
CHEMICAL AND MICROBIOLOGICAL
QUALITY OF SOME FOOnS

ABSTRACT
TIl is stud:y proposed evaluated some caulled d[lt('.~ (1\1\111<1\ "nllab stage"

and Siwi "khalal stnge') ,111d liS rrodlK~ts ([\£II"U 8: [mller) dLlring storage

periods from chemical analysIs. I1Ilcrobiologicnl exa1l1lnatioll and organoleptic

evaluation.

The obtained data \\-etc slatlsllcnlh (lIlal~lcd Also. n model s~'slcl1l has

been dOlle 10 ~Iud) the efTcct ofllllCrCW.1\c hcallllg Oil the food components

A thenna! process schedule for Amlwl and Si\\ 1oales c,lIlr,cu 111 cnlls {0

65:-< 110 mOl) has been evolved at dIfferent retort ([ 00. 105 and II We) and

initial (4n. 45, :'iO, :'i5. 60, (15. 711 and 75"(') lClllpcmturcs or lhe baSIs (Jf

inactivation of pectin melhyl cslcr,lSC, Proccs~ IlIllC \\<lS calculated by fonnuln

method \l~jllg slopes of lwiltlng ,mel ,~oo11l1g C!lncs p!oll:::d Oil SClIl1!Og paller by

least squares analysIs
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