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Table 1 Benefit compositions of cashew nuts

Compositions Amount

Moisture content 5.9 % of cashew nuts weight
Protein 21.0 % of cashew nuts weight
Fat 47.0 % of cashew nuts weight
Carbohydrate 22.3 % of cashew nuts weight
Calcium 0.55 % of cashew nuts weight
Phosphorous 0.45 % of cashew nuts weight
Iron 5.0 Milligrams

Vitamin A 3220 LU.

Vitamin B 1111.0  Milligrams

Vitamin E 46.0 Milligrams

Other mineral 2.4 % of cashew nuts weight
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Table 2 Type, Quality class, Code of quality class, Amount of nuts per kilogram and

Commercial name of cashew nuts follow the Thai Industrial Standard Institute.

Type Quality Code of Amount of Commercial
class quality class nuts per name
kilogram
Extra W 180 265395 Wholes
1 W 210 440 — 465
) W40 485-530
3 W 280 575 - 620
4 W 320 660 — 706
5 W 400 770 — 880
6 W 450 880 — 990
7 W 500 990 -1100
Wholes 8 SW Scorched
Wholes
9 SSW or Scorched
SWIA wholes second
or Scorched
wholes 1A
10 Dessert Scorched

wholes fourth or
Scorched

wholes TA




A13197 2 (99)

Table 2 (Continue)

Type Quality Code of Amount of Commercial
class quality class nuts per name
kilogram
11 B Butts
12 S Splits
13 LWP Large white
pieces
14 SWP Small white
pieces
15 BB Baby bits
16 SB Scorched butts
Butts 17 SS Scorched splits
18 SP Scorched pieces
19 SSp Scorched small
pieces
20 SPS Scorched pieces
seconds or
Scorched pieces
IA
21 DP Dessert pieces
22 DSP Dessert small
pieces
23 DB Dessert butts
24 DS Dessert splits
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Table 3 F values of canned food at the differences of pH values and Carbohydrates

pH of the product

before sterilization

F, (Minutes)

Carbohydrates in canned vegetables food, %

3-6 9-12 >15
45t05.0 0.5 1.0 2.0
5.0t0 6.0 3.0 4.5 6.0
> 6.0 4.0 6.0 8.0

131 : Alstrand 1182 Ecklund, (1952 $131a8 3'a Saananes, 2545)
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Table 4 F values of some general food products

21

Food product Size of can F,
Children food 202 X 308 3-5
Bean in tomato sauces All size 4-6
Pea in salt solution 307 X 409 or smaller 6
307 X 409 to 603 X 700 6-8
Carrot All size 3-4
Soybean in salt solution 307 X 409 or smaller 4-6
Mushroom in salt solution 300 X 410 8-10
Meat in gravy juice All size 12-15
Sausage in oil 300 X 410 and smaller 4-6
Sausage in salt solution 300 X 410 and smaller 3-4
Meat curry with vegetables 300 X 410 and smaller 8-12
Pieces of chicken in salt solution 401 X 411 to 603 X 700 15-18
Fish in tomato sauces 300 X 410 and smaller 10
Tomato soup All size 3
Pet food 300X 410 15-18
Corn soup 307 X 409 5-6
Asparagus All size 2-4
Baby corn in salt solution 307 X 409 9

17 : Alstrand 1182 Ecklund, (1952 813108 3'1a Saananes, 2545)
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