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ABSTRACT Based on the theory of hurdle effect the hurdle for preventing corruption of product
was formation because of the mutual effects between the several moderate strength hurdle factors
such as the strength for sterilization acidity pH and activity of water electrometric highness and
preservative. By this technique the soft canned food of Paphia undulata was developed which
feels well in sensory perception. The experiment results indicate that the strength of hurdle factors
are at temperature 95~100C lasting 30 minutes for sterilization pH5.5 A, 0.90 and added 0.
05% preservative and vacuum packed. The texture and flavour of the product are as well as the
flesh edible part of Paphia undulata .
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