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Performance Tests of Rotary Sterilizer “ROTOMAT” -III

Efficiency of “ROTOMAT” compared with stationary retort

in sterilizing vegetable products packed in large cans.

Yoshiaki Tkegami « Chuji Okaya - Zenjiro Sawayama « Yoshio
Shimoda + Daizo Mori - Masakazu Oku

In the previous report, rotating processes were found to enable the use of higher temperature
and shorter times than the conventional processes of canned foods.

In this report, studies were carried out to established the performance of the rotary
sterilizer “ROTOMAT” in processing cream style corn, soy beans. carrots. onions and potatoes
packed in 603X700 cans.

The efficiency of “ROTOMAT" in processing canned cream style corn found to be
excellent compared with that of the stationary heating retort in the quality and color with the
merit of shortening the processing time (Fig. 1.2 and table 2).

The efficiency, however. was rather poor in the case of canned soy beans. carrots. onions
and potatoes in brine (Fig. 3, 4, 5 and 6).
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Fig. 1 Heating curves for stationary process
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Initial temp= 70°C

Retort temp=121°C Fig. 2 Heating curves for rotated process

of cream style corn packed in
603 X700 cans.

Initial temp = 70°C

Retort temp =121°C

i (a) End-over-end rotation at 40 rpm.
(b) Axial rotation at 40rpm.
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Fig. 3 Heating curues for rotated and Fig. 4 Heating curves for rotated and
stationary processes of carrots stationary processes of onions
packed in 603X 700 cans packed in 603X700 cans

Initial temp = 20°C Initial temp= 20°C
Retort temp =121°C Retort temp =121°C

(a) Rotated process (End-ouer-end, (a) Rotated process (End-over-end,
at 40rpm) at 40rpm)

(b) Stationary process ({h=9.0) (b) Stationany process (fh=11.0)
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Fig. 6 Heating curves for rotated and
. L . Stationary processes of soy beans
5 Tijrr?e (mil\s) 20 packed in 603X 700 cans.
Initial temp.= 20°C
Fig. 5 Heating curves for rotated and Retort temp.=121°C
stationary processes of potatoes (a) Rotated process (End-over-end,
packed in 603X700 cans. at 40rpm)
Initial temp.= 20°C (b) Stationary process (fh=7.5)

Retort temp.=121°C

(a) Rotated process (End-over-end.
at 40rpm)

(b) Stationary process (fh=9.5)
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Table. 1 F values and processing time of various canned

x2324 -+ vegetable products.
a— v{rEOLE Pro i time
B E BERMHO Products Processes F values r ceé:;;“%
aBoE{E T Stationary 9.3 180
. Cream style corn Rotated end-over-end 13.0 25
RTHB. LiER Rotated axial 13.0 32
MET, LOKMME Soy beans Stationary 13.0 17
OBNWHDIZLEM Rotated end-over-end 13.0 15
Zx%EHEBL, I Carrots Stationary 15.0 20
ICEEDIE NS D Rotated end-over-end 15.0 18
. . Stationary 15.0 24
F &R 3. Onions
EM TR Rotated end-over-end 15.0 22
EiafliZ+TH
i ’ Potatoes Stationary 15.0 20
Ik, —TRKEORA Rotated end-over-end 15.0 18
ZHEL, bHEIE+
TEM, — THEKk Table. 2 Change of color at the processing canned cream
style corn.
T, '
— . Samples L a b
RIGRT LI T
s - Before processing 53.25 —4.45 27.35
BB & FFER 3
%"G‘iﬂﬂ 1’9 ﬁ\k’_@ Stationary Center 47.18 —2.09 24.35
DENBY, T process Bottom 43.41 —0.79 22.75
HEREOhLE End-over-end rotation | 47.31 —-2.70 23.86
R & C3E Axial rotation | .4 —2.30 23.72
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