Tianjin TA CHY Food ., LTD
Determnation of the shelf life of tomato
sauce
The tomat 0 sauce industry has been established for nany
life of 2

years, and the industry commonly uses a shelf

years. Based on our group's extensive experience in the
industry, a 2-year shelf life is entirely feasible. Xinji -
ang Jinsan Hong Tomato Products (o., Ltd., a subsidiary of
our group, conducted a shelf life verification test for its
tomato sauce products from January 2017 to July 2019, a
period of two and a half years. The nethod i nvol ved t aki ng

200 cans of the same batch produced during the sane tine
period, storing themin the warehouse sanpl e area (at room
tenperature), and neasuring quality and hygiene indicators
every three nonths, every two nonths after 12 nonths, and

nonthly after 18 nmonths. The statistical data of the tests

are as fol |l ows:
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The test results show that the product only begins to
show signs of darkening and a bitter taste after 25 nonths
of storage. The mcrobial indicators remain stable for up
to 30 nonths, neeting the required standards. Additionally,
the concentration, viscosity, and pH | evel s have not chan-
ged significantly. Therefore, it is concluded that a shel f
life of 2 years for tomato sauce is entirely feasible.

Quality control Departnent, Tianjin X nhuo Food Go., LTD
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