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HEAT PROCESSING OF FILM PACKAGED FOODS AND
THEIR STORAGE STABILITY

Yasuji Suzuki, Hideaki Saigo{ Yoshiaki Ikegami, and Kimiko Mishima

For sterilizing film packed foods over 100°C. a supcrimposed air pressure must be
held over the bags in the retort in order to prévent any burst caused by the increase
of inner pressure during heat processing. A steam-air process first investigated by Pflug,
where the bags are sterilized in a controlled high-pressure air-steam mixture is prefered
to the conventional water-air process.

Flat pouched foods. allowing faster transfer of heat to the critical points. are sterili-
ed in a shorter time than canned foods. Processing of film packed foods at lower
tamperature can be accomplished rather casily without the imposed pressure.

Results of storage examinations show that foods in all-plastic pouches deteriorate
faster because of the gas permeability of the film when compared to aluminum {oil-
laminated plastic pouches or glass jars.
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Fig. 3 Heat transfer curves of RP (retortable
plastic film pouch)-packed and No. 6 can
(74.1X59. 0mm)-canned 230g bentonite clay
(22.5%)during water processing at 121°C.
A experimental cooker, Rotomat was used
for processing without rotation.

* Thickness of pouched bentonite clay was
3cm.
RT: Retort temperature.
CT: Temperature of pouch or can con-
tents in center.
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Fig. 4 Water-or steam-air superimposing retort and control system.
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Table 1. Heat resistance and gas permeability of flexible packages.
(Toyo Seikan Co. Research center)

Film E:iitss Gas permeability
Type thickness pr - — — T Ty
P resistance Oxygen cc/m?, day, Water vapor g/m?,
°C atm, 25°C, dry day, 40°C, 90% RH
FOP 60 85 3~ 10 ERCS N S
CIP 60 105 80 ~ 120 5~ 8
RP . 60 120 80 ~ 120 o~ 8
Cello-poly 50 10 ~ 100 15 ~ 40
polyethylene 50 163~ 100 .8 AR

FOP (Flav-o pouch): Vinyliden chloride coated cellophane / polyethylene
CIP (Cook-in pouch): Polyester / polyethylene

RP (Retortable pouch): Polyester / polyethylene

Cello-Poly: Cellophane / polyethylene B R
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ing of containers.
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instead of 100mg.

Fig. 6 Peroxide value of soy-bean oil paéked
in plastic film pouch after storage at
35°C and 5°C.
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Fig. 7 Reflectance of tomato ketchup packed
in plastic film pouch and in glass jar

50

after -storage at 35°C and 5°C.

*Stored at 5°C
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Table 2. Quarity of prccessed food packed in RP(retortable plastic film pouch)
after storage at 30°C.

Prod Process : luati
roducts Temp. ‘ Time ’ g‘roet:sl' Flavor evaluation
°C min| kg/cm?

Curry 120 20 1.3 Off-flavor after 2weeks
Soft spagetty 120 20 1 Good after 1 month
Beef yamatoni 113 45 % | Good after | month
Subuta (Chinese food) 120 20 ” | Good after 1 month

Yakimeshi (Chinese food) 120 35 Off-flavor after 2 weeks
' Rolled tangle 110 40 o Good after 1 month
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