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Abstract:Heat sterilization has been used in sauce for
years, which is apt to destroy the nutrition,
change the color, lose the flavor substances and S ; N N
bring harm. The adoption of EPT technology is to
fill cleared raw sauce into sealed plastic or other 400~600MPa 3
utensils and put them under high water pressure N S
apparatus for processing. It enables protein
denaturation and loss of vitality of microorganism
and enzymes while maintaining  nutrition, EPT s
improving flavor, colors, maturity and stability.
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(L) (MPa) (min) (kw)
50 400 20 200 ( )
60 450 15 210 ( )
70 500 11 220 ( )
80 550 8 230 ( )
90 600 6 240 ( )
100 650 5 250 ( )
2
=20g/100mL
( ) =1.6¢/100mL
( ) =0.8g/100mL
GB/18186-2000
3 (g/100mL)
pH
0.62 1.36 9.2 17.64 4.82 2.32 4.6 1.15
=0.60 =1.20 <10.00 =15.00 - - - -
( . )~ ,
5.1 o 5.8
o 5.9 , ,
5.2 260 N , s s 1/7,
, o 5.10 , ,
5.3 .
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