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Flow Chart Specific for Microbial Examination of Heat Processed, Hermetically Sealed (Canned) Meat and Poultry Products 

- Visual examination of can condition and any visible defects 
- Weigh unopened cans for gross weight 
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Incubate a set of flats 
- Open flats and abnormal containers at 35°C for a minimum 
- Prepare direct slides and inoculate cultures at 35°C and 55°C in BCP/MCMM of 10 days - Perform pH and organoleptic testing 
- Read direct slides and enumerate using microscope and record morphology Possible culture results: 
- Wash/dry empty cans - Growth at 35°C indicates mesophilic bacteria 
- Weigh empty cans to determine tare weight, compare tare weight with declared product - Growth at 55°C indicates thermophilic bacteria 

weight to determine overfill % 
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Days 2-11: 
Monitor flats for swelling 

- Growth in MCMM indicates anaerobic bacteria 
- Growth in BCP indicates aerobic bacteria 
- Growth in both MCMM and BCP at the same temperature with the same 

morphology can indicate a facultative organism that can metabolize with 
or without oxygen 

- Gram-positive, rod-shaped bacteria observed at 35°C in MCMM could 
indicate Clostridium spp. 

- Can container leakage can often result in mixed cultures observed 
- Refer to Appendices 6, 7 and 8 in USDA FSIS MLG  10 Appendices for 

more culture interpretations 
Note: Free spores can be observed on direct microscopy slides but are in 
dormant form. They would not contribute to culture growth until conditions 

= 
= 

Day 2-6: 
Observe 35°C tubes for 
color change and cloudy 
appearance 
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Day 2 4: 
Observe 55°C tubes for 
color change and cloudy 

appearance 

Color change and If no changes, 
continue 

incubation of 
tubes 

complete 

If no changes at 
day 4, 55°C culture 

analysis is 

If no changes at 
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morphology 

-

If no 
swelling, 
continue 

35°C 
incubation 

(for a maximum - A saw is used to cut the double 

Swelling 
allowed them to germinate. 

If no changes, 
continue 

incubation of 
tubes 

A can tear down and seam analysis can also be 
performed upon request. 

The can tear down analysis takes one day and can be 
done on any day after the can is opened 

cloudiness 

Days 2-11: 
Open and culture 

swells and 
inoculate media 
at 35°C (for a 
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Prepare Gram maximum of 5 - The overall dimensions of the 
stain slide and days) and 55°C can are measured 
remove tubes 

from incubator of 3 days) 

Read direct slides 
and enumerate 

using microscope 
and record 

seam of the can at two specific 
points along its circumference 

- A seam projector is used to 
magnify the double seam to take 
measurements 

- Measurements of different points 

If no 
swelling at 
day 11, flat 
incubation 
is complete 

of overlap within the double 
day 6, 35°C culture seam are recorded This chart analysis is Note: - These measurements are represents the complete If swelling occurs compared to the standard 

on day 11, then acceptable range designated for a 
cultural analysis can of that size by the 
can continue up manufacturers 

to day 16 - Measurements outside of this 
range can indicate a 
compromised hermetic seal 

best-case scenario, 
analyses may take 

longer due to 
normal analytical 

circumstances 
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