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Protection
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Temperature

Distribution

Test site xxxx
Date xx/04/2010

COMPANY LIMITED. Page4of §

Report No. TD 10xxxx

Table I XXXX COMPANY LIMITED retort’s facility compared with the NFPA Standard*

Equipments Retort No.A NFPA Standard*
@ 47 inch, Length 9.8 fi. Length 8- 15 ft.
Main Steam Line 6 inch 2 inch
]Main Steam Pressure 55-90 psi 100 psi
Steamn Inlet / Valve 1 %2 inch, Globe valve 1 % inch, Globe valve
Steam bypass/ Valve 1% inch, Gloue valve 1 %4 inch, Globe valve
Steam controller 1% inch 1 % inch
Steam spreader 1% inch, Globe valve Y inch
No. ef Hole / Hole size 94 (3/16inch) 81-108 (3 / 16 inch)
Vent Line 3vents, 1% inch 1 % inch, Gatc valve
Vent manifold/Valve 3 inch, Ball valve 22 inch, Gate valve
Manifold header 6 inch -
Bleeders 3 bleeders, '/s inch, Bleed valve 'fs - Ve inch in petcock
Water Inlet/ Valve 2 inch, Ball valve 1 inch
Water Pressure 50 psi 50 psi
Drain for venting/ Vaive 2 inch, Ball valve 1 %2 inch, Gate valve
Drain for coolng / Valve 2 inch, Ball valve 1% inch, Gate valve
Air Line / Valve % inch, Ball valve 1 % inch, Globe valve
Air Pressure S0 psi 50 psi
Temperature Control instrument| Control within range -/+9.5°C | Control within range -/+ 0.5°C
M.L.G Thermometer 7 inch scale, 0.5 °C division > 6 inch scale, 0.5°C division
Pressure Gauge @ 6 inch, 1 psiscale @ 4 inch, <2 p.s.i. scale
Retort crates >39% Open Void area>39%
Divider sheet 3923 % Open Void area> 39%
Recorder chart 4 inch scale, 1°C division > 4 inch scale, 1 °C division
Safety valve 1 % inch Meet A.S.M.E. or local codes
Clock Yes Visible, Clear, Accurate
Cook-check system - In use
* Standard from: -CCFRA (Technical Manual No 4, 1975)

-NFPA (Bulletin 26-L, 1996)
~Continental Can Co., Inc. (Retort for canning, J.H.Back, 1975)
-The Food processor Institute (Canned Foods,1995)

The test results are valid for samples analyzed under the condition specified in this report. Any
changes in retort facility or crate or load condition or divider plate or other critical parameter or
deviations form the conditions described herein may invalidate recommended process made.




LV 1
AYagd1Iglandlg Test site xxxx COMPANY LIMITED. Page 6 of 6
Date xx/04/2010 Report No. TD 10xxxx
Critical controlled parameters during venting procedure
Temperature | :
Can size 202x308 (3 pieces ) or larger can sizes
. . . Maximum number of crates per retort 4 crates/retort
Distribution .
Maximum can layers per crate 8 layers /crate
\/ Maximum cans per crate 1,352 cans /crate
Crate type Rectangular base with vertically side crate
Can orientation Vertically stacked (off-set) with a pcrforafed
divider layer sheet

Minimum initial temperature 31°C

Maximum retort venting simultaneously 2 retorts

Minimum main steam line pressure 6.32 kgf/cm” (90 psi)

(At starting vent procedure)
Carried out by:

(XXOOXXXXXX)
Approved by: )
yyyyyyy)
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Heat Penetration

 Approved by:

Test site xxxxxx COMPANY LIMITED.
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Datel18/03/2010 Report No. HP-1004xx
Heat penetration test result

Product Canned tuna (chunk/flake) in vegetable oil
Can size 603x212 (3 pieces)
Number of containers used in studies 28 cans
Maximum fill weight* 725 gm.
Maximum net weight* 1,110 gm.

Head space 1 cm.

Drain Weight 775 gm.

Vacuum 2 1nch Hg

pH 6

Maximum test size (Lengthx WidthxThickness)* 55x65x55cm.
Minimum initial product temperature* 35°C (95°F)
Minimum Come Up Time* 9 minutes

Can orientation* Vertically stacked (off-set)

with divider layer sheet

Retort Temperature* 117°C (242.6°F)
Process Time* 130 minutes

fy value 73.32

J value 1.94

Fy value (Ball’s formula method) 6.6

Remark

1. Items with asterisk are critical controlled factors.

W

The products were processes through the normal production line, and seamed.
The liquid portion consists of 60% oil and 40% brine. The percentage of oil must be

strictly controlled to not excess on the trial run otherwise the recommended process

is invalid.

4. The brine consist of 2% salt, 1.5% modified starch and 96.5% water. The percentage
of modified starch must be strictly controlled to not excess on the trial run otherwise

the recommended process is invalid.

Carried out by:

(xxxx)

(Yyyyyy)




