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Summary 
The method for determining the temperature and time regimes sterilization 

was established. Its foundation is the solution of the problem of optimal control of the 
technological process of thermal sterilization in autoclaves continuous action. The 
proposed temperature-time regimes sterilization with minimal heat. Try also given 
nutritional value and organoleptic properties of canned meat. While the design is 
equipped microbiological safety. The proposed control algorithms take into account 
some stochastic factors. 
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