HEAT-TREATED PROCESSED MEAT (TCVN 7049-2002)
 
Specification 1 Scope 
This standard applies to poultry, cattle and husbandried animals processed meat products, which is heat - treated and used directly for human consumption. 

This standard does not applies to canned meat products. 

2 Normative references 
Decision No.3742/2001/Q§-BYT on "Decision on list of additives permitted for use in foods" 
released on the 31st August, 2001 by the Ministry of Health. Decision No.178/1999/QD-TTg  on "Decision on labelling for domestic, imported and exported goods". 

TCVN 3699 : 1990 Aquatic products. Qualitative test of hydrosulfide and ammonia.
TCVN 4834 :1989 (ST SEV 3016 : 1981) Meat. Methods and principles of veterinary and 
sanitary evaluation.
TCVN 4882 : 2001 (ISO 4831 : 1993) Microbiology. General guidance for the enumeration of  coliforms. Most probable number technique. 
TCVN 4991 : 1989 (ISO 7937 : 1985) Microbiology. General guidance for enumeration of Clostridium perfringens. Colony count technique.
TCVN 4992 : 1989 (ISO 7932 : 1987) Microbiology. General guidance for enumeration of Bacillus cereus. Colony count technique at 30 oC.
TCVN 5151 : 1990 Meat and meat products. Determination of lead content.
TCVN 5152 : 1990 Meat and meat products. Determination of mercury content.
TCVN 5153 : 1990 (ISO 6888 : 1993) Meat and meat products. Detection of Salmonella.
TCVN 5155 : 1990  Meat and meat products. Detection and enumeration of Escherichia coli.
TCVN 5156 : 1990 Meat and meat products. Detection and enumeration of Staphylococus 
aureus.
TCVN 5667 : 1992 Meat and meat products. Enumeration of total aerobic bacteria.
TCVN 7046 : 2002  Fresh meat - Specification.
TCVN 7047 : 2002 Frozen meat - Specification.
ISO 3091 : 1975 Meat and meat products Determination of nitrite content. 
ISO 13493:1998 Meat and meat products Detection of chloramphenicol content Method using

liquid chromatography.
AOAC 945.58 Cadmium in food - Dithizone method.
AOAC 956.10 Diethylstilbestrol in feeds - Spectrophotometric method.
AOAC 995.09 Chlortetracycline, oxytetracycline, and tetracycline in Edible Animal Tissues Liquid chromatographic method.
AOAC 977.26 Clostridium botulinum and its toxin in foods - Microbiological method. 

3 Definition 
3.1 Heat - treated procesed meat: Products made from poultry, cattle and husbandry animal meat, which is heat - treated with temprature of core of the products over 70 oC in its processing and unnecessarily to heat - treated again before use. 
4 Technical requirements 
4.1 Raw material 
Fresh meat, conforming with the TCVN 7046 : 2002, and/or 

Frozen meat, conforming with the TCVN 7047 : 2002. 

4.2 Organoleptic requirements 
Organoleptic requirements of heat - treated procesed meat are given in table 1. 

Table 1 - Organoleptic requirements of heat - treated procesed meat 
	Items 
	Requirements 

	1. Colour 
	Characteristic of the designated product 

	2. Odour 
	Characteristic of the nature designated product, free from foreign odours and tastes 

	3. State 
	Characteristic of the designated product 


4.3 Physical-chemical requirements 
Physical-chemical properties of heat - treated procesed meat are given in table 2. 

Table 2 - Physical-chemical properties of heat - treated procesed meat 4.4 Heavy metal content 
	Items 
	Requirements 

	1. Kreiss reaction 
	negative 

	2. Qualitative reaction with dihydrosulfide (H2S) 
	negative 

	3. Ammonia, mg/100 g, not more than 
	40,0 

	4. Nitrite, mg/100 g, not more than
	167

	5. Peroxyde index, number of mililitres of 0,002 N sodium thiosulfide (Na2S2O3) used for neutralizing total peroxyde content containing in 1 kilogram of the product, not more than
	5


4.4 Heavy metal contents
Heavy metal contents in heat - treated procesed meat are given in table 3. 

Table 3 - Heavy metal contents in heat - treated procesed meat 
	Items 
	Maximum limit (mg/kg) 

	1. Lead (Pb) 
	0,5 

	2. Cadmium (Cd) 
	0,05 

	3. Mercury (Hg) 
	0,03 


4.5 Microbiological requirements of heat - treated procesed meat  
Microbiological requirements of heat - treated procesed meat are given in table 4. 

