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Studies on the Optimal Sterilization Conditions of Red
Pepper Paste Packed in Retort Pouch,

Shin-Young Lee* - Kook-Chi Choi** - Sang-Kyu Lee***

Abstract

Heating characteristics of red pepper paste packed in report pouches of various thicknesses and their
storage stability were investigated to determine the adequate processing conditions that good bacterio
logical safty and minimal quality changes could be obtained, when sterilized by using a steam-air
system retort, '

A heat penetration into pouch-packed red pepper paste was carried out through by a conductive heat
transfer, indicating a simple logarithmic heating curve, and the smaller thickness revealed the higher
heat penetration rate, suggesting the possibility of high temperature-short time sterilization of red pep-
per paste,

The processing conditions with Fo-value of 4,5 or higher were sufficient for keeping up bacterial
safty, but based on C-value, better quality retention was obtained at pouch thickness of 15mm under
the processing temperature of 120°C,

Subsequent storage study revealed that the red pepper paste packed in 15mm and processed at 120°C
with Fo=4.5 could be held without any spoilage and overall acceptance change, when stored for
6 months at room temperature under the relative humidity of 70%. After 3 months storage in 38°C under
saturation humidity, overall acceptance of red pepper paste were judged not to be maintainable on the
acceptable level, but it may be suggested that above the results could be kept up a desirable quality
without any remarkable deterioration,
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Table 1, Results of test for microbiological
safty of samples processed at va-
rious time-temperatures
Results of Microbiological Examination

Sterilization
v Incubation Test Surviving
alue, F, Count
Swelling Leakage
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Table 2, Storage test results of retort pouch red pepper paste stored at different storage

conditions
Storage time(month)
Test items Storage conditions
‘ 1 2 l 3 | 4 | s ! 6
Incubation test | room temp,, R . H, 70% | no swell | no swell | no swell | no swell I no swell ‘ no swell

38° C,R.H, 100% no swell | no swell l no swell , no swell ' no swell ’ no swell

Surviving count | room temp,, R, H, 70% | negative lnegative negative ,uegative lnegative negative

38° C,R. H, 100% Inegative lnegative negative ’negative ]negative negative
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