcrsock van ingcmnuktc vleisproduktc gcbruik
word, moct gcstcriliscor wees. Dit moct by voorkeur 1 uur
lank deur droc hitt c by 170° C (338• F) gcstcrilisccr wo, rl•

11.2.3 Fisiese ondersoelc en gercedmal:ing van die
Tzauer.

11.2.3,-1 Mnak aantckening van all e herkenningsmer
wat op die houer of etiket voorkom.
. . 11.2.3.2 Vcrwydcr die ctiket. Maak auntekeninS v',/
fisieye gebreke soos roes, speldegaatjics, duike,_onvold9"
sluiting of defekt iewve synite. Mak 'n duiaelike me,"
alle twyfelagtige punte wat no; an verdere fisiesc "%";
sock ondcrwcrp moct word nndnt die houcr oopgcmaJ

,_11.2.3.3 Mat ate hour skoon met water ",2,".
mdien dit vctterig is, mng dit nutti(7 wce9 om pctro ik
cter, nafta, of 'n nnder gcskikto opl~:;middcl to gcbru : .

ll.2.3.4 Hou die houer met die hand vas vir 9tcn1
1
;:

sering by die openingspunt, en hou die boknnt, wnt "81Jcr
yore skoongemaak is, in die vlam van 'n bunscnbr"", ,
Versprei die Jutte dcur die houer met dic bnnd in nit
rondic_te draai terwyl _die verhitting plasvind. !%",
met die vlam op die bokant van die houer sP",i»!gsicn gekonsntreerde hitte die _inhoud kan er"" ,
it is raadsaam om opgeblaasdc houcrs gocd skoo"

maak met alkohol (60 persent) nadnt hull o met water
seep gewas isa ,

11.2.4 Monsterneming van inhoud.
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11 2.4,1 Recordin_g_ '?f vacuum or pressure. After flam
.. otherwise sterilizing the top of the container, pierce
ing or t of opening by means of u sterile vucuum or prcs
the Po"" tip under asecptic conditions _and record the
sure_"j, on tho gauge. On removal of the gaugeread""kg,iy cover the top of the container with a sterile
wim_c tli ·h or other form of stcdlc cover.
pctfl 0

!1,2.4,2 Opening of Container. Now enlarge the gauge
uncturc by means of nn nppropnute type of steri le ~n

p nt preferably the type that cuts circular disc
p,";"ke central puncture gr a Piercing, instrument whici
enlarges the puncture to a diameter of 0.5 to 1 m.

11 2 4.3 Removal of lnoculum. For general spoilage
ganisms, remove liquid or semi -liquid material _by meas:f sterile'untnpcrcd or inverted 10-ml. graduat ed pipettes.

Deliver quantities of 2 ml . into each of the broth nnd
sulphite agar_ tubes. Deliver _further quantities of 2 ml .
into two sterile pctn d1;;hcs. Now pour the dextrose tryp
tone agar (one tube to each dish) into the petri dislic:;1,
mix the contents by a swirling motion of the hand and
allow the contents to set.

Sample solid mnterinl by menns of sterile cotton wool
plugged cork borers or glass sampling tubes. Discli<1rg:e
the plug of food material aseptically from tl,c sampling
tube into n sterile fla sk containing approximately 50 ml.
sterile wnter nnd glass beads. T..1kc at least 15 g. of
material for this purpose. Now mix the material und
water by shaking (the beads ca.using the material to break
up) nnd introduce 2-ml. quantities into the broth and sul
phite ngur tubes nnd into two sterile petri dishes, os
previously described. Seal the tubes intended for anaerobic
incubation in accordance with 11.2.4 .4.

11.2.4.4 Sealing of media tubes [or anaerobic inw
bation. Seal two dextrose tryptonc broth tubc:i nncl both
liver broth tubes by pipetting sterile petroleum jc1ly, liquid
agar, liquid pnrnffin 01· p.:iraffin wax ont:> the surface of
the broth to n depth o.f approximately 0.5 in. and allow
the scnl to sc t.

11.2.4.5 Incubation of the tubes and plate,, Incubate
the culture tubes and plates as follows:-

Dextrose tryptone broth: Two tubes, one unucrohic:1lly
and one aerobicully, at 37° C (98° F) for 5 days.

Dextrose tryptonc broth: Two tubes, one o.nacrobicully
and one aerobically, at 55' C (131° F) for 5 day, .

