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Canning Process

1. Packing the product into
the container.

2. Hermetically sealing the
container

3. Thermally processing for
product and the container
together.

4. cmling . :r-rn-\.—-?-ra::y seealaedd

|\l(u’ll‘ L 1y Iveerrres

>T he
5. Storage. sealed containes
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Types of Spoilage Microorganisms

Types of Spoilage Microorganisms

Sulfide
Stinkers

Putrefactive
Anaerobes

Mesophilic
Anaerobic

Sporeformers

Mesophilic
Aerobic

Sporeformers

Non-

sporeformers

Heat-
Resistant
Molds

Aciduric Flat
Sour

Sporeformers

Thermophilic
Anaerobic

Sporeformers

Thermophilic
Flat Sour

Sporeformers
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Swollening of can
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Spoilage by Non-sporeforming Bacteria

* Due to leakage of the can- Psedudomonas, Alcaligenes,
Flavonabacterium, proteus and other microorganisms
can also causes spor’
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Black spot on tin and on food
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Spoilage by thermophilic spore-forming
bacteria

Flat sour causing organism detection by culture methods




Microbial spoilage in canned food

Canned  Products Type of Organism

In the can In the canned food

food poila
Com, peas, Low and Flat sour spoilage Bacillus sieavo-  Possible loss of Lowered pH: sour,
spinach, moedium acwd the rmophidus vacuum slightly abnormal odur.
asparagus products: pH et
above 4-6 Thermophilic Clostridizen Can swells, may Fermemtod, sour choesy,
anacrobic thermosaccharo-  burst or butynic odour
Iyticum
m'n-p Closiradisim Can Nl Usualdly biackenod.
nigricans “roten gy’ odour
Putrefacuon Claostridieom Can swells; may Typical putrid odour.
sporogenes burst pH slightly above
normal; may be toxic
Tomato Acid Flat sour Bacillus thermo-  Little change in  Slight pH change:; off
Juice, fruits, products: pH aacscdsrans vaceum Navour and odour
frult juices  below 4.6
Butyric anacrobes Clostridism Can swells: may Fermented, butync
butyricum burst odour
Mostly acid Can swells: may Ackd odour
type of bacteria  burst
Yeasts Can swells. may Fermented, yeasty
buarst odour
Molds Can N Surfuce growth, musty
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