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Research on the Splash of Cooked Food with Soup during

Vacuum Cooling Process
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(1.Institute of Food Science and Engineering, University of Shanghai for Science and Technology, Shanghai,
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Abstract When vacuum cooling the cooked food with soup, there was the phenomenon of soup splashing. In this paper, the tomato
egg soup boiling and splashing during vacuum cooling process were studied through an observation window opened in the container.
Adopting the means of controlling the filling gas valve opening and closing, and using segmented depressurization method and back

pressure method can effectively prevent the occurrence of the boiling splash. The water loss rate is decreased 38%, but the relative

cooling time is extended.
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Fig.1 Schematic diagram of the vacuum cooling equipment
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Fig. 2 Automatic pressure pre-cooling method of
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Fig.3 Segmented depressurization temperature and pressure
curve
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Fig.4 Back-pressure method temperature and pressure
curve
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