Liver broth tubes: Two tubes, anncrobicnlly, one ut
:t7• C (98° F) for 5 days and one at 55° C (131° F)
for 5 days.

Sulphite _agar tubes: Two tubes, one at 37° (!. (98° F)
for 5 days nnd one at 55° C (131° F) for a days. .

Dextrose tryptone ogar plates: Two plates, one at
37° C (98' F) for 48 hours and one at 550 C
(131° F) for 48 hours,

In the case of blown containers, prepare a further
set of tubes nnd plates and incubate them anaerobically
and ucrohically at 20' C (68' F) for 5 days,

11.3 EXAMINATION FOR ORGANISMS CAUSING
RANCIDITY IN PROCESSED HAM, SLICED BACON AND
LARD.
. 11.3.1 fi!cdia Requfrcmcnts. Each container to be cx~

mmcd requires the following amounts; of sterile media
for tho purpose of cultural cxaruination:-

11.2. 4.1 Bepaling van rvakuum o] druh. Deurboor die
9pemmng ·punt onder acpise toe+tan:le met die punt van
n gesterilise:rdc vakaun- of dru!meter, nadt die bo!ant?" dis houer met 'n vlam of op 'n _ander munier gesteri
cliccr1 IS en mnuk uo.ntekcuing van die mc{crlc.::;in". Bcdek

c ouer se bokant, onmiddellik nadt die m-cfcr \\ f''1'
geneem is, met 'n gesteril iseerde petribakkie of 'n and
soort gesterihsccrdc clckscl.

.~1.2.4.2 Die oopmaak an die houer. Vergroot die
autjie wat deur die _meter gemak is met behulp van 'n
g_eskikte hpc ~cstcnlisccrdc 111::,trumcnt, by vooreur die
tipe waurmee n sky[ rondom die gaajic as middclpant
gesny kan word, of ·n druldn.,t'rumcnt wat die g::rntjic , er
groot sodat dit 'n dursnee van 0.3 tot l dm. het.

11.2.4.3 Verwytle,ing Jiau inokulum. Ycrwydcr, vir ul
gcm;nc hcderf-v_crnor:.akcndc organismcs, vlocibarc of half
vloc1bnrc materrn.il met gc,.;terili,;ccrdc stomp of omg-c
keerde 10 ml. gegradueerde pipette. Bring hoeveelhede
van 2 ml. na elke van die bodjonhui_;icl en nu ell.: Yan die
sulfict-ugarhui::.ics oor. Cring vcrdcrc hoeveelhede van 2ml.
na twee geteriliscerde peribakkies oo. Giet dam dis
dekstrose-tripton-agar (een buisie vir elke bakkie) in die
pctribukkics en mcng die inhoud deur 'n draaiende be.
wcging vun die hand. Laut die inhoud vervolgens stol.

Necm monsters van vaslc bcstunddclc met behulp van
gcstcrilisccrUc kurkborc of stcckl.rnisics van glas wat met
wattcpluisc locgcmnak is. Bring die monster ,·oeclsclmute
riaal aseptics uit die stcckprocfinstrnmcnl oor in n gesteri
liscerde fles wat omt rent 50 ml. gesh:J"ili..sccrdc watct· en
gluskralc bcval. Nccm minslc11:> 15 g. v.111 die n1onstc.r "ir
hicrdic docl. Meng noa cI:o makriaal en <lit:: ,,·ulcr dl!ur
di~ tc skud, tcnvyi Jic kratl.! die matcriual ltwt opbrcckt en
bring volgens bobeskrewe we:!wyse, hoeveelhede van 2 ml .
oar na <lie bodjon- cm suHid-agarbubics en 11:1 tv~ree
gcsterilisccrcle pctribnkkic;;. \"erseCt die buisies wat vir
anerobicse inkuba ,ic be,bcl is, soos in 11.2.4.-¼ bc... kryf.

11.2.-:l.4 DcrseEli11g rau 1.-wcekbodl'mbui .ies dr anero
biese inl.-uba,ic. VcrscCl twee buisics wat tkkstr-osc-friplon
bocljon bcvat, en ulb...:i die lewerboeljonbuisies deur ge
sterilieerde petroleumj ellie, vloeibare agar, vlocibare paaf
ficn of purnfficuwa.; op die oppcrvluk van die bncljon lol
'n <lieptc van ongcvccr 0.3 dw. tc pipctccr. Lunt die scCl
stol.

