CANNED MEAT (TCVN 7048-2002)
 Specification 
1 Scope 
This standard applies to poultry, cattle and husbandried animal canned meat, which is used directly for human consumption. 
2 Normative references 
Decision No. 3742/2001/QD-BYT on  "List of additives permitted for use in foods". 

Decision No.178/1999/QD-TTg on " Decision on labelling for domestic, imported and exportedgoods". 
TCVN 1981 : 1988 Canned foods. Determination of tin content by titrimetric method. 
TCVN 4991 : 1989 (ISO 7937 : 1985) Microbiology. General guidance for enumeration of Clostridium perfringens. Colony count technique.

TCVN 5151 : 1990 Meat and meat products. Determination of lead content.
TCVN 5152 : 1990 Meat and meat products. Determination of mercury content
TCVN 5155 : 1990 Meat and meat products. Detection and enumeration of Escherichia coli
TCVN 5156 : 1990 Meat and meat products. Detection and enumeration of Staphylococcus​aureus 
TCVN 5166 : 1990 Food products. Methods for enumeration of total yeasts and moulds 

TCVN 7046 : 2002 Fresh meat - Specification. 

TCVN 7047 : 2002 Frozen meat – Specification. 

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 Canned meat: Processed meat, which is canned in a tight container and pasteurized. 

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 canned meat are given in table 1. 

Table 1 - Organoleptic requirements of canned meat 4.3 Physical-chemical properties 
	Items 
	Requirements 

	1. State 
	Characteristic of the designated product 

	2. Colour 
	Characteristic of the designated product 

	3. Odour, taste 
	Characteristic of the designated product, free from foreign odours, and having the flavour of spices and condiments 


Physical-chemical properties of canned meat are given in table 2. 

Table 2 – Physical-chemical properties of canned meat 
	Items 
	Maximum limit 
	

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

	2. Proportion of "solid/liquid" 
	According to declered standards manufacturers 
	the of 


4.4 Inside state requirements of container after opening 
For non-varnished containers, light black traces appearing in inside surface are permitted. Inside surface of containers should be smooth, non-porous, without peeling varnish coat, free from pits and crevices, and the coat should even entire-surface cover if the containers are coated with varnish. 

4.5 Heavy metal contents 
Heavy metal contents in canned meat are given in table 3. 

Table 3 – Heavy metal contents in canned meat 
	Items 
	Maximum limit (mg/kg) 

	1. Lead (Pb) 
	0,5 

	2. Cadmium (Cd) 
	0,05 

	3. Tin (Sn) 
	250 

	4. Mercury (Hg) 
	0,03 


5 Microbiological requirements of canned meat 
Microbiological requirements of canned meat are given in table 4. 

Table 4 – Microbiological requirements of canned meat 
	Items 
	Maximum limit 

	1. Total of yeasts and moulds, CPU/g of product 
	0 

	2. Escherichia coli, count/1 g of product 
	0 

	3. Staphylococcus aureus, count/1 g of product 
	0 

	4. Clostridium perfringens, cout/1 g of product
	0

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


4.7 
Veterinary drugs residues 
Veterinary drugs residues in canned meat are given in table 5. 

Table 5 – Veterinary drugs residues in canned meat 
	Items 
	Maximum (mg/kg) 
	limit 

	1. Tetracycline 
	0.1 
	

	2. Chloramphenicol 
	not detected 
	


4.8 
Hormone residue 
Hormone residues in canned meat are specified in table 6. 

Table 6 – Hormone residues in canned meat 
	Items 
	Maximum limit (mg/kg) 

	1. Dietylstylbestrol 
	0.0 

	2. Testosterol 
	0.015 

	3. Estadiol 
	0.0005 


4.9 
Mycotoxin 
Aflatoxin B1 content in canned meat shall not be more than 0.005 mg/kg. 

4.10 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 August 31st, 2001 by The Ministry of Health. 
5 Test methods 
5.1
Determination of Clostridium perfringens, according to TCVN 4991 : 1989 (ISO 7937 : 1985). 

5.2
Determination of Clostridium botulinum, according to AOAC 977.26. 

5.3 
Determination of total yeasts and moulds, according to TCVN 5166 : 1990. 

5.3 
Determination of E.coli, according to TCVN 5155 : 1990. 

5.4 
Determination of S.aureus, according to TCVN 5156 : 1990. 

5.5 
Determination of lead content, according to TCVN 5151 : 1990. 

5.6
Determination of mercury content, according to TCVN 5152 : 1990 

5.7
Determination of cadmium content, according to AOAC 945.58. 

5.8 
Determination of tin content, according to TCVN 1981-88. 

5.9 
Determination of chloramphenicol, according to ISO 13493 : 1998. 

5.10 Determination of tetracycline, according to AOAC 995.09. 

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

6 Labelling, packaging, storage, transport 
6.1 
Labelling 
The labelling for canned meat products should be complied to the Decision No.178-TTg on " Decision on labelling for domestic, imported and exported goods". 

6.2 
Packaging 
Canned meats should be canned in a tight containers special used for food. 

The containers should not deformed and swelled out. Sealing area of the containers should not be serratiform. Labels shall be firmly adhered to the containers. Symbols, signs or letters on the labels shall be clear. 

6.3 
Transport 
Means of transport used for the canned meats should be dry, clean. 

6.4
Storage 
6.5
Canned meats should be kept in dry, cool, clean places which is covered with roofs and air ​circulating. Canned meats should not be exposed to direct sunlight. Manufacturer declaration 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





