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Abstract

Optimal quality retentions of cooked rice packed in retort pouch were simulated by computer using

various thicknesses of retort pouch (5 to 24mm) and process temperatures (110 to 1507C).

Optimal

conditions were chosen by the minimal ¢c-values and maximal thiamine retention when good bacteriologi-

cal lethality (12D processing) was obtained. From the results of calculations, it were shown that the

better quality retentions of high tharmal processing can be obtained below pouch thickness of 10mm and

that the thickness of pouch is critical factor at higher processing temperature.
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Table 1. Heat resistance of temperature dependent
parameters chosen for computer simulations

Referen
Parameters Z—value D-—value elerence
temperature

Sterility level1V 10°C — 121.1C
Nutrient retention(%5) 12 25¢C - 121 .1C

Integrated cook value'!*'*  33°C 188min 100°C
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Table 2. Results from heat penetration tests on cooked rice packed in retort pouch

Package size Temperature Parameters
Wet weight Length x width Thickness TR Ti jh fh Thermal
(g) (mm) (mm) C) (C) (=) (min) diffusivity, a
(em?/min)
200 140 X 105 15 120 20 1.16 12.0
200 120 X 105 20 120 24 1.11 14.5 0.052

200 110 X105 25

120 20 1.15 16.0
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