11.2.4.5 lnkubasic J~an dfo buidcs en pfoatjics. lnku
becr die kwcc'.<botlcmbui.sics en pluatjic.i uou sous ,·olg:

Dckstro,::;c-triptonbocljon: Twee bui,;ics, ccn oncrobics
en ccu crobic;.;1 5 due lank by 37" C (9G° F).

Dckst.rosc-triptonbocljon: Twee bui.sics, ecn uncrobics
en ccn crobic.:i, 5 due lank by 55"C (131° 1").

Lewerboeljonbuisies: Twee buisies, anerobis, een 5
due lank by 37" C (98" I") en ccn 5 due Junk by
53° C (131° F).

Sulfict-a•rarbui.sics: Twee buisics, ccn 5 due lank by
37• C (98° F) en ecn 5 due lank by 55° C (131° F).

Dekstrose-tripton-agarplatjies: Twee pluutjics, ccn 48
uur Junk by 37" C (98° F) en ccn 43 uur Junk by
55' C (131° F).

Ilcrci in die gcvnl van opgcblaasde houers nog 'n stel
buisics en ~Iaal_jic.; en inkulJc~t· hullo 5 due lunk ancrobic:,
by 20' C (68' F).

11.3. ONDERSOEK MET DIE OOC OP ORGANISMES
W,\T CALSTEIHCIIEID \'EI\00115/\AK IN IN
GE~IAAKTE KO.\l llCfiSIEEL GE3TEl11LISEEl\
DE IIA.11, DUN CESNYDE SPEK EN HEUSEL.

11.3.1 Kweekbolemvercistes. Vr clke houer wat onder
soek moct word1 is ou<lcrstuuudc hocvcclhedc gcstc1·ili;
sccrdc 1.:wcokboclcm vir die uitvocring van die kultuux
oudcrsock nodig:

Tryptone glucose beef-extract milk
ugur • •

Slack ognr with coconut oil und nilc
blue sulphate • • . •

Stoel agar wi th coconut oil
Dextrose potato agar (for Jnrd only)

2 tubes

2 X 14 ml,
2 X 12.5 ml.
2 X 14 ml,

Tr .ip ton -gl ukose-bcesleisekstrak
mell-agar

Voorradagar met klappcrolic c-n
nylblousulfnat • • •

Voorrudvgr met klupperolie .
Dekstrose-aartappelugar (alleen vir
rcm;cl) .

2 huise

2 X 14 ml.
2 X 12.5 ml.

2 X 14 ml.
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11.3.2 Glassware. Procccd in accordance with 11.2.2.
11.3.3 Removal of lnoculum. Add to _99 ml .. of s_teril e

0.1 per cent sodium tnurocholnte solution which is at
41° C (105.8° F) approximately 1 g,_of rendered fat
which has been liquefied in a 41° C (100.8° F) walerbsth,
.nnd shnkc well. .

Sample unrendered fat by means of sterile cott on
wool plugged cork borers or glass sampling: tubes. Foi:ce
the plug of fat from the sampling tube mto a steril e
flask containing approximately 50 ml. of 0.1 per cent
sodium tnurocholntc solution nnd glass bends. Take nt
least 15 g. of fat for this purpose. Now mix the material
and solution by shaking, the glass beads cnusmg the
material to break up.

11.3.4 Preparation of Cultures.
11.3.4.1 Proteolytic organisms. By means of a steril e

graduated 1-ml. pipett e del iver duplicate quantiti es of
1 ml. of the dilution made in accordance with 11.3.3. into
sterile petri dishes. Add to these tryptone glucose beef-:
extract milk agar which hns been melted and then cooled
to 41 ° C (105.8° F). Mix the con ten ts by u swirling motion
of the hand nnd nllow the contents to set- Invert the petri
dishes nnd incubate in neeordnnce with 11.3.5.

11.3.4.2 Lipolytic organisms. Repeat the inocuhtion
of a further set of petri dishes in nceordnnec with 11.3.4.1
and ndd nile blue ·sulphnte coconut oil agar which is at
42° C (107.6° F). Mix the contents nnd allow to set,
Invert the petri dishes and incubntc in nccordancc with
11.3.5.

11.3.4.3 Oxidative organ!Sms. Repent the inoculation
of another set of petri dbhcs in occordanec with 11.3.4.1
nnd add coconut oil agar which is at 42° C (107.6° F'). Mix
the contents and allow to set. Invert the petri dishes und
in::ubnte in accordnncc with 11.3.5.

