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Heat Processing of Film Packaged Foods and Their
Storage Stability-1I1
On the Smoked Oysters in Oil Packed in Retortable Pouch.

Yasuji Suzuki, Hideaki Saigo, Taeko Shimamura and Kaname Hisanobu

Studies were carried out on quality retention during storage of smoked oysters in oil
which were pouched in aluminum foil-laminated retortable pouch (RPF) and were heat
processed at 111°C, 0.7 kg/cm? total pressure, 65 minutes.

No significant changes in the quality of oil were detected after storage at room temper-
ature and in a refrigerator, and the flavor was also agreeable. No remarkable difference
was observed between the qualities and acceptability of the canned and the pouched smoked
oysters in oil after storage for 12 months and even for 43 months at room temperature.
The containers were also examined as to any deterioration, but no changes in their sealing
and appearance were observed.

On the other hand, rapid deterioration of contents was observed when these were
packed in RPT (pouches with no aluminum foil lamination) and stored at room temperature
or at 30°C. After chill storage for 2 months, the peroxide value of the oil started rapid

increase.
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Table 1 Malerials and processing

a ) Container
Oxygen Heat process s
Composition pen?eability resistance Size
c.c/m® day, atm °C
25°C, dry mm
RPF Polyester/Aluminum foil/Polyethylene 0 121 90 X 100
RPT Polyester /Polyethylene 80~120 ” ”
Can* Tin plate, enameled. 106.2X74.6%22
* Capacity : 120.9 ml
HERFBERTAV. &ARD b ) Food and filling
FEBOHEIHFTOREICH Smoked oysters | Cotton seed Salt
y (g) salad oil (g)
Ule, REFHEEV PV by e
Retort pouch 50 17
FIRPZEEH Ui {5H1290°C total content
L , Can 75 26 ”
DiEFEA LTER Ui, X4
¢ ) Hest processing and sterilizing value of the pouched food
Heat processing Initial temp. | CUT fh* e
] o
Temp. ("C) | TG2LPS: | Time (min) C) (min) | (min)
111 0.7 65 23.5 5.8 9 0.92 5.3
* Thickness of food was 15mm CUT : Come up time

#* 7=18, m+g=180
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DEBIIEL, BRY LRYUEEAEHTAROBRETHEMISES ALY 1 FFHIDRIZFIS81
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oysters in oil packed in RPT and
RPF during storage -at difference
temperature. —— : RPT, : RPF,
A : 30°C, B :room temperature, C :
refrigeration.
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Fig. 3 Peroxide value of oil in smoked oysters in oil packed in RPF during storage
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127 HEDERDHLTMITH S, Table 2 Flavor of smoked oysters in oil packed in RPF
after storage for 12 months at 30°C, at room

33 AR HR . temperature and in refrigerator.
9k .
g-f%ﬁleZ’fﬂ DRP Fé‘ﬁ Pair sample* I\Il'()e,fegﬁiéudgment on Signifcance
R DO TRERBETT - 728 P £
Fiz Table 2 oML TH 3. No. 1 4 4 *
No. 3 12
2 RMEHFRRE x,* BEOHR No 1 .
o, = —
DHOBBRE 30°C OO & No. 2 7 0.2
FEESEDONLH, ERE No. 2 10 1 -
FREOMICRERZRIZYS No. 3 6
NI ote, * Storage condition was as follows No, 1 : 30°C, No. 2
: room temperature, No. 3 : refrigeration,
3:4 RPFagLfEEOlE
o Table 3 Comparison of the quality of smoked oysters in
B o oil packed in RPF and in can after storage for
BUCHARD & & BTl 12 months at room temperature.
X9 I BRIALE 5 A S ORE a) Samples See Table. 1
B b ) Paired preference test (n=22
»EERAVTERLERPFE F il
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B CEHICONT, SEEE Container | No of judgment | w2 | gignificance
RYRORBAEWE LRI RPF 1
0 —_—
Table 30 TH 3., AKR Can 11
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¢ ) Peroxide value and carbonyl value of oil,

LREFED2EED S, .
Cantainer Peroxide value Carbonyl value
R0 BAIC VT HTHEOR (m._ea/ke) (m. ea/ke)
I 2 A EEMRED SN H RPF 5.5 20.8
Can 5.5 229
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BOFEHTH ORIBOIGENDOEMD TH k. HNHE= MEIZ20~230FMAT, LICHE L
RYARFOEALRALTHS. L LERBDEDH 3127 B RFEOEA X D RIEMMSED - /2.
BRI EDRE D RIFT, MEASIC BYFERCHERTH -7, EBRARE FEFEOLDHOR
WERIERAEOTHS. RPTOMSHEIMOSHAETRMOBIMEATL BLEHED L
BoTETVS, pEOAHRXEBATEHRENS A, BHEIX 7.5YR~I0YR, WEIR4~7
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Table 4 Quality of smoked oysters in oil packed in RPF and in can after storage for
43 months at room temperature,

. . Flavor evaluation of
Size of QOil
Container oysters Color of oysters**
oysters POV* | COV* | Flavor | Smoked smell
small 0.7 23.6 good | remained well | 7.5YR 5/6~10YR 5/6
RPF ” 0.7 | 21.9 ” " 10YR 6/6
large 0 21.7 ” ” 7.5YR 4/7~4/6
” 0 20.1 ” ” 7.5YR 4/7, 10YR 6/7~6/6
Can large 0.2 | 22.0 " y 7.5YR 6/6, 5/6, 7/6
4 ] 21.8 ” ” 10YR 6/6
*m eq/kg

** Compared with standard color chart which is made according to JIS Z 8721
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