
 Data Collection Details:

 Created By  Download
 Number of Probes  6
 Sample Interval  0:05.00 (mm:ss.t)
 Data Loaded  18/06/2003 16:52:14
 Collection Started  18/06/2003 03:45:22
 Max. Internal Temp.  25.3 °C
 Logger  MultiPaq21
 Logger ID  #3
 Operator  Dr Steve Offley
 Process  Batch Oven
 Oven  Rotating Batch
 Recipe  Rotating Cook
 Product  Duck
 Time Printed  05/05/2011 11:07:49
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 Notes:

 Datapaq Cook/Chill Temperature profile of a Rotating batch cook process as part of 
 HACCP Validation studies. Product sfety validated with Fo lethality calculations for 
 Listeria Monocytogenes in the cooked Duck product.
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Fo ResultsFo Results

Probe
Fo ResultsFo Results

Probe
Fo

(min)
Decimal

Reductions

ProbeProbeProbeProbeProbeProbe

#1 (°C) Rack 8 Left Front Edge - Air

#2 (°C) Rack 4 Middle Front Edge - Product

#3 (°C) Rack 6 Right Centre - Air

#4 (°C) Rack 6 Left Centre - Product

#5 (°C) Rack 1 Left Front Edge - Product

#6 (°C) Rack 1 Right Front Edge - Product

Fo ResultsFo Results

Fo
(min)

***

46530.67

***

151688.46

314575.61

308310.21

Fo ResultsFo Results

Decimal
Reductions

***

9269.06

***

30216.83

62664.46

61416.38

ChillChill

chill 1 (60.0 To 30.0°C) Chill 2 (26.7 To 4.4°C)

Fall Time
(mm:ss.tt)

Fall Time
(mm:ss.tt)

Chill

chill 1 (60.0 To 30.0°C)

Fall Time
(mm:ss.tt)

08:35.00

32:40.00

08:25.00

29:55.00

38:25.00

34:05.00
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Chill 2 (26.7 To 4.4°C)

Fall Time
(mm:ss.tt)

20:00.00

110:20.00

09:20.00
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101:30.00

113:35.00
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Deviation
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Maximum / MinimumMaximum / Minimum

Maximum
(°C)

169.1

88.4

172.4
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94.1

Maximum / MinimumMaximum / Minimum

Max. Reached
(mm:ss.tt)

126:40.00

129:15.00

126:10.00

128:15.00

128:15.00

127:40.00

Maximum / MinimumMaximum / Minimum

Mean
(°C)

43.6

28.0

45.1

28.0

31.5

29.3

Maximum / MinimumMaximum / Minimum

Deviation From
63.0°C

+106.1

+25.4

+109.4

+29.6

+30.9

+31.1
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Standard
Deviation

65.8

30.4
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33.1

32.3
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-1.5
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-0.2

-0.1
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249:15.00

04:05.00

363:05.00
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120:35.00

64:00.00

120:50.00

70:45.00

86:30.00

74:50.00
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06:30.00

83:55.00

06:25.00

74:30.00

64:25.00

69:35.00
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Time Above
80.0°C (mm:ss.tt)

120:25.00

39:10.00

120:45.00

51:05.00

68:40.00

59:55.00

Time at TemperatureTime at Temperature

Time To Reach
80.0°C (mm:ss.tt)

06:35.00

103:40.00

06:25.00

90:10.00

77:25.00

80:30.00

ProbeProbeProbe

#1 (°C) Rack 8 Left Front Edge - Air

#2 (°C) Rack 4 Middle Front Edge - Product

#3 (°C) Rack 6 Right Centre - Air

#4 (°C) Rack 6 Left Centre - Product

#5 (°C) Rack 1 Left Front Edge - Product

#6 (°C) Rack 1 Right Front Edge - Product

SlopesSlopes
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(°C/min)

ProbeProbeProbe
SlopesSlopes

Positive Slope
(°C/min)

220.20

12.60

175.20

19.20

27.60

55.20
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Peak
Difference (°C)

Time Reached
(mm:ss.tt)

Peak DifferencePeak DifferencePeak DifferencePeak Difference

Peak
Difference (°C)

140.7140.7140.7140.7140.7140.7

Peak DifferencePeak Difference

Time Reached
(mm:ss.tt)

13:55.0013:55.0013:55.0013:55.0013:55.0013:55.00
143.3

2.6

Area Under CurveArea Under Curve

Area
(°C)min

Area Under CurveArea Under Curve

Area
(°C)min

19868.42

12986.34

20539.49

13016.68

14543.65

13598.75


