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10:30 Microbiology of Thermally
Processed Foods

12:30 A4

14:00 Principles of Thermal
Processing

16:00 Principles of Food Plant
Sanitation
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09:00 Principles of Acidified Foods

11:00 Food Container Handling

13:00 A4

14:00 Records and Recordkeeping

16:00 Equipment, Instrumentation,
and Operation for Thermal
Processing Systems
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09:00 Still Steam Retorts

11:00 Still Retorts Processing with
Overpressure

12:30 A4

13:30 Hydrostatic Retorts

15:00 Continuous Rotary Retorts

16:30 Batch Agitating Retorts
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09:00 Aseptic Processing and
Packaging Systems

11:30 Al

12:30 Closures for Double Seamed
Metal and Plastic Containers

15:30 Flexible and Semirigid
Containers
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09:00 Closures for Glass
Containers
11:00 285 Y AEA 4]
12:00 XAl
13:00 Temperature Distribution
Studies
15:00 Heat Penetration Studies
17:00 H|3]
TAH
o|s)xd Wnle} xpHe L4

{C Y U.s. FOOD & DRUG
%>

ADMINISTRATION

Better Process
Control School

12 - 16
Habchstn A¥H3ATHBA.602) 4233

e

q,,ON_MQe& PUSAN NATIONAL UNIVERSITY



Better Process Control School

Better Process Control School2 -2 71HgA1E Al
ol FDAR] USDA 188 #4031 2F4S 23S
OPJSILICE 2710 X Z2}510] X2 |5t AAK] T
L APt A1) 7192 0] Qi AlRlo) 7455

= 54 30 7M3 32 7o

Better Process Control Schoot olefih 3-89 21<]

S 7F=S A QI 8 W SShct

nJ|

D> Certification #5 T4 AlS}H
ESAIL IR
% Microbiology
Acidified Foods
% Thermal Process Principles
% Food Plant Sanitation
% Food Container Handling
% Record Keeping
% Instrumentation
Still Retorts - Steam
Still Retorts - Overpressure
Continuous Retorts
Discontinuous Agitating Retorts
Hydrostatic Retorts
Aseptic Systems
Retortable Hexible Containers
Glass Closures
Metal Closures
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