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Gidl thiéu

 Nhu cau cao cua ngudi tiéu dung vé chat
lwong dinh dwéng clia san pham dd hop
= rat can thiét dé téi wu hoa chat lwong
VSV va ham lwong chat dinh dwéng



Gia tri tiet trung F

» Tinh toan gia tri tiét trang F, can dat dworc:
z, D

* Tinh toan gia tri F



Gia tri nau
« Gia tri nau C:

C — / 10T Trur}fzudt

» z_: ti 1& hw hong cla thanh phan thyc
pham

» T gia tri ndu & nhiét d6 100°C




* Gia tri C thwong dwoc danh gla cho ham
lwong chat dinh dwéng tong va thuwdng
dwoc ki hiéu la Cg:

Cs = Dyor log(c/c,)

c, va c lan luwot la ham Iwo’ng cua thanh
phan dinh dwdng nhay cam nhat & thoi
diém 0 va thoi diém t.

 Gia tri C trung binh trong mot hop duwoc
tinh nhw sau: , e
Cave “.-“"'hl"“frjl / / 101~ el %= dtd Vv



Table 1.7 Some typical z-values for heat-vulnerable components

Component z-value range
°C

Bactenal spores 7-12
Vegetative cells 4-8
Enzymes 10-50
Vitamins 25-30
Proteins 1537
Sensory factors

Overall 2547

Texture-softening 2547

Colour 24-50

Source: Holdsworth (1992).



- Gia tri C, va D,; co6 moi quan hé theo

phwong trinh:

ref
c/co = (1/V) / 10%</Per gV

where C. = (1/V) /lU':']'—'l'.cr],.-'-.:c_d.[



Heating Cooling
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Fig. 1.7 C-value variation with heating profile.



T6i wu hoa

 GiatriFvagiatri C
« C6 nhiéu phwong phap toi wu héa:

v Phwong phap hinh hoc
v Phwong phap toan hoc
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Fig. 1.8 Log time/temperature showing competing effect of sterihisation and cooking.
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Fig. 1.9 Degradation of thiamin for differing time’temperature combinations,



* Phuong phap toan hoc: st dung cac model
va sO lieu thwc nghiém
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Fig. 1.10 Optimisation curve for the percentage thiamin retention for various time/
temperature combinations.
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