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Thermal Processing
of Packaged Foods
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Table 1.2. Process times and temperatures for asparagus cuts, white or green, including soup cuts in brine

Maximum fill

weight
Cansize Oz g
211x304 5.3 150
211304 6.5 184

R K
BE>100 'C, RKWMEYAHEMBTF

Fl: R KET)

RERACIE Sample

135-141°C, 3-4s

Minimum initial

temperature Minutes at retort temperature
116°C 118 °C 121°C

°F °C (240 °F) (245 °F) @50 °F)

70 21 2 17 13

120 49 21 15 12

70 21 2 19 16

120 49 23 18 15
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EmEmARSE
O E#rERIER ( Louis Pasteur)
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Science Rnows no country, because knowledge
belongs to humanity, and is the torch which
illuminates the world. Science is the highest

personification of the nation because that nation

will remain the first which carries the furthest the
works of thought and intelligence.

(Louis Pasteur)

There are no such things as applied sciences,
Technologu only applications of science.

Louis Pasteur

In the field of
observation, chance
favours only the
prepared mind.

Louis Pasteur
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1. ] ABFERTE B2k (thermal death time curve, TDT)

O K — e — e BE AP AEYE I 28 A KATRH

PR A% B L B R TR 2 5

O PIRREIRE OB, A EH AR KK [E

MR, 2 B 6] IR B (28 (0

O TDT time in minutes required to inactivate

=+
— O

an arbitory chosen

number of spores of a given bacteria at a specified temperature.

O Thermal death time are plotted on log scale against

corresponding temperature in linear scale
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