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Subchapter 1
CANNED VEGETABLES

£2101
AOAC Official Method 968.30
Canned Vegetables
Drained Weight

_ Procedure 1968
See Definition: of Terms and Explanatory Notes. Use 8% (20 cm)
diameter for containers <3 Ih (1.36 kg) or 12" (30 cm) diameter for
containers 3 b,

8. Detarmination

Weigh full can, open, and pour entire contents on No. § sieve (use
/16" sieve for canned wmatoes). Without shifiing product, incline
sieve at ca 17-20° angle to facilitate drainege. Drain 2 min, directly
weigh cither drained solids or free liquid, and weigh dry empty can.
From weights obtained, determine % liquid and % drained solid
comicnts,

22102 : ' ’

AQAC OiMiclal Mathod 945.68
Canned Vegetiabies
Serapls Preparstion

. Procedure _

(8) Products composed of solid and liguid portions.—See
920.145(d) (see 37.1.07). I only solid partion is required for amaly-
St or examination, tharoughly grind dmined vegetables in movtar or
food chopper. If composite of sofid and liquid postion s required,
thoroughly grind entire conteats of can i mortar or food chopper.
I all cases, thoroughly mix portion wsed and ssore balance in
- Slams-swppeced comtsiner, Unless apalysis is to be complesed in
ressonably short time, desermine H,0 in portion of smaple prepared
 shove, To prevent decamposition, dry remwinder, gtind, mix
Wxﬂmhwmwm
determination is required in this method )

)] Conminuted products (tomato juice, towsato caisup, strained
Vegetables),— Thoroughly shake usopened container 10 incorporste
0y sodiment. Trsnsfer entice contents to large glass or porcelain
OB, and mis hunmehiv ~redirtne dirice 51 min  Trarofa

1995
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ACQAC Official Method 978.18
Water Activity of Canned Vagetables

A. Principle ' L : .

Water activity, a,, is ratio of vapor pressure of H,0 in product to
vapor pressure of pure H;O at same temperatuse. |t is numerically
equal to 1/100 of relative humidity (RH) generated by product in
closed sysiem. RH can be calculated from direct measurement of
partial vapor pressure or dew point or measured indirectly by sensors
whose physical or electric characteristics are altered by RH to which
they are exposed. Instrumeats are checked or calibrated on basis of
RH generated by standard salt slushes.

- B. instrumenis and Systems . .
- (Select 1 of following instruments or systems o perfonm test. Each

bas differeat application himitations because of imterferences from
other volatile components of praducts being measured. Check with
instrument manufacturer foar more specific limitations.)

(=) Change in electrical condictivity of immobilized sak sol-

. fion—Instroment svailable from Beckman Industrial, Rosemount

Analytical Div., 89 Commerce Rd, Cedar Grove, NJ 07009; Nova
_Sina AG, Andreastasse 7-11, CH 8050, Zuich, Switzechnd: Ro-
trosic Enstrumest Coep., 160 E. Main St, Huntimgton, NY 11743,
Immobilizec st semsors are sffected by polyols such as ghycerol
md glycol sad by volutile amines.

() Change in electrical capacitance of polymer thir films.—In-
strament gvailable from General Eastern Instroments, 50 Hunt St,

" Wateriyam, MA 02172, Polymer thin film sensore ere affected by

CH,COOH

{c) Dew poins by chilied mirror teckmigue —Instrument available
from BG&G, Environmenta} Equipment Division, 217 Middiesex
Turnpike, Burlington, MA 01803 or General Enstern Instruments.
Dew point measurements can be affected by condenmbles with
Jower ctitical sexrpecxiure than H 0.

(@) Longitudinal change in dimensions of water-sorbing fibex—
Instrument available from G Luofft Metallbarometerfabrik, D-7,
Postfach 692, Neue Weinsteige 22, Stattgart, Germany.

{¢) Parsial waser vapor presxure by manometric system.—Pariial
H,C vapor pressure essorements can be made waeless by living
prodincts that respice, soch as grains or nots; by active fermentation;
or by products that expand excessively when subjecied o high
vacsm.
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VEGETABLE PRODUOTS, PROCESEED
Chaplur 42,p.2
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C. Apparsius snd Reageris
(As needed for instrument or systemn selecied.)

(%) Dew point insirument—Bquipped 0 measure emperatore to
20.1°, Soe 973.18B(c).

(b) Forcad-draft cabinet —Constenttemperanire, set & maintein
251 1°; capacity 20.06 m (2 cu fi); with access port to secumunodate
mstrament sensor leads. Use in conjimetion with (c).

{©) Inndased box with cover—Large enough to hold test con-
ainer, (¢), and small enough to fit in forced-draft cahinet, (b); with
access port to accommodate instrument sensor leads. Protect st
comiriner from short-term iemperature: fluctuations.

(@) Mamometric system.—Sensitive ©0 preszure diffevential of
3001 mum Hg (1.33 Pa). See Y78 18B(e).

{e) Test containers.—120 or 240 mL (4 or § oz) wide-mouth or
Mason giass jars with Al- or Teflon-lined screw caps and gackes.
Check integrity of cap seals and semsor leads by any means availuble,
¢.§., sbillity of system 0 hoki vactum, using Tesla coil.

