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Abstract

Carrot , cauliflower , cowpea , green bean , Hot green pepper , garlic were canned in the
glass containers , it’s measurement 100 x 90 & mm .
The retort and container Temperature were measured and calculated Decimal reduction time
(D), thermal resistance ( Z ) spoilage probability , reaction rate constant ( K ), Q10 value ,
activation energy ( Ea) , sterilization value , process time lethality and sensory evaluation .
The result showed that the decimal reduction time for carrot , Cauliflower, bean , kidney bean ,
hot green pepper and garlic were 4.46 , 4.49 , 4.88 , 3.67 and 3.70 min. respectively , Z value for

microbial was 10.34 °C for garlic and 12.25 °C for cauliflower the max F13;33 = 4.34 min. in
the carrot and minimum F2;17 = 1.98 min. in the bean.minmum Q10 value in the hot green

pepper was 9.17 and maximum value was 12.91 in the kidney bean .

The minmum k value was 0.471min™* for kidney bean and maximum K was 0.557min™* for hot
green pepper , the minimum value for activation value was 262410.6 kJ/kg in the carrot and the
max activation value was 330559.3 kJ/kg in the kidney bean .The spoilage probability was
showed good indicator for food stuff preservation by caning methods.The result showed that the
heat process time for canned garlic lower than hot green pepper , bean , carrot , kidney bean ,
cauliflower

Key wards : heat operation , canning , characteristics
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