11.3.4.4 Mould and yeasts. Repeat the inoculation of
a further set .>f petri dishes in nccord:incc with 11.3.4.1
nn_d add dextrose potato ngar which is at 42° C (107.6° F).
Mix the contents and allow to set. Invert the petri dishes
nod incubate in nccordnnce with 11.3.5.

11.3.5 lnocubation. Incubate the plates as follows:
Tryptonc glnco!-e beef-extract milk agar plates: At

37- C (98° F) for 48 hours. ·
Nile blue sulphate coconut oil ngor pla tes: One at

37 CG (98° F) for 4 days and one at 550 C (131o F)
for 4 doys.

Coconut oil agar phtes: One at 37° C (98° P) for 4
days and one at 55° C (131° F) for 4 days.

Dextrose potato agar: Two at 25° C (77° ~') for 4 dnys.

11.3.6. Interpretation.

4..1 "rot@ye organisms. These ·reg@nisms shoving
urea aroun the colony arc protcolylie organisms.

11.3.6.2 Lipolytic organisms. TI r f
mies are at firs des ife ii, "[}?forming col
tukmg on a copper-red hue. , vi some colonies

11.3.6.3 Oxidative organism D t •
causing oxidative rnncidity b s. e ermine the organisms
aqueous solution of dime4j,,,, P%Pg 4_0.5 pcr cent
chloride over the surface f ,""aphenilencdiamine-hydro
dish and 6sering he , ,,, , in the incubated petri
colour. nl take on a ro.;e-red

11.4 EXAMIINATION FOR PATIO
s9-±ojit; oisits5is 1","D.Ng
RIZED H,Dl. Proceed in nccorduncc . . 9. PASTEU
Then examine the ham in accord· , wit_h 11.-.2 nnd 11.2.3.
tea, act@grii«o#it sii, i., ";"},gpenally ace
genic and non-spore-formi ng organisms. ion of patho-

11.5. EXAMINATION OF CANNED ME
AFTER SiiijLie AN Ctr&ii. "??T PRoDUcTs
of_he_ container haye been sampled f jk,,,"" contents
followrng exummutwn on the contents und I~ rnnkc. tho
and record the findings:- t le con tamer

11.3.2 Glaserk. Gaan volgens 11.2.2 te werl
11.3.3 Derwydering van inokulum. Voeg ongeve

vnn die uitgcbruaide vet wat in die waterbad by c~
1
! g,

(105.8° F) locibaar gemaak is, by 99 ml. "esteri]j. C
0.1 persent natriumtnurocholnntoplossing wao:'vo.n di set tle
peratuur 41° C (105.8° P) is en skud goed. Neem me 'III•
van nic-uitgcbraaide vet deur middel van gest;{"es
kurkbore of steekbuisics van glas wat met ,"j"
toegemaak is. Porseer dis monster vet it die si,,"7
instrument in n gcstcrihseerde fies wat ongeveer 50 ·
0.1 persent natriumtaurocholaatoplossing en glaskral c b III!,
Necm vir hicrdic doel minstens 15 g. vet. Meng noue\d·l
matcri_aal en die oplossing deur te skud. Die glaskrJ'
!nnt die mnterrnal opbreek. •

11.3.4 Bereicling van 7'ulture.
11.3.4.1 Proteolitiese organismes, Plaas duplikoath

veelhede van 1 ml. van die verdunning wat oorecnkom.~~~-
11.3.3 berei is, met behulp vnn 'n ge, teriliseerdc gc•r'g
ducerdc pipet van 1 ml. in ge:steriliscerdc pctriho.k~ic~·
Voeg tripton-glukose-beesvleisekstrnk-melk-,g,r wat gcsmeli
en daarna tot 41° C (105.8° F) nfgckoel is hierby. Men,
die inhoud deur 'n drnaicnde heweging van die hnnd e~
laat die inhoud stol. Keer die petribukkics om en inkubccr
oorecnkomstig 11.3.5.

11.3.4.2 Lipolitiese organismes. Herhaal die inokulering
van 'n vcrderc stcl petrihakkics oorcenkomstig 11.3.4.1 en
voeg nylblousulfaat-klapperolie-agnr daarby wat by 'n tern•
perntuur vnn 42° C (107.6° F) is. Meng die inhoud en laat
dit sto!. Keer die potrihnkkies om en inkubeer oorcen 
komstig 11.3.5.

