
The t omat o sauce i ndust r y has been est abl i shed f or many

year s, and t he i ndust r y commonl y uses a shel f l i f e of

Ti anj i n TAI CHY Food Co. , LTD

Det er mi nat i on of t he shel f l i f e of t omat o

sauce

2

year s. Based on our gr oup' s ext ensi ve exper i ence i n t he

Ti me pr -

oj ec

i ndust r y, a 2- year shel f l i f e i s ent i r el y f easi bl e. Xi nj i -

ang Ji nsan Hong Tomat o Pr oduct s Co. , Lt d. , a subsi di ar y of

our gr oup, conduct ed a shel f l i f e ver i f i cat i on t est f or i t s

t omat o sauce pr oduct s f r om Januar y 2017 t o Jul y 2019, a

per i od of t wo and a hal f year s. The met hod i nvol ved t aki ng

200 cans of t he same bat ch pr oduced dur i ng t he same t i me

per i od, st or i ng t hem i n t he war ehouse sampl e ar ea ( at r oom

t emper at ur e) , and measur i ng qual i t y and hygi ene i ndi cat or s

ever y t hr ee mont hs, ever y t wo mont hs af t er 12 mont hs, and

mont hl y af t er 18 mont hs. The st at i st i cal dat a of t he t est s

ar e as f ol l ows:

t

st andar d

code
0 A mont h 3 A mont h 6 A mont h 9 A mont h

1 No 2 No 1 No 2 No 1 No 2 No 1 No 2 No
pot ency 28-30，% 28.50 28.49 28.53 28.56 28.47 28.53 28.57 28.38
dynami c

vi scosi t y
≤7，cm/30sec 6.5 6.5 6.4 6.5 6.6 6.5 6.4 6.5

chr omat i c

aber r at i o

n

≥1.80 2.23 2.24 2.22 2.21 2.20 2.20 2.18 2.19

l umi nance ≥21.0 23.52 23.57 23.35 23.27 23.11 23.04 22.89 22.93

PH 4.0-4.4 4.23 4.21 4.20 4.22 4.21 4.23 4.19 4.22
moul d ≤50% 34 34 32 34 32 34 34 32
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12 A mont h 14 A mont h 16 A mont h 18 A mont h



oj ect code
1 No 2 No 1 No 2 No 1 No 2 No 1 No 2 No

pot ency 28-30，% 28.56 28.47 28.39 28.46 28.37 28.48 28.44 28.47
dynami c

vi scosi t y
≤7，cm/30sec 6.5 6.5 6.4 6.5 6.5 6.6 6.5 6.4

chr omat i c

aber r at i o

n

≥1.80 2.17 2.15 2.15 2.16 2.14 2.13 2.10 2.11

l umi nance ≥21.0 22.65 22.70 22.45 22.43 22.30 22.24 22.11 22.07

PH 4.0-4.4 4.23 4.20 4.21 4.22 4.21 4.19 4.23 4.22
moul d ≤50% 34 32 32 32 34 34 32 32

The t ast e

of qi
nor mal
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code
19 A mont h 20 A mont h 21 A mont h 22 A mont h

1 No 2 No 1 No 2 No 1 No 2 No 1 No 2 No
pot ency 28-30，% 28.53 28.53 28.57 28.43 28.54 28.48 28.38 28.46
dynami c

vi scosi t y
≤7，cm/30sec 6.4 6.5 6.5 6.4 6.5 6.5 6.4 6.4

chr omat i c

aber r at i o

n

≥1.80 2.08 2.07 2.06 2.07 2.04 2.04 2.04 2.03

l umi nance ≥21.0 22.10 22.13 22.09 22.10 22.05 22.08 22.04 22.01

PH 4.0-4.4 4.21 4.22 4.21 4.19 4.22 4.21 4.23 4.21
moul d ≤50% 34 34 32 34 32 34 34 32

The t ast e
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code
23 A mont h 24 A mont h 25 A mont h 26 A mont h

1 No 2 No 1 No 2 No 1 No 2 No 1 No 2 No
pot ency 28-30，% 28.45 28.39 28.37 28.50 28.39 28.48 28.46 28.57
dynami c

vi scosi t y
≤7，cm/30sec 6.4 6.5 6.5 6.5 6.4 6.5 6.4 6.5

chr omat i c

aber r at i o

n

≥1.80 2.03 2.01 2.00 1.98 1.96 1.97 1.93 1.95

l umi nance ≥21.0 21.93 22.01 21.98 21.90 21.88 21.89 21.75 21.82

PH 4.0-4.4 4.19 4.23 4.21 4.20 4.21 4.22 4.21 4.19
moul d ≤50% 34 32 34 34 34 32 34 32
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code
27 A mont h 28 A mont h 29 A mont h 30 A mont h

1 No 2 No 1 No 2 No 1 No 2 No 1 No 2 No
pot ency 28-30，% 28.39 28.48 28.52 28.37 28.52 28.39 28.46 28.47
dynami c

vi scosi t y
≤7，cm/30sec 6.5 6.5 6.4 6.5 6.4 6.5 6.4 6.5

chr omat i c

aber r at i o

n

≥1.80 1.90 1.93 1.92 1.89 1.88 1.87 1.86 1.85

l umi nance ≥21.0 21.81 21.74 21.75 21.73 21.65 21.60 21.50 21.48

PH 4.0-4.4 4.19 4.20 4.21 4.19 4.20 4.19 4.22 4.21
moul d ≤50% 34 34 32 34 34 32 34 34
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The t est r esul t s show t hat t he pr oduct onl y begi ns t o

show si gns of dar keni ng and a bi t t er t ast e af t er 25 mont hs

of st or age. The mi cr obi al i ndi cat or s r emai n st abl e f or up

t o 30 mont hs, meet i ng t he r equi r ed st andar ds. Addi t i onal l y,

t he concent r at i on, vi scosi t y, and pH l evel s have not chan-

ged si gni f i cant l y. Ther ef or e, i t i s concl uded t hat a shel f

l i f e of 2 year s f or t omat o sauce i s ent i r el y f easi bl e.
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