Contamination and Corruption of meat
 

        Sources of contamination of meat after slaughter directly due to the use of non-sterile knives or contamination of meat from the legs and skin, animal feces, as well as from the entrails in case Explosion during the slaughtering process. And also occurs pollution of water used in the washing of the carcass or when the use of inflatable mouth in any introduction of air between the skin and the carcass in addition to that It gets contaminated meat during cutting operations and transport, storage or of the working people.
        But corruption is a non-natural change that occur in the food makes it harmful to health and become non-consumption.
Among the factors that cause corruption meat are: 
1 - Microbiology.
2 - Insects.
3 - Whether enzymes present in the meat tissue naturally or external enzymes produced by microorganisms.
4 - Chemical reactions.
5 - Physical effects.
        The most common types of corruption is corruption by microbiology which considered meat and a good compromise for the growth of microorganisms because meat contain high moisture and PH moderately and contain the nutrients necessary for the growth of microorganisms so you must care enough meat from the beginning of animal slaughter to consumption. Factors that affect the growth of microorganisms:
First - External factors: 
1 - temperature: the temperature optimum for the growth of most neighborhoods microstructure is (15 - 40◦C) but there are neighborhoods grow at temperatures below zero Centennial, including grow well fridge and another section grow at temperatures higher than 100◦C, and on this basis microorganisms can be divided depending on temperature into three groups: -
A - Microorganisms cooler-loving (Psychrophiles)
The micro-temperature growth (0-5◦C) and optimal (15 - 20◦C) and maximum (30◦C) for example Lactobacillus.
B - Microorganisms love to medium temperatures (Mesophiles)
Be small (10 - 20◦C) and optimal (30 - 40◦C) and maximum (35 - 50◦C) and for example E. Coli and Bucillus.
C - Microorganisms loving high temperature (Thermophiles)
The minimum temperature (25 - 40◦C) and optimal (50 -55◦C) and maximum (70 - 90◦C) and these neighborhoods are present in water and soil is alive components of casuals. For example Clostridium.
2 - Oxygen: The presence or absence of oxygen determines the type of microorganisms developing in the flesh and on this basis microbiology divided into four groups: -
 A - Aerobic neighborhoods of which need to be pure oxygen for their growth. For example Micrococci.
B - Anaerobic neighborhoods which is that the lack of oxygen. Such as Clostridia.
C - Optional neighborhoods are neighborhoods that grow the presence or absence of oxygen and the presence of oxygen faster growth and need in anaerobic growth on carbohydrates as a source of energy. Example Coliform.
D - Neighborhoods with little need for oxygen, which they need to small amounts of oxygen for their growth. Example Streptococci.
3 - The physical state of the meat: means a situation where the existing meat whether in the form of carcass or cut or minced, which minced meat would be fast damage by microorganisms and for the following reasons: - 1 - increase the surface area exposed and this increases the microbial load.
2 - increase readiness water and nutrients.
3 - increase the penetration of oxygen and increase readiness in chopped meat.
Second - Internal factors: includes 
1 - Moisture: - the amount of water in the meat suitable for most microorganisms growth is determined by the free water in the meat because the microorganisms can not take advantage of the water-related.
2 – PH : - The acidity are the main factors that determine the growth of microorganisms and depends on the amount of glycogen located at the slaughtering process, which turns into lactic acid, which helps to lower the PH as the final PH meat are determined by the extent of resistance to corruption of microorganisms.
3 - Dietary requirements : -  All the microorganisms need food for their growth so as to provide them with energy and nitrogen, minerals and vitamins B. Most microorganisms supplied with nitrogen from amino acids and non-protein nitrogen compounds and carbohydrates is the usual source of energy, including that meat poor so the neighborhoods hydrolyzed protein and use it for energy and a section of neighborhoods use fat as an energy source.
4 - The presence or absence of material and tissue inhibitor clipboard: - 
There are some materials added to the meat routinely during manufacturing such as sodium chloride, nitrite, spices and organic acids like acid these substances which inhibit the growth of microorganisms and crash some of them.
        The presence of fat on the surface of meat preserves the meat from microbial contamination as well as the presence of the skin on poultry, as well as scales and skin for Fish to shield from microbial contamination.
Changes caused by microorganisms in meat:
First / Chemical changes: - include changes in dietary components such as carbohydrates, proteins and fats and some other compound materials structure that turns into simpler units by natural enzymes in the meat first and then by enzymes produced by microorganisms.
1- For the changes that occur to carbohydrates and used by microorganisms as an energy source noted that the amount of carbohydrate few in meat.
* The presence of oxygen fully oxidize sugar to carbon dioxide and water.
* In the absence of oxygen grow types of lactic acid bacteria shall be the result of representation and be acidic taste as well as CO2 gas which leads to swelling and exploding cans.
2 - As for proteins also depend on oxygen
* The presence of O2 shall be the final output of the hydrolyzed protein amino acids.
* In the absence of O2 shall be sulfur Output and smelly or outputs protein nitrogenous material is made ​​up of ammonia.
3 - As for the decomposition of fat shall be by lipases enzyme product by reviving called lipolytic microorganis, degrades Glesred Triple to Gliceirol and fatty acids.
Physical changes caused by microorganisms: - 
        Physical changes caused by microorganisms are often  more pronounced chemical changes and these changes include:
A- Color
        Changes in color occurs when the production of oxidizing materials by microorganisms such as hydrogen sulfide and hydrogen peroxide. As a result, meat color changes to the brown pigment namely metmyoglobin, which can combine with hydrogen sulfide consists green pigment  Sulfa myoglobin or degrade to yellow pigments produced by hydrogen peroxide.
B - Textures
        Changes occur strength by mold as a result of the provision of oxygen necessary for growth, and extends for a distance of a few but this can remove rotting region with the survival of the remaining meat fit for consumption. Mold corruption is characterized rot surface viscosity and humidity. Also, some types of mold cause decomposition of fat and increase the oxidative rancidity of producing undesirable musty smell.
C - The smell
        Changes that occur in the smell be by anaerobic microorganisms and often corruption outputs an unpleasant odor and appearance and produce undesirable acidity as a result of the decomposition of complex compounds.
Changes that occur as a result of chemical reactions:- 
        the most important non-desired changes that occur in meat and its products because of chemical reactions are
A - Oxidative rancidity: is the interaction of the components of unsaturated fat with oxygen and this interaction is responsible for the development of rancidity smell. 
B –Discoloration 
        is a change in the color of the meat bright red pigment, light red or pink to muscles cows, calves or sheep, respectively. And that these changes are associated with changes chemical muscle pigments.
 Corruption due to physical changes:- 

         occur due to:- 
1 - Drying
        When dry the surface of the flesh the flesh become coarse texture and be solid when cooking with a taste unpalatable so you must remove the dry layer of the surface and thus the economic loss of the product.
2 - Freezing and Thawing:- 

        Physical phenomena that occur in the frozen meat are displayed freezer burn, where the meat dry and colored pale unattractive and This phenomenon occurs due to loss of moisture from the surface of the meat when it is not packaging and freezing the meat and then dissolved and frozen again, this affects the nature of proteins and become unable to grab water and the meat becomes dry and tasteless.
3 - Shrinkage upon cooling: - 
        During cold storage meat is in weight loss and this depends on the amount of water in the meat. The greater the amount of water whenever loss in more weight and can reduce shrinkage or contraction to the extent of % 40 in the case of meat packing cloth.
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