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A method of generating a residence time measurement of a
particulate-containing food product while passing the prod­
uct as a continuous stream through a thermal processing
apparatus is described. The method includes the steps of
inserting at least one detectable particle, and preferably
many detectable particles, tagged with at least one magnetic
implant into the stream at pre-selected intervals; detecting
the at least one implant using at least one sensor located at
a detection point downstream from a location of the insert­
ing of the at least one detectable particle; determining a time
of passage of the at least one detectable particle in the stream
using output from the at least one sensor; and generating a
residence time measurement for the stream using the time of
passage for the at least one detectable particle. The method
also includes the use of multiple sensors for detecting the
implants. A suitable system and detectable particle for
carrying the method are also described.

2,631,242
3,965,741
4,215,342
4,541,719
5,000,569
5,021,981
5,080,164
5,159,564
5,261,282
5,407,269
5,425,819
5,739,437
5,741,979
5,750,907
5,801,630

3/1953 Metcalf 73/861.05
6/1976 Wachtel! et al. 374/102
7/1980 Horowitz 340/572
9/1985 Wyatt 356/343
3/1991 Nylund 356/237
6/1991 Swartzel et al. 364/557
1/1992 Hermans 165/2

10/1992 Swartzel et al. 364/557
11/1993 Grabowski et al. 73/861.05
4/1995 Sherry et al. 73/1.05 X
6/1995 Oohashi et al. 148/300
4/1998 Sizer et al. 73/861.05
4/1998 Arndt et al. 73/861.05
5/1998 Botos et al. 73/865.8
9/1998 Ho et al. 340/572

OlliER PUBLICATIONS

[57] ABSTRACT

42

ln
~~44

52 50


