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Comparison of F Value for Stationary and Rotated Processes-1

Canned Viscous, Uniform Food
Yoshiaki Tkegami

It is well known that the thermal processing time of canned foods at a given temperature
is significantly shortened by agitation processes. However. routine methods for evaluating the
convection-(agitation) heating processes, in which the processing time is calculated on the basis
of F value similar to the conduction-(stationary) heating processes, may cause wrong estimation.

In the present paper, F value for conduction- and convection-heating products of equa
prabability of survival were calculated, by means of theoretical examinations on the distribution
of the probability of survival in containers.

For example, when an adequate process is accomplished and T value at the center of the
conduction-heating products is 10, the probahility of survival is 10-%'%, while F value required
for the equivalent probability of survival on the convection-heating products is calculated to be
12.60.

The results indicate that the necessary F value of convection-heating products should be
arger than that of the conduction-heating products.
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Table. 4 F value and probability of
survival spores

F value
P
Statonary I Rotated
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