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Study on Sterilization Technology of Soft Canned Channel Catfish

JIANG Qixing'?, NIE Chengfang'?, GAQO Pei'?, ZHANG Peng'?, XU Yanshun'?, XIA Wenshui'?
(1. School of Food Science and Technology,Jiangnan University, Wuxi 214122, China;2. Collaborative Innovation
Center of Food Safety and Quality Control in Jiangsu Province , Jiangnan University, Wuxi 214122, China )

Abstract: In order to study the sterilization technology of retort pouch food derived from channel
catfish, firstly, the safe F' value of sterilization was determined by the measurement of heat transfer
curve at different sterilization temperature (110, 115, 118, 121, 129 C) and the heat preservation
experiment. Under the same sterilization intensity (F=4.5 min), the texture, color, sensory score and
TBARS were used as indicators to investigate the effect of sterilization temperature on channel
catfish quality. The results showed that with the increase of sterilization temperature, the «” value and
b" value decreased significantly (P<<0.05), while the L" value, the hardness, springiness, chewiness
and sensory score increased significantly (P<0.05). However, TBARS value decreased with
sterilization temperature decreased. Therefore, higher sterilization temperature is beneficial to the
product texture, color and sensory score, but too high temperature will also aggravate the oxidation
degree of the product.

Keywords: channel catfish, retort pouch food, sterilization, temperature, quality
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Table 1 Criteria for sensory evaluation of canned catfish in retort pouch
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Fig. 1 Heat transfer curve and F value of sterilization intensity at different sterilization temperatures
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Table 2 Experimental results of different sterilization

conditions and heat preservation
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129 39 3
110 81.9 0
115 22.1 0
4.5 118 18.2 0
121 16.8 0
129 4.1 0
110 94.5 0
115 259 0
5.4 118 20.5 0
121 18.1 0
129 43 0
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Table 3 Effect of different sterilization temperature on

fish color

WAEMAP (L) 70.54+3.11°  8.15£0.22°  32.24+1.36°
L7 110 C 52244233 7.54+1.36" 29.27x2.17°
% 115 C 63.74+2.83°  7.39+0.38" 27.43+2.17°
A 118 C 64.49+2.18°  6.87x0.29° 24.49+1.52¢
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Fig. 2 Effect of different sterilization conditions on

TBARS value of fish meat
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Table 5 Sensory evaluation of products under different

sterilization conditions
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121 7.8£.04" 7.3x03* 7.7x0.1" 7.4+0.2* 7.6+0.2
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