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Comparison of F Value for Stationary and Rotated Processes— Il

Canned Food Containing Solid and Liquid

Yoshiaki Tkegami

Most canned foods are composed by solid and liquid, in which speed of heat transfer may
be different.

An investigation was carrid out on the difference of F value at the solid and the
liquid parts for stationary and rotated processes of canned sausage as a model.

The data indicated that there are significant differenceshetween F values at the solid and
liquid parts for rotated processes. while the difference are slight for stationary processes:
Therefore, when processing time is calculated on the basis of heat transfer at the lipuid, one
must lemploy larger F value for the rotated processes of the liquid than for the stationary

processes.
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Fig. 1 Heating curues for stationary process
of sausage packed in a 401 X411 can.
Initial temp = 18°C
Retort temp = 113°C
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Fig. 2 Heating curves for rotated process of
sausage packed in a 401%411 can
Initial temp =20°C
Retort temp = 121°C
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BHEEETASLBITAEL S L. Table. 1 F value of the solid and the liquid for
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1S3} 213 FIIRY Tl 23 EL o)
WU E, HEREEREREEIC
£ BRERHE KT 5 & 2 WRT

Stationary Rotated

Time | Solid ’Liquid Time | Solid | Liquid

min min
EBDTH S, KV VIR 50 3.78 5.03 14 2.35 8.79
60 5.27 6.54 16 3.61 10.68
= > L gy
EWTBEIENBTES. LMOLZO 0 6.78 8.05 18 5.08 12.61
HARHEEREL TR L, EER 80 8.30 9.57 20 6.76 14.58
N 90 9.83 11.10 22 | 8,38 16.57
ETI121°C, BRI TIINSCT !
= i BB 100 | 11.37 12.64 24 ' 10.47 18.57
HAEDTEDEHERERZOZITL, -
HL0TH = 82.8 | 8.73 | 10.00 | 15.3 3.16 | 10.00
AL EH iz 91.0 | 10.00 11.27 | 23.5 10.00 18.07
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