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Raw material handling 1

Precooking

Filling

Exhausting

Seaming

Retorting

Post-process handling
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ed on
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~ Size — Sardines and shrimps
Species |
Colour — Salmon (pink), tuna (white)
Automatic grading machine - thickn







, heading, evisceration, filleting, sl
2ring, bleeding

Straight cut (reduced yield), V' cut (more yie
Machines available

Removal of compete musculature fro,
- Machine or manual




Machine or manual

Soaking
Agitation
Drum wash

Spray wash (Economical)




yaking in conditioning or flavo

Removes blood and slime

- Improves texture and taste

 Give shiny appearance
Condition fish for processing

Soaking in sat. NaCl (15-25%) to |mpr
texture and flavour.

Heating in low strength NaCl. It ina
enzymes and prevent discolorati






Partially dehydrates flesh — shrinkage ( |
Removes natural oils having strong odour
Reduce oil-water emulsion

Clean raw material and reduce bacterial Iq

Coagulates fish protein and loosen meat f
frame

Expel respiratory gases from tissues
Give desirable texture and flavour
Inactivates enzymes that caus



» Precoo - water release
15-30%); Tuna (17-18%)
nes (19-34%) "
» Mol - Ideal for canning
o
,\ . ‘
. To coagulate protein
. To break tissue

To kill the animal
: elp to open the shell



1 loss 10% - due to leaching of St
nutrients -

Water dissolves protein
Cloudiness of brine due to oil-water er

~_ Affect colour, flavour, texture




- Minimize handling
4 : s : o
- While draining avoid spilling

_ Arrange fish in griller and cook
~ Cool and air dry (vacuum drying pref
A\jds oil absorption |




Precooki .

» Shrimp
lanched/ precooked after pack |
> Sarl \ |
old blanched/ precooked in steam 'l\.‘

0,

‘ Precooked in steam under pressure al
~added while filling

>

old blanched/ Smoke before

[T



| sed as flux

Fill correct weight
Leave uniform headspace (4-6 mm)
Maintain correct solids to liquid ratic




Deliver certain volume rather than weight

Suitable for sardines, tuna and salmon







Effects of Filling

» Under filling (PANELLING)
>

>

>
» Over filling (BUCKLING)

vV v VY
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» Brine
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» Tomato sauce

>
>
>

» Others

>
>



http://images.google.co.in/imgres?imgurl=http://pluaustralia.files.wordpress.com/2009/01/tomato-sauce.jpg&imgrefurl=http://pluaustralia.wordpress.com/2009/01/29/ten-things-in-australia-that-are-different-in-the-us/&usg=__yW8yutDFpX6foovIbWhiu7muSvo=&h=666&w=350&sz=15&hl=en&start=8&um=1&tbnid=rXW8OG2XGWtksM:&tbnh=138&tbnw=73&prev=/images%3Fq%3DTomato%2Bsauce%26hl%3Den%26rlz%3D1T4RNTN_enIN327IN329%26sa%3DG%26um%3D1
http://images.google.co.in/imgres?imgurl=http://www.showmethecurry.com/wp/wp-content/uploads/tandoori-masala.jpg&imgrefurl=http://showmethecurry.com/odds-ends/tandoori-masala.html&usg=__k67AflHxoyH_deF0K0vhaj1aums=&h=413&w=550&sz=90&hl=en&start=7&um=1&tbnid=0CoHhSUk3M8vRM:&tbnh=100&tbnw=133&prev=/images%3Fq%3DMasala%26hl%3Den%26rlz%3D1T4RNTN_enIN327IN329%26sa%3DG%26um%3D1

- Create partial vacuum before sealin
Remove air from content and head spa
Avoid excessive strain on the seam

Removes oxygen - prevent internal corr
and rancidity |

Provide concave appearance due to vac



eat the can contents before sealing

X " -
— Air expels, contents expand and water vapour replace &
headspace, seal and cool

Amount of vacuum depends on sealing temperature




>

» Clinching
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» Mechani
_ Fill cold material

~ Seal using vacuum sealing

" Suitable for cans

— Not suitable for flexible pouches

ouch and

Two stage sealing for flexible pouches

First seal small area, draw vacuum and



Blast of air injected into headspace through o‘
seaming head of double seamer

Steam blows air away and create vacuum

Effective for products packed in liquids

Reliable exhausting temp




CANS

>

>

>
POUCHES
>

>
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ermetic seal between can body a

I L
_ Done by two seaming rolls and chuck
- First edges folded, outer

> _
- around lid

- Cover hook compress an
to 5 thickness metal towards body wall



lUse mild soap or detergent ,
(trisodium polyphosphate 1% at 80°C)

Prewash — Spray FW at pressure
Wash — Spray mild detergent
Rinse — Spray with FW

Contaminants clog the retort
Problem in labeling
Rusting or corrosion due to loss



— Superheated water with air ¢

 pressure
| — Saturated steam




. Cook the food
Destroy chemical enzyme
Destroy microorganisms causing sp
Achieve commercial sterility

Elimination of spores of Clostridum
botulinum, capable of producing toxi
anaerobic condition



struction of the growth of viable microorganism of
gnificance and reproduction of microorganism of no




Therma

> : temperature combinations i in
> C|d|ty of foods

- No. and type of microorganism and thelr
~ sensitivity

Consistency of food



pH 4.5 — 6.0

_ Low-acid foods > pH 5.0

Medium acid foods pH4.5-5.0
Acid foods pH 3.7 - 4.5
High acid foods <pH 3.7

- Low -acid foods >pH 4.5
Acid foods pH4.0-45
 High -acid foods <pH 4.0
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Kills thermophilic bacteria

Prevents overcooking

Prevents loss of flavour

Use 5 ppm chlorinated water
Q=100 x X

N
X - Required ppm

Y — Available chlorine (%) in stock sodium
hypochlorite

Q — Quantity of sodium hypochlorite t

1000 L of water



_ Floor, simple, cheap
_ Disadv: More floor space, overcooklng

discoloration

Spray water at pressure
Pass through long water tank
Immerse Iin long tank with water flow

Keep in tank, rotate at 120 rpm S[
(FAST) ‘




0 reduce pressure, introduce water al'ol
‘compressed air from top of the retort l

Safety valve release the pressure raise



the surface

Pass cans through blast air




Label carry a code
Avoid damage to lacquer
Cause pin hole formation or corros

Nature of content
Name of Canner
Date of Production




Attractive
Aids identification

Provide composition, preservatives,
manufacturers address, specific instr

Adhesive — not hygroscopic (not alk |



Dry and suitable size

Strong to withstand storage ar
transport |

Code in case/samplmg/stock )
verification
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'ool and dry

ot in extreme temperature
Not in humid conditions
Allow to mature
Good sanitary condition

Retention of heat in the stack

Spoilage or deterioration in quality

Accelerated corrosion
- Texture/flavour/odour change