11.3.4.3 Oksiderende organismes. Herhaal die inoku.
lering van nog 'n stcl petribakkies oorccnkomstig 11.3.4.1
en vocg klnpperolic-agnr wut by 'n tcmpcratuur van 42
(107.6° F) is daarby. Meng dio inhoud en laat dit sto!
Keer die petrihnkkies om en inkubccr oorecnkomstig 11.3.5.

11.3.4.4 Sldmmels en gi,te. Herhanl die inokulcring
vnn die verderc stel petrihnkkies ooreenkomstig 11.3.4.1
en vocg dnnrby aartappcl-dekstrosc-n"nr wnt gesmclt en
dnarnn tot 42° C (107.6° F) nfgekoel is. Meng die inhoud
en Inn! toe d3t clit sto!. Keer die petrihnkkies om en ID·
kubeer ooreenkomstig 11.3.5.

11.3.5 lnlmbasie. lnkubeer die plnntjies soos volg:
Tripton-glukose-beesvleisekstrnk-melk-ngarplaatjiea:

48 uur lnnk by 37° C (98° F).
Nylblousulfnnt-Klapperolie-ognrpluatjies: Eco 4 -~'c

lank by 37° C(98° F) en een 4 dae lnnk by 55
(131° F).

Klap11ero\ie-agarphntjies: Een 4 dne !nnk by 37' G
(98° F) en een 4 dae lnnk by 550 C (131° F).

Dekstrose-unrtappel-sgnr: Twee 4 dao lank by 250 G
(77° F).

11.3.6 lnterpretasie.
, 11.3.6.1 Proteolitiese organismes. Die organismes "
n helder streek om die kolome loon, is protcolilltsc
orgamsmes.

11.3.6.2 Lipolitiese organismes. Die lipac;evormcn.t
kolonies is eers dicpblou van kleur, terwyl sommige kolol
n kapcrrom sknk.;!ring nnnncem. . ,

11.3.6.3 Olstderende organises. Bepaal aic_orgal",i
wnt gnlstcnghc1d deur oluidasie veroorsank, dcur. n 'P°sent watroplossing van dimenticl -parafenilcendie""" ;
udrochloricd oar die oppcrvlnk vun die ngnr in die ge",g
beerde petribnkkie te gooi en die kolonics wnt in roo~ro
kleur nunneem, wunr le necm.

• 11.4_ 0DEnSOEK_MET DIE 0Oc OP PTO?E?
NIE-soojvoririb iciisis i ";P}A4TE GEPAsTnsiiipE iii. @ vols!p;{

-'1.2.3 te wel. Ondersock dan die ham oor@en%, ii
a gemcen crkcndc bnkteriologicse mctode vir dio i:,o
van pntogene en nie-spoorvormende organismes.

11.5 ONDEnSOEK VAN INGEMAAKTE VLEISE?
DUKT NA oSriiiziiiG i kuini$]?

oer onclcri;tuundc ondcrsoek uit op die inhoud en 1 cJl1
nadat monsters van die inhoud vir kullunrlcwcking gene
ts en lekcn die hevindings uun:



Duitcngewone OffisiClc Kocrant, 10 Jule 1956.
737

Make a direct smear of the contents, stain it by"h 5am's method and examine it microscopically.
(b) Determine the pH value.
(c) Examine the contents for deterioration, discolora

tion, etc.
(d) Examine the interior of the container for stain,

lacquer, rust, etc.
(e) Examine and. '!'ensure tho scams of the container

for nbnorma.hhcs.

(a) Mal 'n direkte smeer van die inhoud klcur dit
volgens die Gram-metode en ondersock mkrosko
p1cs.

(b) ll cpaal die pHI-waarde.
(c) Ondersoek die inhoud vir verslegting, klcurvcr

nndermg, ens.
(d) Ondersoek die binnekant van die houcr vir vlckkc,

verms, roes, ens.
(c) Ondersoek en meet die houernate met die oog op

onreclmatighedc.

Suspend these ingredients in 1,000 ml. distilled water
and heat to boiling. Distribute into test tubes and. nutoclt1ve
for 18 to 20 minutes at 121° C (249.8 F). T_he furn! reac
tion of the medium will be + pfl 7.2. Store in the dnrk nt
room temperature, If more than 20 per cent of the uppcr
most portion of the medium hns changed to u green colour
it should not be used. Under such circumstances, _however,
rcheating once in a boiling waterbath is permissible to
drive off the absorbed oxygen.

