
16.18.04
AOAC Of fi cial Method 970.76

Mold in Cran berry Sauce

Howard Mold Count
First Ac tion 1970
Fi nal Ac tion 1974

(a) Strained sauce.—Im merse un opened can of sauce in boil ing
water bath 30–45 min to fa cil i tate break ing gel. Re move can from
bath and open care fully to avoid loss of sauce through sud den
re lease of pres sure. Trans fer con tents into beaker (1 L for No. 2 can).
Stir sauce to break gel. [Blender, 945.75B(c) (see 16.1.01), at slow
speed (350–450 rpm) may be used.] Thor oughly mix 50 g stirred
sauce with 50 g sta bi lizer so lu tion, 945.75C(v) (see 16.1.01).
Pro ceed as in 984.29 (see 16.17.01).

(b) Whole sauce (seeds and skins included).—Pulp contents of
container [if considerably >1 lb (500 g), such as No. 10 can, remove
well-mixed aliquot of 1 lb (454 g)] through cyclone to remove skins
and seeds, and prepare homogeneous pulp. Mix 50 g of this pulp
with 50 g stabilizer solution, 945.75C(v) (see 16.1.01). Proceed as in 
984.29 (see 16.17.01).
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