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Evaluation of Thermal Processes for Canned Marine Products

(2) Canned Smoked Ogyster in Oil and Canned Boiled Oyster in Brine

Yeung-~Ho PARK
Department of Food Science and Technology, National Fisheries University of Pusan,
Namgu, Pusan, 608 Korea

In succession to the previous paperD, the present studies were directed to determine the
sterilizing valves (F,) of the thermal processes for the canned smoked oyster in oil and the
canned boiled oyster in brine.

The heat penetration tests were carried out under the condition of industrial scale at the cannery
The test cans were placed in the middle layer

of the Taiyang Silup Company, Pusan, Korea.

of the crate in which the same canned products were loaded with, and the test cans were
arranged to the front, the middle and the rear in the retort. The heat penetration was tested
three times with three cans at a time for each canned product.

The heat penetration curve of the canned smoked oyster in oil showed a simple logarimicth
heating curve while that of the canned boiled oyster in brine showed a broken logarithmic heating
curve. The calculated F, value for canned smoked oyster in oil packed into No. 3B square can
was 14.58 and the canned boiled oyster in brine packed into No.7 fruit can was 14. 78.

On the basis of the heat penetration data obtained. the nomographs representing the relationship
between F, values and B values (process time including 429% of come-up time) for the canned

oyster products were constructed.
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Table 1. Characteristics of canned oyster products

Net Drained

Canned products Can name Dimensions of can weight weight Additives
Canned smoked 106. 2(L) X74.6(W) : .
oyster in oil No. 3B square can % 22.0(H) mm 105 g 90 g Cotton seed oil
Canned boiled 1 7 £t can 65.4(D)XSL3(H) mm 2255  142g 2% brine

oyster in brine

Table 2. Conditions of thrmal ppocesses for canned oyster products

Process

Canned products tomperature

time

Process Come-up Minimum initial

Minimum temperature

Canned smoked oyster
in oil, packed into
No. 3B square can

Canned boiled oyster

in brine, packed into 116°C(240.8°F) 65min 11~13 min

No.7 fruit can

116°C(240.8°F) 65min 11~13 min

time temperature of can of coolog water
15°C(59°F) 10°C(50°F)
30°C(86°F) 10°C(50°F)
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Fig.1. Heat penetration curve of canned smoked
oyster in oil, packed into No. 3 B square
can

A FTFEA AERE F2UASR B Ase
Fig. 13} 7+o] simple logarithmic heating curve &
vedg oy, ¥ RYE F23 (AT THEDS o
o] 4= Fig. 29} 7¥o] broken logarithmic heating
curve  vERge 2@ln ¥ 24e F2Y4Y
HHdR-E Fig. 331 23kl

£22550-240=310
240 -

239 T

87 F

_ 235E

(°F
gn

~
M

Temperature {*
e g

IT=145°F

~— corrected O of process

come-up timex058
' =20 x 058 =116 (min.}

0 20 30 20 50 60 -3
Time {min}

Fig. 2. Heat penetration curve of canned boiled
oyster in brine, packed inte No. 7 fruit
can
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Fig. 3. Cooling curve of canned boiled oyster
in brine, packed into No. 7 fruit can
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Table 3. Heat penetration data for canned oyster products

Canned smoked oyster rr ¥4 7 fa log g 441 ty, f/Usr
in oil, packed into
No. 3B square can 118 122.8 0.68 14.6 -2.74 45.11 25,36 0.58
Canned boild oyster Sx S Fe j X Fu/Us bR o/ U
in brine, packed into
No. 7 fruit can 15.6 31.0 14.0 0.62 17.6 7.2 0.77 0.6
Table 4. Calenlated F, values for canned oyster products
F, value
No. of test Canned smoked oyster in oil, Canned boiled oyster in brine,
packed into No. 3B square can  packed into No.7 fruit can
| 15.61 15.49
I 14.58 14.78
I 14.91 15.69
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Fig. 4. Nomograph re%(rrg,sné%ting the retlaionship
between F, value and B value (process
time including 42% of come-up time)"
for canned smoked oyster in oil, packed
into No. 3B square can

Fig. 5. Nomograph representing the relationship
etween F, value and B value (process
time including 42 % of come-up time)
for canned boiled oyster in brine, packed
into No.7 fruit can
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