
664.0282 PHI

CONTENTS

Foreword   I
SECTION  I – DEVELOPING  THE  PRODUCT

Organization  for  technical  development   3
Getting  the  recipe  right   5
Choosing  the  correct  container  24
The  Food  Laws  and  the  canner  31
Thermal  process  evaluation  38
Developing  the  product – a summary  50

SECTION  II – DEVELOPING  THE  PROCESS
Ingredient  preparation  53
Ingredient  inspection  and  sorting  56
Blanching  of  vegetables  58
Mixing  and  batching  of  ingredients  60
Emulsification  62
Heat  transfer  63
Pumping  66
Filling  68
Can  seaming  75
Product  sterilisation  81
Retort  operating  procedure  84
Assessment  of  quality  standards  93
Yield  assessment  94
Hygienic  design  of  the  plant  and  avoidance  of  waste  95
Developing  the  process – a summary  99



SECTION  III – QUALITY  CONTROL  OF  THE
PROCESS

Inspection  of  raw  materials 102
Control  of  filled  weights  by  statistical  checkweighing 110
Testing  and  inspection  of  the  finished  product 121
Product  hygiene 135
Quality  control  of  the process – a summary 143

SECTION  IV – COST  CONTROL  OF  THE
PRODUCTION  PROCESS

Budgetary  control 147
Standard  costing  as  an  aid  to  process  control 152
Cost  control  of  the  production  process – a summary 157
Index 159
Advertisements 164


	664.0282 PHI
	CONTENTS
	
	SECTION  I – DEVELOPING  THE  PRODUCT
	SECTION  II – DEVELOPING  THE  PROCESS
	PROCESS



