LRV RS =0y — VIR I BT A BFgE— |
MEBMEED ¥ —WIRIECRIEZTIROZE
Nk —

Studies on Strength of Retortable Pouch- |
Effect of Storage after heat processing on Seal Tensile Strength

Hajime Kobayashi

It is expected that seal tensile strength ol retortable pouch is influenced by storage
and heat processing.

In present paper.three model foods were selected and packed in two kind of retor-
table pouches made of polyester, aluminium foil and polypropylene laminate for 120°
C, or polyester, aluminium foil, polyester and polypropylene laminate for 135°C. (Table
1.2)

The packed samples were heat processed at 120°C under 1.5kgf/cm? total pressure
for 30 minutes or 135°C under 2.6kgf/cm? total pressure for 8 minutes, and stored at
room temperature.

Seal tensile strength prior to retorting, immediately after retorting, and at suitable
intervals for a year were measured by tensile test. (Fig. 1)

This experiment indicated that average seal tensile strength values after heat proces-
sing were droped down immediately after retorting in comparison with them prior
to heat processing. but their changes after that could not measured throughout the 12
months sstorage period. (Fig. 2. 3)

And seal tensiles trength for the pouch packed oil was influenced mostly.
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Table 1 Formation of model foods

No. 1 Neutral food water 200 m/f/pouch
No. 2 Greasy food 180 m# water -+ 20 mf salad oil #
No. 3 Acidic food 192 mf water + 8 mé acetic acid r

2) 7525 v 7 BEHMMNOER

RBuc Lo asbhehid, SEgsE ) AEITESo RP-F XU hi PR-F (WFh b
Z) O2HETHY. HES(EREhTvI3E0bh3, Rz 270/ TAiR/£Y) o
VY REBY)ZRFNM/TNIRBL/ BNV ZRAFM/E)Ta L vyOBRICES £7 14— FHE
ZBAY. M. TNFROAEMENS 130X170mm 4 XD LD TH - 7.

3) HMo#EE

PHFEORBESEMENC, ThohBEBELAE=F RS 145%D 200me §OFHEL, BY
KA vtz y— i (EH8HEHRE, v— BT EOEX 10 mm) 2. BHOEREZHT
BHUAL. 20K, SHNBFEQRTE3L0HEBRTILSICLA.

WICBBE BRI 20T, 120°C-3043-1.5kgf/cm?OBE L b v b BERE TR T¥135°C-8 43-2.6
kgf/eom? OBEBEUVFAMBEO2KEEFRS. MBICR RV zxFA/TA IR/ RY o
VO BEHEE, BBCRBIZIATFA/TAIRL/ RV AT/ EY o v voREHEE
ThEhEmMLE.

Eit. BELBHOEHOREREZSEE c Lic/opic, AL 10~15°C, Fi(333°C BEO
BEBELL-TWE. F2HRIZEZHABR EAEHERLL.

Table 2 Test divisions and sample numbers

\\Test division
\ Immedlatel.y
Model food after retorting 3 Mo. 6 Mo. 9 Mo. 12Mo.
30 30 30 30 30
No.1 30 ! 30 30 30 30
30 30 30 30 30
No. 2 30 30 30 30 30
30 30 30 30 30
No.3 30 30 30 30 30

Upper figure : polyester/aluminium foil/polypropylene laminate
Bottorn figure : polyester/aluminium foii/polyester/polypropylene laminate
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Fig. 3 Effect of siorage on seal tensile strength of a
polyester / aluminium foil / polyester / polypropylene
laminate
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