11.6.7 Dextrose Potato Anar. Slice 200 g. of wnshc~
pealed potatoes and add 1 OOO ml. of distill ed water. Boil
gently for 1 hour and filter through butter or cheese muslin.
Make the filtered liquid up to 1°Jitrc with distilled wntcr.
Tale 500 ml. of liquid, bring to boil, add 20 g. of glue se
(dextrose) and wlil sirringadd 15 g. powdered agar. Add
the_remainder of the liquid, adjust he pl1 of the liquid
medium to plI 5.0 with 10 er cent tartaric acid solution,
and filter, while hot throuJ"Pf. cotton wool and muslin. The
medium shuU be riltered oto a cl11rity which ullows tho

11.6. PREPARATION OF lvillDIA FOR GENERAL
sporiGE ORGANISMS.

11.6.1 Dextrose Tryptone Broth. Mb: 10 g. bacteriolo-
. 1 tryptone 5 g. dextrose, 0.04 g. bromcresol purple
', 000 m1'. of distill ed water and steam the mixture
a~til dissolved. Adjust the reaction to pH 6.8 to 7.0, fil ter,
~ube in 10-ml. amounts and autocl ave at 121° C (249.8° F)
for 30 minates.

11.6.2 Dextrose Tryptone Agar. Add to the ingredients
nh·en in 11.6.1, 20 g. of powdered agar, steam to dissolve,
tube in quantities of 20 to 25 ml . and autoclave at 121° C
(249.8° F) for 30 minutes.

11.6.3 Liver Broth. Boil 500 g. of minced beef liver
in 1,000 ml. of distilled water for 1 hour. Adjust the
reaction of the mixture to pH 7.0 and boil for a further
10 minutes. Strain through several thicknesses of muslin
and make up the volume to 1,000 ml. Add 10 g. of peptone
nnd 1 g. of dipotassium phosphate a.ntl ngnin adjust the
pH lo 7.0. Tube the medium in 10-ml. quanti ti es and add
to each tube about 2 g. of the liver particles. Autodave at
121° C (249.8° F) for 30 minutes, Before use, boil this
medium for 10 to lS minutes to remove dissolved air.
Cool the tube before inoculation.

11.6.4 Sulphite Agar. Mix 10 g. tryptone, 1 g. sodium
•~lp_hite, 20 g. •i,!'r, 0.1 g. ferric citrate and 1,000 ml. of
distilled water. \'vnrm to dissolve, tube m 10-ml. amounts
nod autocl ave at 121° C (249.8° F) for 30 minutes.

11.6.5 Glucose Nutrient Broth. Mix 3 g. beef extract,
5 g. peptone, 20 g. glucose (dcxtro,e) and 1,000 ml. distilled
water. \Vnrm to dissolve the ingredients, tube in 10-ml .
quantities and autoclave at 121° C(249.8° F) for 30 minutes.

Suspcndcer hierdio bestnnddclc in 1,000 ml. gedistil
lccrdc water en vcrhit tot kookpunt. Plaas oor in proef
buisc en stcriliscer 18 tot 20 minute Junk by 1:.1° C
(249.8° F) in 'n outoklaaf. Die uiteindel ike pll-wgarde van
lierdie miedium sal -; pl72 wees. Bear in die donker
by knmcrtcmperutuur. udicn mccr as 20 perscnt vun die
boonste gedeclte van die me_ilium grocn v~n klcm· g:cword
het, belioort dit nie gebruik te word nie. Onder sulke
omstandighede is dit cuter tocluutbuur om die geubsorbccrdo
suurst f f te dryf dur een maul in 'n kokende waterbad
tee verhi t.

11.6.7 Dekstrose-aartappel-agar. Sny 200 g. gewasto
en geskilde aartappels fyn en voeg 1,00) ml . gedistilleerdo
wutcr by. Kook l uur lank matig en Iiltt·ccr dcur nctcl
dock.

