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— owsndanuduniadn LACF (Low-acid
canned food) (PH > 4.6)

— anmsndsuanmwliidunse AF (Acidified
Food) (533416819190 PH > 4.6 waiiny
ANNTARIBWIINDWNIAMAE PH < 4.6)

— awnsndanuidunya Acid Food (§ PH <
4.6)

2. 21¥1INNAT aw Va6 (aw < 0.85)
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(Hermetically Sealed Packaging)

Definition:

“A hermetically sealed container is defined as an air-tight container that is

designed and intended to protect the contents against the entry of

microorganisms and thereby to maintain the commercial sterility of its contents

during and after processing”
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Test site xxxx

COMPANY LIMITED. Page4of §

Date xx/04/2010 Report No. TD 10xxxx
Table 1 XXXX COMPANY LIMITED retort’s facility compared with the NFPA Standard*
Equipments Retort No.A NFPA Standard*
@47 inch, Length 9.8 fi. Length 8- 15 ft.
Main Steam Line 6 inch 2 inch
Main Steam Pressure 55-90 psi 100 psi
Steam Inlet / Valve 1 % inch, Globe valve 1 % inch, Globe valve
Steam bypass/ Valve 1 % inch, Gloue valve 1 % inch, Globe valve
Steam controller 1% inch 1 % inch
Steam spreader 1% inch, Globe valve % inch
No. ef Hole / Hole size 94(3/16inch) 81-108 (3 / 16 inch)
Vent Line 3vents,1% inch 1 % inch, Gatc valve
Vent manifold/Valve 3 inch, Ball valve 22 inch, Gate valve
Manifold header 6 inch -
Fum 3 bleeders, /3 inch, Bleed valve /s - Ve inch in petcock
Water Inlet/ Valve 2 inch, Ball valve 1 inch
Water Pressure S0 psi 50 psi
in for venting/ Valve 2 inch, Ball valve 1 %2 inch, Gate valve
Drain for coolng / Valve 2 inch, Ball valve 1% inch, Gate valve
Air Line/ Valve % inch, Ball valve 1 % inch, Globe valve
| |Air Pressure 50 psi 50 psi
 {Temperature Control instrument| Control within range -/+9.5°C | Control within range -/+ 0.5°C
IM.LG Thermometer 7 inch scale, 0.5°C division | > 6 inch scale, 0.5°C division
Gauge @ 6 inch, 1 psiscale @ 4 inch, <2 pas.i. scale
crates >39% Open Void area>39%
ivider sheet 3923% Open Void area> 39%
chart 4 inch scale, 1°C division > 4 inch scale, 1 °C division
Safety valve 1 % inch Meet A.S.M.E. or local codes
Clock Yes Visible, Clear, Accurate
| [Cook-check system - In use

* Standard from: -CCFRA (Technical Manual No 4, 1975)
-NFPA (Bulletin 26-L, 1996)
-Continental Can Co., Inc. (Retort for canning, J.H.Back, 1975)
-The Food processor Institute (Canned Foods,1995)

The test results are valid for samples analyzed under the condition specified in this report. Any
| | changes in retort facility or crate or load condition or divider plate or other critical parameter or
deviations form the conditions described herein may invalidate recommended process made.
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COMPANY LIMITED. Page 6 of 6
Report No. TD 10xxxx

Critical controlled parameters during venting procedure

202x308 (3 pieces ) or larger can sizes

4 crates/retort

\ [Can size
Maximum number of crates per retort

| Maximum can layers per crate 8 layers /crate
Maximum cans per crate 1,352 cans /crate
Crate type Rectangular base with vertically side crate
[Can orientation Vertically stacked (off-set) with a perforated
divider layer sheet
Minimum initial temperature 31°C
| Maximum retort venting simultaneously 2 retorts
|| Minimum main steam line pressure 6.32 kgf/cm® (90 psi)
| (At starting vent procedure)
Carried out by:
(XXXXXXXXXX)
Approved by:
yyyyyyy)
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eat Penetratio

Test site xxxxxx COMPANY LIMITED.

Page 8 of 9

Number of containers used in studies
Maximum fill weight*

Maximum net weight*

Head space

Drain Weight

Vacuum

pH

Minimum initial product temperature*
Minimum Come Up Time*
Can orientation*

Retort Temperature*

Process Time*

fi value

J value

F value (Ball’s formula method)

Maximum test size (LengthxWidthxThickness)*

Datel18/03/2010 Report No. HP-1004xx

Heat penetration test result

Product Canned tuna (chunk/flake) in vegetable oil
Can size 603x212 (3 pieces)

28 cans

725 gm.
1,110 gm.

I cm.

775 gm.

2 inch Hg
6
5.5x65x55cm.
35°C (95°F)

9 minutes
Vertically stacked (off-set)
with divider layer sheet
117°C (242.6°F)
130 minutes
73.32
1.94
6.6

Remark

WA

is invalid.

 Carried out by:

(xxxx)

 Approved by:

(yyyyyy)

Items with asterisk are critical controlled factors.

The products were processes through the normal production line, and seamed.

