Agricultural Sci. J. 37 : 5 (Suppl.) : 309-312 (2006) 2. V8L N 37 : 5 (WLAH) | 309-312 (2549)

nsugngangnsinuuyealaansldinasniwndg
Shelf Life Extension of Thai Sausage by Thermal Processing in Retort Pouch
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Abstract

The objective of this research was to extend the shelf life of Thai sausage by thermal processing in retort
pouch. Thai sausage was studied for optimum temperature and time for sterilization in retort pouch. The sterilized
experiment was divided into 4 conditions as following 121 °C for 15 minutes (condition 1), 121 °C for 10
minutes (condition 2), 116 °C for 35 minutes (condition 3) and 130 °C for 7 minutes (condition 4). Thai
sausage in retort pouch from each condition was analyzed for sensory evaluation compared to the control.
Sensory, physical and chemical properties of Thai sausage in retort pouch treated at 121 °C for 10 minutes
(condition 2) was nearly close to sensory, physical and chemical properties of the control. The products treated
at 121 °C for 10 minutes was the most acceptable by panelists. No microorganism was found in the samples
treated at 121 °C for 10 minutes while 1.21 x 10° CFU/g was found in the control sample. Thai sausage in retort
pouch had a shelf life of 75 days at 30°C with acceptable characteristics. The results indicated that Thai sausage
in retort pouch had a much longer shelf-life than the control at room temperature.
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Table 1 F; process of Thai sausage packed with retort pouch at various sterilized conditions

Sterilized condition F, Process (min.)
121°C 15 min (Treatment 1) 8.80
121°C 10 min (Treatment 2) 7.75
116 °C 35 min (Treatment 3) 14.39
130°C 7 min (Treatment 4) 4.89
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Table 2 Predicted shelf - life of Thai sausage packed with retort pouch at various temperatures

Temperature (°C) Predicted shelf-life (day)
4 287
10 211
15 163
20 126
25 97
30 75
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