Verdun die filtraat tot 1 liter met gc<listillcerdc wuter.
Neem 500 ml . hiervan, verhit tot koo!punt en voeg 220 g.
glukose (dek·trosc) by, ao9ks, onderyI geroer word, Io g
agar in poeiervorm. oeg die ander 5)0 ml . filtrat by, re@I
die pll \'Ull die vlociburc medium tot 'n pil-wuurclc vun .J,0
met bchulp van 'n 10-persent-wynsteen-suuroplossing en
Iiltrccr clcur wattc en nutcldock tcrwyl d1t nug wurm 15.
Die medium moet tot so 'n mute van helderheid gefiltreer

11.6 BEREIDlNG VAN KWEEKBODE\!S vrn ALGE
MENE BEDEIU'VEROORSAKENDE ORGANIS~!ES.

11.6.1 Dekstrose-triptonboeljon. Meng 10 g. buktcrio
log1cse tr1pton, .> 13· dck;tro:rn en 0.04 g, broornkrc:.olpcrs
met 1,000 ml. gedistillecrde water en stoom die oplossing
totdat alles opgelos is. Reel die reaksie tot 'n pll-waardevan _6.8 tot ?.~.. Iiltrccr, pluas hoevcclhcde ,·un 10 ml. in
bumes en slcril 1scer 30 minute lank by 121° C (249.8° F)
in 'n outoklnnf.

. 11.6.2 Dekstrosc-tript.on-agar. Vocg by die bestanddele
1n 11.6.l genoem, 20 g. poeicrvormige ngar, stoon:1 om op
te los, plaus hocveclhcdc van 2) tot 25 ml . in buisics e.n
7,{2;""}"r ao minute tank y 121 C gm9. i n au.o

11.6.3 Lcwerbocljon. Kook 500 g. gcmnulde bccslewcr
1 uur lunk in 1,000 ml. gcdisti.llccrdc wutcr. Heel die
renksic van die mcng-;cl tot 'n pl-1-wu.nrdc V!ln 7.0 en kook
nag 10 minute lank. Syg deur verskeie diktes neteldoek en
vul die vJluml.! nnn tot 1,000 ml. VC1cg lO g. pcptoon en

#±.±%£% ' EC7:£2%
en voeg omtrcnt 2 g. lewerdecl tjies by elke huisic. S tcrili
sccr 30 minute lank by 121 C (249. 8° F) in 'n outokbuf.
Kook hierdic kweckboclcm voor gebruik 10 tot 15 minute
lank om nanwesigc opgclo.:.tc lug te verdry. Laat die buisie
voor inokulering afkoel.

11.6.4 S11lfict-agar. Meng 10 g. tripton, 1 g. nntrium
sulfiet, 20 g. ngar en 0.1 g. fcrri::ntrant met 1,000 ml. ge
distilleerde water. Vcrwnrm om op 1c los, pb:is hocvcclhcdo
vnn 10 ml. in buisies en stcriliscer 30 minute lank by 121° G
(249.8° F) in 'n outoklaal.

11.6.5 Vocdcmle glul.oscboeljon. Meng 3 g. bccsvlds
ekstrak, 5 g. peptoon, 20 g. glukosc (clek.stro:rn) en 1,000 ml.
gcdbtillcerdc water. Vcrwurm om die bcstunddclc op to
los, plaas hoeveelhede van 10 ml, in buisies en steriliseer
30 minute lank by 121° C (249.8' F) in 'n outoklnaf.

11.6.6 Vlocibare tioglikollaatmedium, Linden.
20.0 g.
5.0 g.
2.0 g.
0.5 g.
3.0 g.
5.0 g.
2.5 g.
0.002 g.

Protease peptoon •
Dekslrosc
Gisckstrnk a

Nutriumtioglykollnnt
Agor . .
Natriumchlorid
Dikuliumfosfuut
Metileenblou .

Linden.
20.0 g.
5.0 g.
2.0 g.
0.5 g.
3.0 g.
5.0 g.
2.5 g.
0.002 g.

11.6.6 Fldd Thioglycollate Medium,
Protcose peptonc
Dextrose • •
Ycast extract . •
Sodium thioglycollate
Agor . •
Sodium chloride •
Dipotassium phosphate
Methylene blue •
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word dnl kolonies makroskopics by kun,mntige Ye ,
getcl kan word. Plaas 15-ml.-hoevcelhccla oar 'n thstin.~
secrde Luise (6 x % dm.) wat van wattcpluise ,Sril'
en steriliseer '30 minute lank by 121° C24o.a» ki
outoklaaf. mn'

11.7 BEREIDING VAN KWEEKBODE'vlS vm 0
NISMES WAT GALSTERIGHEID VEROORSAAK. RGA.

11.7.1 Tripton-glukose-beesvlc isekstra1'-m clh-agar,
Agar. · 15g.
Beesveisekstrak 3g.
Tripton 3g.
Glukosc 1 g.
Gcdistilleerde water 1,000 ml
Reaksiegrcnse . pH 6.6 7
Vcrkieslikste pH-wnnrde 7.0 '

Vocg 1 pcrscnt nfgeroomde mclk by net voor die
finnlc sterilisering. Filtreer die kweekbodcm, plnas 15-m!
hoeveelhcde in buisies en stcrilisecr 30 minute lank bf
121° C (249.8° F) in 'n ouloklaaf. ·

11.7.2 Nylblousulfaat-klapperolie-agar:
(a) Voorraadagar:

Voedende agar 100 ml.
Dinatriumfosfat 0.5 g.

