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Uses heat to kill microorganisms or suppress their growth & to
Inactivate enzymes

Pasteurization

Sterilization
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1 Heat a food (liquid) to a temperature (<100°C) for a
definite length of time & cooling it

Pasteurization »

# Slow microbial growth in food

% Expose food to a temperature (>100°C) for a period
S it : sufficient to inhibit enzymes & all forms of
terilization microorganisms (bacterial spore)




Autoclave sterilizer

Source: from internet E |- LE
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6q®6[g¢: (Soaking)

gogeg:epzwéagzlé& (Cleaning)

(Stewing)
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Bird nest bottles




cada03e0lC:gpdlorgpS06:00fg cvSac:
c2028g03¢apSeiopmcos

N

-
\. =y
'
>

63°C, 30 min

72°C, 15 min
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110°C, 10 min

Autoclave
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> Total Bacterial Count
>Yeast & Mold Count

* Day 0, Day 2, Day 5, Day 7, Day 10, Day 14, Day 21, Day 28 (Month 1)
= Month 2
= Month 3
= Month 4
= Month 5
= Month 6
= Month 7
= Month 8
= Month 9
= Month 10
= Month 11
= Month 12
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Place 1 ml of sample onto center of bottom film

Roll top film down onto sample

Place spreader on top film over inoculum
1 min for gel to solidify

Incubate

....




* Protein
= Carbohydrate
* Mineral
(calcium,

sodium,
potassium, copper,
magnesium,
manganese

phosphorus,
zing, iron)
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(Before heat treatment processing)

32060:)601C:3[3¢:[g [
(after heat treatment processing)
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Yeast and mold count

63°C, 72°C, 80°C, 110°C,
30 min 5 min 5 min 10 min

otal bacterial count

Heat treatment

Time interval

Day 0 nd nd
Day 2 nd nd
Day 5 nd nd
Day 7 nd nd
Day 10 nd nd
Day 14 nd nd
Day 21 nd nd
Day 28 nd nd
Month 2 nd nd
Month 3 nd nd
Month 4 nd nd

Month 5
Month 6

nd
nd

nd
nd
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Strong Weak Weak
(Gelatin texture) (Gelatin texture) (Gelatin texture)
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Protein (%) 0.42 0.40

Carbohydrate (%)
Cadlcium (ppm)

Sodium (ppm)
Magnesium (ppm)

Potassium (ppm)

Copper (ppm)
Zinc (ppm)

Iron (ppm)

Manganese nd nd

Phosphorous nd nd
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