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Table 1. Heat distribution of Sterilizing shelter
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Table 2. Changes in quality of fried rice with ham and egg pouch, buttered
mushroom soup pouch , sweet and sour pork with vegetable, during
storage 60 days at room temp.

Average and # o ZF B fd

ANCOVA of Auerage of test panel Fea

test panel Fo.os
'8 \F5FE| & B2 M4 B R Bk | 4 #

ah \fEX# ( color) | (Texture) | (flavor ) (appearance) @Elﬁ%‘ﬂ%ﬂ@ﬁ

3 \FH7 ~+———{col-jtex-{fla-jappe-

ITEMS \ #7[1 X|30K|60K|1 X{30K|60K|1 K[30K|60K|1 K|30K|60K| or |ure |vor [arance
BEBEEA

Sweet and

sour pork- 8.5(8.3|7.8 6.816.516.317.9|/7.9(7.6/8.0{7.9(7.1
'with Vegetable
________ : 3.27|10.57/0.19,2.24 3.74
L. S. D, \

: i N. S. . S. . S. . S.
!(P=0.025) NS N N

¥ WL B

Buttered

mus hr oom 7.016.816.6 |8.4 8.117.8 8.1|/7.8(7.3| - | = | -

soup l .
————————— — i S 0.47/1.06/3.10| - 3.74
L. S. D. '

. N. S. N. S. N. S. N. S.

(P=0.025) > >

KERE DR

Fried rice

with ham 7.5(7.4|7.3 7.5/7.4|7.1{7.9/7.9|7.68.7.8.1,7.3

and egg
_________ B — 0.25/0.34/2.13/5.06 |3.74
L. S. D

S . S. . S, N. S. N. S.

(P=0.02%5) N. S N. S

it R ERSE - FASBUS B ERXIER
Attributes rated by a 6-member panel on a 1 — 10 scale : 10-cxcellent

»

5-acceptable 1-totally acceptable
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Fig 3 Heating temperature at geometrical center
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Fig 6 Heat penetration curue of buttered mushroom
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Fig 7 Heating temperature at geometrical center of
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