Accepted Manuscript & - CONTROL

CONTROL

A CONTROL

j . . o N =  CONTROL
The impact of high pressure thermal sterilization on the microbiological stability and CONTROL

formation of food processing contaminants in selected fish systems and baby food CONTROL
puree at pilot scale
CONTROL

- CONTROL

R. Sevenich, F. Bark, E. Kleinstueck, C. Crews, C. Pye, J. Hradecky, K. Reineke, M. Il
Lavilla, I. Martinez-de-Maranon, J.C. Briand, D. Knorr

PII: S0956-7135(14)00571-4
DOI: 10.1016/j.foodcont.2014.09.050
Reference: JFCO 4099

To appearin:  Food Control

Received Date: 24 July 2014
Revised Date: 24 September 2014
Accepted Date: 30 September 2014

Please cite this article as: Sevenich R., Bark F., Kleinstueck E., Crews C., Pye C., Hradecky J,
Reineke K., Lavilla M., Martinez-de-Maranon |., Briand J.C. & Knorr D., The impact of high pressure
thermal sterilization on the microbiological stability and formation of food processing contaminants
in selected fish systems and baby food puree at pilot scale, Food Control (2014), doi: 10.1016/
j-foodcont.2014.09.050.

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to

our customers we are providing this early version of the manuscript. The manuscript will undergo
copyediting, typesetting, and review of the resulting proof before it is published in its final form. Please
note that during the production process errors may be discovered which could affect the content, and all
legal disclaimers that apply to the journal pertain.


http://dx.doi.org/10.1016/j.foodcont.2014.09.050

N

~No o h W

11

12

13

14
15
16
17

18

19
20
21
22
23
24
25
26
27
28
29

The impact of high pressure thermal sterilizationtlee microbiological stability and formation

of food processing contaminants in selected fistiesys and baby food puree at pilot scale

R. Sevenich”, F. Bark', E. Kleinstueck®, C. Crews’, C. Py¢®

J.Hradecky® K. Reineke®, M. Lavilla®, I. Martinez-de-M aranon®, J. C.
Briand® and D. Knorr?

! Department of Food Biotechnology and Food Prog&sgineering, Technische Universitat
Berlin, Germany

“The Food and Environment Research Agency, YorketlKiingdom

$Department of Food Chemistry and Analysis, InstinftChemical Technology, Prague, Czech
Republic

“Leibniz Institute for Agriculture Engineering (ATBdtsdam, Germany
>AZTI Tecnalia, Bilbao, Spain
®Nouvelles Vagues, Boulogne sur Mer, France

*Corresponding author:

Robert Sevenich
Tel:+493031471843, fax: +49308327663,

E-mail address: r.sevenich@tu-berlin.de

Abstract:

To this day there is no implementation of the hpghssure thermal sterilization (HPTS) in the
food industry. HPTS could result in better food lgyalower thermal load applied to the product
and less unwanted food processing contaminantsgF&(€h as furan.

Based on findings for selected foods at lab-scelpolated temperature-time combinations for
a 12 logp inactivation ofBacillus amyloliquefaciensvere chosen for a scale-up with a 55 L
vessel (HPHT system Hiperbaric). Temperature-timedzinations at 600 MPa were between
100-115°C and 0.45-28min. The scale-up resultea eduction of furan, depending on the food
system, between 41-98 % to retorting. Resultslat pcale were similar to lab-scale experiments.
The performed storage trials (standardized methBd/N08-408) showed that only for the baby
food puree two selected treatment conditions (17.9.8 min and 115°C, 0.45 min at 600 MPa)
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