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The Suitable Viscosity of Contents for Various Agitating Retorts

Norihito Taguchi and Hidehito Takahashi

The packaged foods stored at ambient temperature are heat-treated to secure commercial safety from a risk by microorganism.

By excessive heating, a color and a texture of food were changed, and in addition a taste and nutritional value were deteriorated.

As a technique which improve the heat transfer of the contents by shaking, the method of agitating sterilization was devised. The

sterilization method such as the rotary, the swing, the reciprocating, can shorten sterilization time in comparison with the static.

This report shows the upper limit of contents viscosity using agitating methods. The biological indicator was inoculated into a flat

pouch (200x300mm) with 1.2 kg of starch liquid and calculated the degree of agitation from the survival ratio after retort treatment.

The upper limit of viscosity (Pa-s) mixed evenly was the rotary 10, the swing 5.5, the reciprocating (the number of vibrations 60

cpm) 4.2, the reciprocating (the number of vibrations 75 cpm) 11.
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