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Production of the wide range of tinned foodstuff and its delivery to the consumer market are of 
great importance for the population because of their considerable contribution to reducing of labour 
and time expenditure on cooking under domestic conditions. Besides, the use of modern technologies 
in the canning industry makes it possible both to develop high-quality production and satisfy various 
increasing demands of the population. When the canned food is being produced the raw materials are 
exposed to various kinds of processing, which influence them in different ways by technological 
processes and operations. 

According to the legislation of the European Union (the requirement of Regulations of the EU No. 
2073) the following of a set of requirements for safety of foodstuff is provided. The safety problem, 
being the most important characteristics of the food quality, continues gaining more relevance as the 
increasing environmental pollution is leading to a constant growth of the food raw materials 
contamination and quantity of microbiologically contaminated food which is not peculiar to the nature 
and is harmful for a person’s health. Bacillus cereus as a sanitary index of food product safety. 

The problem of the foodstuff quality and safety is many-sided. First of all the microbiological 
safety ensuring is concerned. Presently many hygienists pay their attention to the bacteria becoming 
the sources of the food poisonings and infections: the microorganisms from Salmonella, Clostridium 
botulinum, Clostridium perfringens, Staphylococcus aureus, Campilobacter jejuni, Yersinia 
enterocolitica and Yersinia pseudotuberculosis, Listeria monocytogenes, Vibrio cholerae O and non-
O-1, Vibriо parahaemolyticus, Vibrio vulnificus genera and other representatives from Vibrio, 
Aeromonas hidrophila, Plesiomonas shigelloides, Shigella genera, a group of gram-negative bacteria 
Miscellaneous enterics, Streptococcus and Escherichia coli. A person is also put to a risk of 
alimentary diseases by such viruses as Hepatitisvirus, Rotavirus, Norvalkvirus etc, and also by vermin 
such as helminths and the intestinal pathogenic primitive forms of life, the source of which can be 
water, shellfish, sick animals and people. Hepatitis (A and E) virus, Rotavirus, Norwalk should be 
mentioned among the viruses causing alimentary diseases, and parasites and intestinal worms among 
the protozoans. 

All the above mentioned microorganisms, viruses and vermin don’t have to be the object of 
permanent supervision: the modern systems of providing foodstuff safety presuppose the control only 
of the most dangerous sources of risk, various for the different types of food products. Therefore one 
of the key stages of the safety system design, including the HACCP systems for every certain type of 
food products, consists in risk level estimation and solution of a problem on reasonability of such and 
such control efforts.  

The quantitative composition of microorganisms allows judging about specific features of fresh 
fruit and vegetable products, their contamination level and efficiency of the further heat treatment at 
canning. Among the causative agents of the food poisonings the representatives of the Bacillus sort 
(B.cereus etc) should be mentioned.  

The information about microbial contamination and most widespread types of microorganisms in 
vegetable raw materials has been submitted. Microbiological description of fruit and vegetable raw 
materials going into processing and storage by mesophilic bacteria ranged from 1,8·102  to 7,6·108 
CFU/G. On the basis of the Codex Alimentarius documents, the ways of creation of system of 
microbiological safety ensuring and the principles of development and application of microbiological 
criteria, in particular, are considered. 
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