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The Assessment Method for Sterilizing Value of
Acidified Canned Food
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ABSTRACT

The sterilizing indicator bacteria of acidified food in thermo sterilization of acidified canned food
is Escherichia coli O157:H7 (Escherichia coli O157:H7), and the pasteurization method can meet the
sterilization intensity requirements. The process and sterilization system are more diverse than low-acid
canned food. The process can be mainly divided into two types: hot filling process and heating process,
and the sterilization system can be divided into closed sterilization system and open sterilization system.
The two sterilization systems can use various types of sterilization equipment, including different forms
of sterilization kettles, sterilizers, hot water baths, etc. The structure and principle of different sterilization
equipment vary; hence, the principles of each form of sterilization equipment are introduced, and an
explanation on how to understand the internal temperature of the product, along with the calculation of the
least sterilization value (LSV), to confirm that the product’s LSV exceeds 0.2 minutes, in order to ensure
product hygiene and safety.

Key words: acidified canned food, sterilization value, LSV, sterilization equipment



