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10:30 Microbiology of Thermally
Processed Foods

12:30 A4

13:30 Principles of Thermal
Processing

15:30 Principles of Food Plant
Sanitation

18:00 Banquet
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09:00 Principles of Acidified Foods

11:00 Food Container Handling

12:40 A4

13:40 Records and Recordkeeping

15:40 Equipment, Instrumentation,
and Operation for Thermal
Processing Systems
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09:00 Still Steam Retorts

11:00 Still Retorts Processing with
Overpressure

13:00 AAl

14:00 Hydrostatic Retorts

16:00 Continuous Rotary Retorts
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09:00 Batch Agitating Retorts

11:00 Aseptic Processing and
Packaging Systems

13:00 Al

14:00 Closures for Double Seamed
Metal and Plastic Containers

16:00 Closures for Glass
Containers
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09:00 Flexible and Semigrid
Containers
11:00 OS5 Y V5N 40l
12:00 HA
13:00 Temperature Distribution
Studies
15:00 Heat Penetration Studies
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% Microbiology
Acidified Foods
% Thermal Process Principles
% Food Plant Sanitation
% Food Container Handling
% Record Keeping
% Instrumentation
Still Retorts - Steam
Still Retorts - Overpressure
Continuous Retorts
Discontinuous Agitating Retorts
Hydrostatic Retorts
Aseptic Systems
Retortable Hexible Containers
QGlass Cosures
Metal Closures
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