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Abstract

From the former developed formulas of liquid food
canning, the five formulas were selected and further developing
was done. Good flowing viscosity was the main objective and
the ideal product should maintain the liquid form after canning.

Low acid food must have been sterilized at high
temperature higher than 121°C at which food contents after
sterilization usually becomes more viscous and coagulation often
occurs. This investigation have been carried out to obtain the
products that can withstand high temperature of sterilization in
liquid form ,the processing times were sufficient to maintain high
quality products which could be kept at room temperature for a

long time. F( determination was the most importance factors, by

using Clostridium botulinum as the reference microorganism, F
should be 1.6 or more.

The study showed that the ideal formulas, that could
withstand high temperature of sterilization in liquid form,
contained 0.8 g. of pectin per 500 ml. The temperature and time

sufficient to obtained the F( of 1.6 or higher were 121°C for 25

minutes and115°C for 35 minutes respectively.

More detailed studies should be done in order to obtain
an 1deal liquid food formulas that can withstand the high
temperature of sterilization, contain needed nutrients and also
possess the appropriate properties for use by patients.