() Water bath—Capable of maintsining temperatae constant
within 0.1° st 25 1% capecity sufficient to hold measusing chamber
of selecwed apperstos.

(g) Hydrophilic sofid —Microcrystailine cellulose, Type PH-101
(FPMC Corp.. Pharmacentical and Bioscience Division, 1735 Market
St, Philadelphia, PA 19103, or equivalent).

™) &ﬁmmﬁ:—bﬁmg‘ﬂﬁem&em
S73.18.

Table 976.18  Water Aciivity of Fafersnce Sait Slushes st 25*

Salt a St .
-
@* 0.529 KCi 0.843
0578 Sr(NOy); Q.85
CaCly 0.648 BaCl, 0.002
m,’ 0.709 %‘ 0538
0743 ae73
NaCl 0.753

D. Preparsiion of Reference Salt Shushes ’

Place selected reference salt in test container to depth of ca 4 cm
for more soluble sales (fower a,), to depth of ca 1.5 cm for less
soluble salts (higher 2,), and to intermediste depth for intermediste
suits. Add H,O in ca 2 mi mcrements, stirring well with spatate after
each addition, until salt can absorb no more H;O as evidenced by
firee liquid, Keep free liquid to minbmum needed o establish satom-
tiom of ssh with H;O. Shushes are ready for use upon completion of
mixing, and are usable indefinitely (except for some high g, salis
suscepiible 16 bactecial sitack), if conmined in manter & provant
suhstantial evapomation losses, Somne slushes, ¢.g., Nafir, may salid-
ify gradualy by arystal coalescence, with no effect on a,,
£ Calibration '

Select >5 salts o cover q, mnge of intezest or rmge of sensor
being used. Messure Immidity generated by ench salt slush in terms
of instrament readout, as in 978.18F, Plot readout against o, values
given in Toble 97518 for selected sabs, using cross-section paper
scalod for readimg 0 0.001 o, umit. Draw best aversge smooth lime
throngh ploned noints. Use this calibration (ine 0 tmeslate seator
instrument readout of samples %0 @, or to check vapor presse or

———

F. Delsrmination

Ptace calibration sinsh or sample in forced-draft cabinet, (b), op
H;O bath, (1), wniil temperature is stabilized a8 25 + 1°. Tranafer sgiy
Mummmm(e).ndmmm
device attached, and place in temperature control device, Use woj.

~ ume of sumple or slush >1/20 sotal volsme sample container phey

axy associated void volume of sensing system, but pot 30 arech g
0 interfere with operation of sysiems. Recond imstrament response st
13, 30, 60, and 120 min sfter test container is placed in tewperatyre
coutrol device, or record response on strip chart. Two consecotive
readings, at indicated intervals, which vy by <0.01 o, unit i
evidence of adequately close approach tn equilibriom. Comtinge
readings at 60-min intervals, if necessary. Convert last reading to g,
by culculation from pliysical messrements or by referesce w cali-
boation Line. Make all messurements within range of calibration
points; do not extrapolate calibrstion line, Make all measorcmensy
in same direction of change, aad, if requined by propexties of sensor,
expose sensor to cantrolled RH below ambient before starting each

" Reference: JAOAC 61, 1166(1978).

42.1.04
) AOCAC Official Msthod 901.12
pH of Acidified Foods
First Action 1981
Final Action 1982
A Principle

pH is measurement of H ion activity and indicates acidity. It may
#mwmmmmmu
reference elctrodes, using commercial apparains Mdmd

. against NIST primary stanciard pH baffers.

8. Appersius and Resgenis '

(Y] pﬂm—Cmmemnlmmmmbgle
£0.1 pH unit and reproducibiity of <105 usit Some instraments
permit expansion of any 2 pH uait range (o cover entire scale and
have accuracy of ca 10,01 pH oni¢ and reproducibility of £0.005 pH
ties. Operate meter in accordance with mapafacturer’s instroctions.
In this method, several procedores for standerdiration and operation
of pH meters and electrodes are outlined. When these procedares
differ from manofacturer’s instruction, the latter should prevail,
except that NIST stanubard buffers most be used as primeary reference.
Working buffer standards should be checked at least daily againt
NIST reference buffers.

(b) Standard buffer sobtions.—See 964.24 ard Table 364.24 (zee
A104).

{€) Electrodes. —Glass membxane indicator electrode and calome]
reference clectrode (single or combination). Keep calomel elec-
trodes filled with sataested KCl solution because ey may be
damaged if allowed 10 dry out. Maintsin uniform tempenture of ca
25° forelectrodes, standand buffer solotions, and samnples. Soak new
clectrodes several howrs in distilled or deionized H,0 before nse.
Swore glam dectrode in pH 4 bulfer. Store reference electrodes in
their own electiolyie filling solntion. Store combination electrode in
pH 4 buffer with s few drops of satrased KCI solution added_ Store
clectrodes in manner consistent with manafacsurer’s recommenda-
tious if they differ from above. Store clectrodes so that junction and
hole are covercd. Rimse electrodes with next solution to be meammed.



