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Development of Monitoring and Control System for

Continuous Flow Sterilizing of Foods in Liquid Phase

?_]— ’g‘ ‘?'* _‘g_ ;(] 5(—3];* 51 B 'EF::

39 %3] 91 41391
Y. G. Ahn J. H. Hong H. K. Koh
1. A&

AL FY A AFFPE FAEY FEHAA F FFole Moy Faf AT
o] A& Fastd FANMTAES HAste AvRY A A4S AFEEA 2o a4
AEFZFFAGANA G n UE AEFATHHAE 9 A7 Jdo} SRk 22 Ay
Aefel %ol E wlX 4 (batch processing)dtol g2l solx ok wjx 4 Ao A 4
Fol 23 955 E AT 2E/A =277 At 7tEEte Walelt. o) e AR o
o A7 Mduju gEFEF AFAANE FHeZ T o AR HFAle] A, shdo)
Edety 7tEL 50t AsEnt ol g wix A AdEFAHe wAS FES7] 9o A
T E ASHAT AR g A7t s JWPE 3 QU AEHT LT dBEE A

4
3 o] &3te] Fow ALHAM ZHEUHA B/ Ao 2oz A
= HTST(high temperature short time)&¥A & s A Lt}
ALMATFFRE dd&dol AA Fob FANAA &7t A =3
AAAgo] Qlo] Aol 3 YR AML vron Aoz wWZE AFS TFSEE )
Aol @ HEeGH (Tetra pack), AEPet) V5 S AFEE + U= FH
gy AT AR o #HE AF=Fo] Yol A
ojty, ¥ E=EdAE 2 AFHdA A ASHTFAE o) E3le UYL
FTRAAA H Ao FAE Moy AT
Aodne]Fg Mt AHEAZE S4A FA R AHE
g FHE T

o,
!
o2
14
b
e
o

i)
5]
i

r
ol

—‘-l
rir
o
2L

b}
X
2

T

4
s
N

o

2

|

7
rir

R
o
=
2
=

olf
2
o,
of,
&l

X
2
=2
o
o
i
2
dg
oyl
o
ez

-389-



debq B oERe AsyFgAe] AFIFHA AFHUES F4Y £ de 2UHY YA
FE R A%ATIAL L&, ¢, 5L Adse uAFI FAE Aue BHow
st

2. Al 2 By

2-1. A£FA7 7= P35 F

) Holding tube
Thmnocwﬂc«(/T“s\f 4
N\
@ oo
Water tank
i} 1\
Packing
Conlingl
PN () Regenerator G:’ Real time i ‘E’ :“1 -?:1 _‘l?f_ 7] & 31 7]‘-‘\_:_ _Tj,}, O] E
(1) | Batance KF/}HD“I'““” G; acquisition p:\::l:;vr N
tank 1:;‘ system computer i ?—Ao &]01 9&/{‘:} %ﬂ@]—7]§ 0]:“:5}—
@ pen e d4URE TYTHOZ Fshe
Fig. 1 Schematic diagram of HTST pasteurization gggx§ 71890 HL& F43dwA
process and control system JdamAe AXNA o
Aanr]e S7e Y8k vdE TYRESE AN AP ATARS SR 2o
Az EQfH Zolgt {9 TR AAHEY. sARoR FHETV|(flow
diversion device, FDD)E ERHH 9 Eo X3l gon, EdREZFEH & 59
exyl BEA LERT GAY vAFHAGL BaEd oA FFEFH FYE ] Ashe]
Aueaz otk WE EYFRERE U dre £x7h A¥d ERTNE &
& o Aol olRofX RoE il AFHIAY LFFYRE By

-390-



2-2. Alo] AdnAF
—e

IRICALD "I EEMI>
2

MU UM, !
e

[
@

” |

YEES
- wed POWER INPUT [

~o T 4
YES :
- POWER INCOT] et
|
NCOY 4 l
YES
- e POWIER INPLUT -
N &
YIS
e rOVWER INPUTT| - e
NO }
Yies :
N G R

h g DAY
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Table 1. Temperature rise at controlled flow rates
Flow rates Initial water Inlet steam Elapsed
( 4 /min) temp.(C) temp.(C) time(sec)
from 4 to 8 116 33
from 8 to 12 20 123 43
from 12 to 16 130 54
from 16 to 20 134 68
3-4. A W la' Ag 299 22X o]
R 2v AT BELEOQ0T) BolA 29 25& RHFozN a3 wxstn Yot
Table 2. Control of steam temperature by water temperature
Current Controlled
Flow rates( £ /min) Water Steam Water Steam
temp.(C) | temp(TC) | temp(TC) | temp.(C)
91 105 7 100
12 92 108 88 104
94 112 90 108
4.2 2 AL
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