Reill die pH-wnnrdc tot 7.4 en steriliseer 30 minute
lank by 121° C (249.8° F) in 'n outoklnuf.

(b) Oli e-cmulsie . Vocg 100 ml. geraffinccrde klnppcr
olic (of pnlmolie) en 2 g tragakantgom by 200 ml. worm
gcdistilleerde wnter. Skud totdat die klcin druppeltjie;
nanstcby 10-ml. in dcursnec is. Sterilisccr die cmulsic
15 minute lank by 121° C (249.8° F) in 'n outoklanf.

(c) Nylblousulfaat. Los 1 g. nylblousulfaat in 1,000 ml
gcdistillccrdc water op. Stcrilisccr 15 minute lank by
121° C (249.8° F) in 'n outoklnaf.

Voeg asepties die bestanddele in die volgende er
houdings bymcknnr net voordat dit in die petribnkkies
gcgooi word:

11.0 ml. gesmclte voorrnndagar;
1.5 ml. olic-cmulsic; en ,
1.5 ml. 0.1 pcr,cnt nylblousulfaatoplossrng.

Bcrckcn die hocvcclhcid vir die tacts vercis, b,eng
die kweckbotlcm gocd, en vocg dan 'n gen:>cgsume 00

"

vcelheid in die pctribakkies. .
11.7.3 Klappcroli c-agar. Bcrci hicrdie kweekbode1/':'.in 11.7.2 bcskryf, ,onder byvocging vnn die nylblousu 0

'
oplossing.

Printed In South Wat Atrtea by
Gedruk t Sutdrs - Atrka deu John Meinert (Pn» Ltd. Windhoek

macroscopic counting o! colonies by artificial liqht. J'ubc
in sterile 6 x % in. cotton wool plugged tubes in 15-ml .
amounts and sterilize in !lil autoclave for 30 minutes at
121° C (249.8 F).

11.7. PREPARATION OF MEDIA FOR ORGANISMS
CAUSING RANCIDITY.

11.7.1 Tryptone Glucose Beef-Extract Milk Agor.
Agar 15 g.
Beef-extract 3 g.
Triptone 3g.
Glukosc 1g
Distilled wnter 1,000 ml.
Reaction range pH 6.6 to 7.0
Preferred pl 7.0

Add 1 per cent of skim milk, just bcfore final sterili
zation. Filter the medium. tube in 15-ml. amounts and auto
clave for 30 minutes at 121° C (2-!9.8° F).

11.7.2 Nile Blue Sulphate Coconut Oil Agar.
(n) Agar stack:

Nutrient agar 100 ml.
Disodium phosphate 0.5 g.

Adjust the pH lo 7.4 nnd nutoclavc at 121° C (249.8 F)
for 30 minutes.

(h) Oil Emulsion. Add 100 ml . refined coconut oil
(or palm oil) nnd 2 g. gum tingacnnth to 200 ml. of hot
distilled waler. Shake until the globules are npproximately
10 ml. in diameter. Autoclave the emulsion at 121° C
(249.8° F) for 15 minutes.

(c) Nile Blue Sulphate. Dissolve 1 g. of nilc blue
sulphate in 1,000 ml. distilled waler. Autoclave this nt
121° C (249.8° F) for 15 minutes.

Mix the constituents nscpticnlly in the following pro-
orion ]};Pr to Po«ri g the medium into de Petri

11.0 ml. of melted ogor stock;
1.5 ml. of oil emulsion; and
1.5 ml, of 0.1 per cent nilc blue sulphnte solution.

Calculate the quantity required for the test, mix
],,"diam well, and die add sufficient to he Petr.

11.7.3 Coconut Oil Agar. Prepare this medium in
accordance with 11.7.2 wi thout the addition of the nile
blue sulphate solution.




