28y 2 FNY Y ZAF LIZK B 0y 2 FIOVEFE DI — R PR 41

A
2SI FIVE VAT LT BT FIOVA FE TR IE — IR P
gk, IREE WAL PR MIEGEER, B XUV EIREERIC &SR
te B E - Ko I kT
Temperature-time controls in cook-chill production
using packchill® system
SATO Setsuko and OIKAWA Azusa

Abstract:  As more people are growing older than ever and less are born, hospitals and nursing homes are known

to be facing difficulty to find kitchen workers to serve patients and residents. The problem is more apparent in
local cities and towns in Japan where elderly population is growing faster than in large cities. Adding to this is the
change of lifestyle of the people, and an early-morning shift of the kitchen no longer invites workers even in the
economic hardship. One of the problem-solving approaches to this is to introduce cook-chill system where foods
are prepared ahead of time and stored safely until the time of use. This enables fewer workers to produce more
food as well as provide more variety to menus, which otherwise are becoming increasingly simple. However, the
full line of cook-chill system tends to require large investment beyond the level many small healthcare institutions
conceive feasible, and this is often the reason for them not to change to cook-chill system. To overcome this aspect
of the problem Sato et al. developed Packchill® system, an inexpensive cooling system. which consists of 3
different equipments including Packchiller”, a stainless steel electrical water tank with a circulating water pump
and a freezer-compressor device, a packer, and a sealer. Packaging is done under the theory of reduced oxygen
packaging for hot-cooked food and cooling is done inside Packchiller™. Ice is used to aid in cooling. This set of
cook-chill system costs less than two-thirds of the blast-chilling system on the comparison basis of the amount of
food cooled in one batch. Also, it uses less electricity. Using this system, we implemented a series of temperature-
time monitoring against the reference standard listed in Food Code 2005 and others. We also conducted bacterial
as well as taste tests for a few food items after 16 days of storage. The results indicated that Packchill” system was

a safe cook-chill system to use.
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