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INTROSUCT TOL

st of fish end meat processing methods include neat
. nefer operations. IFish and meot products have texture
~are cterigtics oriented in stueh a mauner that heat cendueticn
‘=2 %tne primary mode of heat tranafer during thermal processinis
‘- npenged efforts te maintain high quality in Tood srcducts
£- Tnnger pericds of time introduce new problems and ilncrenge
+ s Aesire to deal accurately with problems of heat transier.
There are two distinct phases 1in neet procegsing which

sre among the most important operations ir food canning; the

hsating phase and the sooling phasc. Tor many years tie

‘3

~rming industry has employed tha science of matiematics and
it transfer to determine the officiency cf the conning
wocesss Heating and cooling curves are usually used To

ieanribe the temperature history of canned foods during theru: .

- eegsing.  These two curves should be predicted acourataly

nned foed can oG

~
I3 ‘\

thet the proper heat processed for a o

-il
)

“mtermined.

Tpom the design point of view of equipnent used 1n the

“4igh ond meat processing industry, it ig esgentizl to detel-

ine the bagic thermophysical roperties of fish and meet for
rie nreoper cholce of the technclogical prcoedure =8 well s
.y a possible prediction of nrocess resulis undexr cpecificed
sonditiongs

The guality of the cayned fish is greatly affected )
‘e thermal processing operation. The gize ©f oang us2d

~lgc governs the heat treatment necdcd T mrraptpin tThe proper



wilty of the canned product, esveciczlly during st regp

cerelal sterilirzation. The resigtivity 7

suraformer shonld be studled 2g 2 factor that sontrole

[iis work is planned to study the foll-wing noints

nifner correlated to the gquality of the fish and wen

Deternining the heating and coocling curves of some Lig:
znd meat varieties and products.

Tatination of the theruzal conductiviiyr and the themnal
iiffusivity of these food stuffs.,

“dentificaticn of spcre former bacteris and mecsirmen’
»f their chorr~tarigtic heat resistivity.

“eleulation end measurment of heat trarnaier paranzhers
auring thermal procegsing of feood stufl ar a mesoo o
tiiermal process evaluation using different avei.able
netheds.

fossibly modifying pregently acceptedl natnods o7 de’«

mining thermal procegs leotpallty anc Ticog.
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REVIEW OF LITBXLTURE

te Lelermining OFf The Heeting And Gooling Curves

e

sse of thermocouples in hest penetration measurements :

Wien two wires of diffevent materizl are joined $orether
v =ither end,; giving two junctions, and these are naintained =i
31T erent temperatures, an e.m.f is procduced vwhich catses e
surrant Ve flow round the loop. It is considered thet fvic
rroerses contribute to this potential :(1) the Peltier effect,
the junctions and (2) the Thompson effect, due - tic
“crature differences between the onds of the individual vive-.
vezaitent notential, the sun cf these twc effects, ig
Torcslestely in lineer reletion with the fempeorature 4 ferorce.
is orurivuted to the predominete Peltier offect which ‘o
‘looonly oroporticnal te temperaturs difference, while the
compron eifect is oronortionzl to the difference in the squere
tie wenperatures (Donaldson, 1956 and Joslyn, 1970).
o following equation shows the relaticnship between the
Snermo e.neds of & thermocouplc =wnd the tempereture of cne

S ler (7 when the coiher juncticn lg kept at conglaut & imer—

;

— Ti | &

» = tie total themo e.m.f. of 2 trermoc,uple, £ ig =
et renevegsenting the Peltiler effect, and a1z & conatart
camelortine the Thomvson effects Therajs (1972) gave veluen foo

cocoiotents Foand g for different metals wiich mevy Le raod og