The liquid portion consists of 60% oil and 40% brine. The percentage of oil must be
strictly controlled to not excess on the trial run otherwise the recommended process

4. The brine consist of 2% salt, 1.5% modified starch and 96.5% water. The percentage
of modified starch must be strictly controlled to not excess on the trial run otherwise
the recommended process is invalid.
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®  Code of Hygienic Practice for Low and Acidified Low Acid

Canned Foods: CAC/RCP 23-1979

®  Code of Hygienic Practice for Aseptically Processed and

Packaged Low-acid Foods: CAC/RCP 40-1993
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US.FDA

® Code of Federal Regulations Title 21 Part 113 Thermally
Processed Low-acid Foods Packaged in Hermetically sealed
Containers

" Code of Federal Regulations Title 21 Part 114 Acidified Foods
USDA

" Regulations for Thermally Processed Meat and Poultry Products (9
CFR 318.300-.311 for Meat Product and 381.300-.311 for Poultry
Products

" 529 HACCP %38 1SO 22000 z%m%’umﬁwﬁmmmﬂummmmﬁ'«gﬁ
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URL: http://iodinethailand.fda.moph.go.th/food 54/data/tradermain/1-

12Herbal Drink52.pdf
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URL:http://iodinethailand.fda.moph.go.th/food 54/law/data/announ fda/034ntffda

Use of Vit&Min in Food Supplement.pdf

Hiszmadnanuamnssunsanwisuazen 13a99amnuwan s
§IUUIzNaUNTALTINAAN WNLEINBNRITTHRAN TR0 1

URL:http://iodinethailand.fda.moph.go.th/food 54/law/data/announ fda/044ntffda

Criteria of AminoAcid used in Food Supplement.pdf

dusninamiuasdsljuaineanumaduasamsiwiaanmaionns
(Nutrification)

URL:http://iodinethailand.fda.moph.go.th/food 54/Rules/dataRules/4-4-
1RuleNutrification Edit1fab49.pdf
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http://iodinethailand.fda.moph.go.th/food_54/law/data/announ_fda/044ntffda_Criteria_of_AminoAcid_used_in_Food_Supplement.pdf
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NILANEITA T IbHAAN T 81115 (Nutrification)
d WRanmasannisnanaia i@

Senfinnazarslalwlasin  150% RDI*
AeAinfiazarslaluin 200% RDI *
- ndausnalil 150% RDI *
TR 100% RDI *
- 1Ran, d9nza 120% RDI *
-vlgaalsa uazlaladu aastinllaisanainyausas
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a a a 1d a
srigennTasiniuuazinaausay g A tunsiialuaimns (NUTRIFICATION)

N i S Total safe daly | 1Ranaigean (fodu) (AewdnEing)
intake 5105 | % ThaiRDI | 15ud | % Thai RDI
A3t (Vitamin A) Tulesndu onF8 (g RE) | 800 3,300 1,200 150 400 50
miwana (U) (2664) | (10989 (3,996) 150 (1,332) 50
AR 1 (Thiamin) AN (mg) 15 300 3 200 1 67
AT 2 (Riboflavin) 1AGNTY (mg) 17 1,000 34 200 11 67
Tupn (Niacin) 78@n 164 8 (mg NE) 20 500 40 200 13 67
A3l 6 (Vitamin B6) Nadn3u (mo) 2 200 4 200 1.3 67
13A uaA (Folic acid) Tuleendu (ng) 200 700 400 200 133 67
1118 (Biotin) Tulasn3i (ug) 150 50,000 300 200 100 67
W ingiia uetn 1AGNTY (mg) 6 1,000 12 200 4 67
(Pantothenic acid)
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=) 1 a\ - ¢ 1
ﬂ%‘&ﬂﬂbﬁ’ﬁa’]‘ﬁ’ﬁ‘ﬁ mgzy'mgl%wamﬂmmmms (1)

a a a 14 a
Usrnigenntasiniuuazinaausay A unsiialuaimns (NUTRIFICATION)

. | Total safe daily |  UFanougean (Aadu) (FewdonLEing)

TAHWNARNS el Thai RDI y
intake 53004 | % ThaiRDl | Usnd | % Thai RDI

Ap7Aud 12 (Vitamin B12) Tulasniu (no) 2 100 4 200 1.3 67

ARRWT (Vitamin C) TaanTu (mg) 60 1,000 120 200 40 67

ARTUA (Vitamin D) Tulasniu (no) 5 45 7.5 150 25 50

nasiana (IU) (200) (1,800) (300) 150 (100) 50

ARNHAUE (Vitamin E) Taanfu waan-A 8 10 795 15 150 5 50

(mgo.-TE)

naeiana (IU) (15) (1,192) (22.5) 150 (7.5) 50

AR TA (Vitamin K) Tulasniu (no) 80 NA 120 150 40 50

wAALTEN (Calcium) JaanTy (mg) 800 2,500 1,200 150 400 50

Neaawaia (Phosphorus) JaanTu (mg) 800 3,000 1,200 150 400 50
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(General Standard for Food Additives: GSFA 2012)
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