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ABSTRACT 

 

        The use of hermetically sealed tin cans as containers for food caused problems for the 

cottage industry due to difficulties in accessibility, warehousing, sealing and seam quality test.  

Retortable pouches an interesting alternate way to package food for the cottage industry.  In 

this study, aluminum foil laminated standing retortable pouches, sizes 250 and 500 g, were 

evaluated for their feasibility for use as packaging for acidified foods produced in the cottage 

industry by using the following indicators sealing quality (i.e. seal strength and width), results 

from incubation tests at 37 and 55 °C, and microbial quality.  Processes and equipments that 

were practical for cottage industry were developed and tested.  Longan and toddy palm in 

syrup, bamboo shoot and pork cooked in Cha-muang leaf curry were the food representatives 

used.  After trials in clear nylon laminated pouches, the drained weights of certain foods 

mentioned by the Thai FDA needed to be adjusted i.e. from 60% to 38-55% to allow for the 

coverage of packing medium over food solids.  Premature banana was used as a model for 

evaluating appropriate filling temperatures, ranging from 40-80 °C.  At 70 °C, this temperature 

was the best for the retortable pouch packed premature banana was boiled in a limited space, 

as there was no wrinkling in the packaging and an acceptable color.  Pouch boiling must be 

performed in a limited space to avoid the wrinkling of the pouches.  A 5 layer stainless steel 

rack that could be stacked in aluminum pot size 50 cm dia was also tried.  A double heating 

sealer was required for sealing the retortable pouch, and an automatic double heater was the 

most appropriate one.  Process schedule was evaluated by using a temperature logger until a 

cold spot was obtained for 5 min at 85 °C.  The foods that were produced and packed in 

retortable pouches passed the criteria for seal strength (4.0-5.0 kg/15 mm width), seal width   

(≥ 3 mm), and no leakages after dropping (from 45.7 cm height), compression resistance tests 

(50 kg for 1 min), and vacuum (1 bar, 2 min) tests.  When the qualities of longan and toddy 

palm in syrup packed in tin cans were compared those packed in retortable pouches, the ones 

in retortable pouches tended to have a darker color.  Foods packed in retortable pouches might 

have a shorter shelf life than foods packed in tin cans.  Seal quality evaluation could be 

performed by using methods other than texture analyzer i.e. dropping and compression 

resistance, and vacuum tests.  This might be more affordable for cottage industry.  The field 

trials regarding with the production of pork cooked in Cha-muang leaf curry and Pad-thai 

sauce were performed with two housewife groups in Rayong and Chantaburi provinces.  The 

new packaging and new processes were appreciated by the housewife groups for their 

practicalities.  Additional cost might be from food labels that need to have a sticker and 

product transportation that might need to be better protected.  Retortable pouches as packaging 

could overcome the problems found with tin cans, and also add value to the products. 
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