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Experimental Studies of Bean Curd Crouton Retort Pouch

on Sterilization Technology
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Abstract: Bean Curd Crouton is a kind of bean products with high nourishment. Because of the
high protein and fat contents, it is difficult to preserve at constant temperature. It making the
bean curd crouton in a form of retort pouch, the storage time could expand and the product be
easy for eating. In this study, we sterilized bean curd crouton by the retort at high temperature
and high pressure. The optimum sterilization conditions were 9 min— 25 min— 10 min/120 C.
Under these conditions, bean curd crouton retort pouch could satisfy with quality standard of
retort pouch products, the product could be preserved for more than half a year.
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115~120 C, 20~30 min, Tab.5 Results of sensory evaluation for bean curd crouton

retort pouch
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