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Methods of sterilising fruit pulp

Given below are two methods used for sterilisation in fruit processing industry:

Retort Tube-in-tube
Batch process Continuous process
Filled cans are put on rack and loaded into 
retort

Passed through series of tubes placed within a 
tube 

Steam is trapped in retort Steam is passed through the outer tube
Sterilisation technique is done on the basis of 
cooking in a cooker

High Temperature Short Time (HTST) technique 
used for sterilisation

Cooling is done separately Cooling is done by the extension of tube at 
filling temperature
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