
Discover the Science Behind Thermal
Treatments of Canned Foods!
Canned foods have become an indispensable part of our modern lifestyle. These
products offer convenience, longevity, and nutrition all in one. But have you ever
wondered how canned foods are able to stay fresh for such long periods of time?

The answer lies in thermal treatments, a crucial technique used in the food
industry to ensure safety and preservation. In this article, we will explore the
fascinating world of thermal treatments of canned foods and its significance in
maintaining product quality.

The Importance of Thermal Treatments

Thermal treatments involve subjecting canned foods to specific temperatures for
a predetermined period of time. This process helps eliminate harmful
microorganisms, bacteria, and enzymes that could potentially spoil the food or
cause foodborne illnesses.
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But thermal treatments are not limited to just ensuring food safety. They also play
a key role in preserving the nutritional value, taste, and texture of the canned
products. By understanding the science behind these treatments, we can better
appreciate the benefits they bring to our plates.

The Science Behind Thermal Treatments

Thermal treatments are based on the principle of heat transfer. When canned
foods are exposed to high temperatures, heat is transferred from the surrounding
medium to the inside of the can, effectively killing microorganisms and enzymes.

Factors such as time, temperature, and heating medium significantly impact the
efficiency and outcome of thermal treatments. Different foods require specific
thermal processing parameters to achieve optimal results. Understanding these
parameters ensures that the food is treated adequately without compromising its
quality.

Types of Thermal Treatments

There are various thermal treatments employed in the food industry, with some of
the most common ones being:

1. Pasteurization: This treatment involves heating the canned food to
moderate temperatures, typically between 60-85°C, for a short period.
Pasteurization ensures the elimination of vegetative forms of microorganisms
while preserving product quality.

2. Sterilization: Sterilization is a more intense form of thermal treatment where
higher temperatures, typically above 100°C, are used to eliminate not only
vegetative forms but also bacterial spores. This ensures the food has an
extended shelf life.



3. Retort Processing: Retort processing involves subjecting the cans to higher
temperatures under pressure. This method effectively kills microorganisms
and extends the shelf life of the food.

Advantages of Thermal Treatments

Thermal treatments offer several advantages that contribute to the popularity of
canned foods:

Extended Shelf Life: The elimination of microorganisms and enzymes
through thermal treatments ensures that canned foods can be stored for
extended periods without spoilage.

Convenience: Canned foods are ready to eat or require minimal
preparation, making them a convenient option for individuals with busy
lifestyles.

Nutritional Retention: Advanced thermal treatments allow canned foods to
retain a significant portion of their original nutritional value, providing
essential nutrients to consumers all year round.

Food Safety: Heat treatment processes eliminate harmful microorganisms,
ensuring that canned foods are safe for consumption.

Thermal treatments of canned foods are a remarkable science that ensures both
safety and quality. By combining the principles of heat transfer with precise time
and temperature parameters, the food industry is able to provide us with
nutritious, convenient, and long-lasting food options.

So the next time you reach for a can of your favorite food, take a moment to
appreciate the complex thermal treatments that have gone into making it a safe
and delicious choice.
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This Brief describes the chemical features of canned food products and gives
background information on the technology of canning foods. It explains how
canned foods are different from other packaged foods, and illustrates and
discusses their unique properties, including risks and failures. Canned foods are
usually considered to offer a particularly long shelf-life and durability. An
understanding of their properties and influences on their durability is therefore of
great importance in the industrial production, and this Brief offers a compact to
this topic.
The authors focus on thermally-preserved foods. They explain that the right
choice of thermal treatment method (e.g. pasteurisation, sterilisation) as well as
process parameters (e.g. time, temperature) is additionally influenced by criteria
such as pH, water content, the presence and concentration of fatty molecules, of
calcium, etc. So-called ‘survival curves’ can help in determining the methodology
of choice, and the Brief introduces the reader to this concept. The authors also
address defects and failures. They introduce selected indicators, which can help
identifying failures of the entire food/packaging system, and demonstrate how
image and visual analysis can be applied in quality controls. The explanations
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and industrial production of canned foods are exemplified with the case of canned
tomato sauces and beans.
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