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Determination of Thermal Processing of Canned baby corn
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Abstract

The thermal processing of canned baby corn was studied. it was found that
Micrococcus varians was the most heat resistance microorganism found in the
under-processed samples; with posed the Z value of 32 and F32 250 = 9.74-9.76 min.
It was also found that if the initial heating temp. (Tih) of the canned baby corn filled
in 0.1% brine not less than 1e3.35¢ F. and the slope of heatling curve (fy) not more
than 6.1 min., the operator's process time (Pt) at 250° F. would be 15 min (or B = 16.8
min). And if the Tih of the canned baby corn filled in water not less than 175.2° F.
with the f, not more than 6.1 min., the Pt was equal to 14 min. (or B = 1s5.6 min.) at
250° F.
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21 02.5 2.0 0.4 3.0 0.6 1.2 8 34 1.2 1140 183 140

unse FAO and U.S. Dept. of Health, Education, and Welfare. Dec., 1972



68¢

o

maedi 2 BndnsvoanTndSmneSoniagdudenmstaniinnszies Aferianvesgiunisiudralnadngen

NINAGEY flausan BTl STttt vamslaeme S Twlinm
fi Runidfianny Eunidianay  ydunIdfienss
/gm, (a) /gm () % A /gm (C) % (B) % (C)
1. 4.5 X 107 1.2 X 10° 99.72 1.1 X 10* 90.83 99.98
2. 7.2 X 107 2.4 X 10° 99.007 8.9 X 10 97.13 99.099
3. 3.9 X 108 104 X 10* 69.64 3.8 X 10 99.72 00.000
THYNR 299.37 287.68
(ase 09.79 95.89

¢
=

Note % y8unSdfiorsivdiniian
% Yeun3dAonnemdonisisene

)

% JINYRUNIdfianss



mindl 8 Type of the most heat resistance, microorganisms isolate from canned
baby corn

Name Characteristic

1. Micrococcus varians - a food spoilage, thermoduric microorganism*
- oplimum growth temp, 22-37°C
- gram possitive cocci, acid producer
- Grow on nutrient agar
- Colonies are yellow, yellowish green or orange
color
- common in mik, dairy products, dust and soil
2. Micrococcus luteus - gram positive cocci
- colonies are yellow, yellowish green or orange
color
- optimum growth temp. about 30°C
- Grow on nutrient agar
- Common in soil, dust, water, skin of man and
other animal,
- Not pathogenic to plants and animals
- A food spoilage microorganism, acid producer
3. Staphyloccus epidermidis - gram positive cocci
- coa-gulase negative
- produces a chalky white pig-ment.
- Facultative anaerobe
- Grow at 45°C
- Many strains may be primary pathogens or
secondary invaders
- Many found on the skin and mucous membrane
of warm-blood-animals.

Source. Bergey's Manual of Determinative Bacteriology. Eight Edition (1074)
x Frazier, W.C. Food Microbiology. (1958)
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mnad 4 The Decimal Reduction time (D) and the thermal resistance (Z) of the
microbes isolated from underprocessed canned baby corn.

Type of microbes D Z
(min.) (°F)
M. Various Digs’F = 18 32
Digs = 0.5
Doos - 4.2
Doqo = 3.2
D,so (from curve) = 0.17
M. luteus D176 = 26.75
Dygs = 19,5 27.2
Dios =13
Dooa = 4.2
Doso (from curve) = 0.083
Stap. epidermidis Diss - 18 21
Dig4 =7
Dosoa = 2.5

Dyso (from curve) = 0.015
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smnaft 5 The mathe-matic average and median of Tih, Tpih, fh, jch, fee. Jee. |, and
Pt of the No.2 canned baby corn in 0.1% brine at RT 250°F

°F) (°F) (min.) {min.) (min.)  (min.)
1. 182.8 150 8.8 1.15 12.5 1.0 4 18
2 163.9 180 5.8 1.05 10.5 1.0 4 15
3 166. 1 130 B. 1 1.43 10.0 1.0 4 15
4 186.6 128 8.7 1,46 10.0 1.0 4 15
5. 168.8 130 6.1 1.47 8.5 1.0 4 15
6 171.3 125 5.7 1.50 10.5 1.0 4 15
7 156.8 110 7.0 1.50 20.5 1.0 4 15
8. 158.2 90 5.5 1.74 15.2 1.0 4 15
9. 162.7 80 4.7 1.83 10.5 1.0 4 15
10. 181.1 120 6.6 1.48 14.0 1.0 4 15
Average 168.8 123.3 6.1 1.47 12.2 1.0 4 15
Mecian 163.35 126.5 8.1 1.485 10.5 1.0 4 15
F32 (min.) 9.74
250
m3nfA 6 The average of Tih, Tpih, jh, Jch, fec. feos I, and Pt of the No.2 canned
baby corn filled in water at RT 2s50°F
Tria' Tih Tp|h fh Jch fcc jce I pt
(°F) (oF) (min.) (min.) (min.)  (minJ)
1. 175.8 160 6.2 1.21 11 1.00 4 14
2. 174.7 166 8.0 1.12 15 1.00 4 14
Avg. 175.2 183 8.1 1.17 13 1.00 4 14
F32 (min) 0.78
250
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