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https://offercrash.com/products/spherificator-automatic-edible-food-caviar-pearl-
former-device-for-modernist-cooking-techniques-new-version-by-cedarlane
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Modified Atmosphere Packaging (MAP)
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Modified Atmosphere Packaging (MAP)
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dw

0.85

LOW-ACID FOODS

ACIDIFIED FOODS PACKAGED IN
& ACID FOODS HERMETICALLY
pH<4.6 SEALED CONTAINERS

a«>0.85 pH>4.6
aw=0.85

ACID & aw aw CONTROLLED
CONTROLLED FOODS FOODS
pH<4.6 pH>4.6
aw<0.85 aw<0.85

4.6
-

pH

Highly perishable foods a,, > 0.9

Intermediate moist foods a,, = 0.6-0.9

W

Shelf stable foods a,, < 0.6

https://slideplayer.com/slide/6624031/




WATER ACTIVITY - STABILITY DIAGRAM

NON-PHF | PHF

Loss of Crispness - >

Powder Caking

Collapse

+ Browning
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MOISTURE CONTENT
RELATIVE REACTION RATE

0 0.1 0.2 0.3 0.4 0.5 0.6 0.7 0.8 0.8 1.0
WATER ACTIVITY

https://www.ionplus.gr/water-activity-for-safety-and-quality/



Canning
temperatures for
fruits, tomatoes,
and pickles in
water bath
container.

Low cooking
and holding
temperatures

Canning
temperatures for
low-acid
vegetables, meat,
and poultry in
pressure cooker.

High temperatures
destroy most
bacteria. [t takes
less and less time
to kill bacteria as
temperature rises.

prevent bacterial
growth, but allow
some bacteria

to live.

125°

THE
DANGER ZONE
40°F-140°F

Refrigerator
temperatures
permit slow
growth of some
spoilage bacteria

http://calon.catpictures.co/food-temp-danger-zone-chart/
@

Many bacteria
survive; some
will grow

Rapid growth of
bacteria; some
will produce toxin.

Some growth of
food poisoning
bacteria

Some bacteria
survive but no
growth occurs.
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