Table 4 - Microbiological requirements of heat - treated procesed meat 
	Items 
	Maximum limit 

	1. Total aerobic microorganisms, CPU/g of product 
	3 .105 

	2. Escherichia coli, count/1 g of product 
	3 

	3. Coliforms, count/ 1 g of product 
	50 

	4. Salmonella, count/ 25 g of product 
	0 

	5. B. cereus, count/ 1 g of product 
	10 

	6. Staphylococcus aureus, count/1 g of product 
	10 

	7. Clostridium botulinum, count/1 g of product 
	0 

	8. Clostridium perfringens, count/1 g of product 
	0 


4.6 Veterinary drugs residues 
Veterinary drugs residues of heat - treated procesed meat are given in table 5. 

Table 5 - Veterinary drugs residues in heat - treated procesed meat 
	Items 
	Maximum limit (mg/kg) 

	1. Tetracycline 
	0.1 

	2. Chloramphenicol 
	not detected 


4.7 Mycotoxin 
Aflatoxin B1 content of heat - treated procesed meat shall not bemore than 0.005 mg/kg. 

4.8 Hormone residue 
Hormone residues of heat - treated procesed meat are specified in table 6. 

Table 6 - Hormone residues of heat - treated procesed meat 
	Items 
	Maximum limit (mg/kg) 

	1. Dietylstylbestrol 
	0.0 

	2. Testosterol 
	0.015 

	3. Estadiol 
	0.0005 


4.9 Food additives 
Only use food additives specified in the "Decision on list of additives permitted for use in foods" released enclosing with the Decision No.3742/2001/Q§-BYT on the 31st August, 2001 by the Ministry of Health. 

5 Test methods 
5.1 Qualitative test of hydrosulfide (H2S), according to the TCVN 3699 : 1990. 

5.2 Determination of nitrite content (NO2), according to the ISO 3091:1975. 

5.3 Determination of ammonia content (NH3), according to the TCVN 4834:1989 (ST SEV 3016 : 1981). 

5.4 Determination of Coliforms, according to the TCVN 4882 : 2001 (ISO 4831 : 1993). 

5.5 Determination of Clostridium perfringens, according to the TCVN 4991 : 1989 (ISO 7937 : 1985). 

5.6 Determination of Bacillus cereus, according to the TCVN 4992 : 1989. 

5.7 Determination of Salmonella, according to the TCVN 5153 : 1990 (ISO 6888 : 1993). 

5.8 Determination of E.coli, according to the TCVN 5155 : 1990. 

5.9 Determination of S.aureus, according to the TCVN 5156 : 19905.7 

5.10 Determination of Clostridium botulinum, according to the AOAC 977.26 

5.11 Determination of total aerobic bacteria, according to the TCVN 5667 : 1992. 

5.12 Determination of chloramphenicol according to the ISO 13493 : 1998. 

5.13 Determination of tetracycline according to the AOAC 995.09. 

5.14 Determination of hormone (diethylstylbestrol), according to the AOAC 956.10. 

5.15 Determination of lead content, according to the TCVN 5151 : 1990. 

5.16 Determination of cadmium content, according to the AOAC 945.58. Determination of mercury content, according to the TCVN 5152 : 1990. 

6 Labelling, packaging, storage and transport 
6.1 Labelling 
The labeling shall conform to the Decision No.178-TTg on " Decision on labelling for domestic, imported and exported goods". 

6.2 Packaging 
Packaging materials used for heat - treated processed meat should meet requirements of food safety and should not affect the product quality. 

6.3 Transport 
Means of transport used for heat -treated processed meat products should be dry, clean. Heat treated processed meat products should not be carried in the same means of transport as other goods in a way. 

6.4 Storage 
Heat -treated processed meat products should be stored in dry, clean places which meets requirements of food safety. Manufacturer declarations of expiry date or recommended last consumption date of the products should be complied. 

� Source: Vietnam – Food and Agricultural Import Regulations and Standards – Meat and Meat Products Standards, 2004, Gain Report, USDA





