CHEMICAL AND MICROBIOLOGICAL
QUALITY OF SOME FOODS

ABSTRACT
This study proposcd evaluated somie canncd dates (Amhat “rutab slage™
and Siwi “khalal stage™) and us products {agwa & tamer} during storage
periods from chemical analysis. microbiological examination and organoleptic

evaluation,
The obtlained data were statisticalls analvzed Also. a model system has

been done to study the eflfect of micrawave heating on the lood components

A thermal process schedule for Amhat and S dates canned i cans {9
65x110 mm) has been ¢volved at different retort (100, 105 and 110°C) and
inhial (40, 45, 30, 55, 60, 63, 70 and 75°C) temperatures on the basis of
inactivation of pectin methyl csterase. Process time was calculated by formula
method using slopes of heating and coeling curves plotied on senulog paper by

least squarcs analvsis
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