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Table 1. Status of Shelf-life indication system in major countries.
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Table 3. Food storage temperature for shelf-life establishment.

2 RERC NERE A&
AeoE 15~25C HLELL: 95C 75%
deew: 15T
Aeps 1~35T LELL: 357 90%
98Lw: 25T
g5 0~10C LEOL: 10T 90%°) A+
Jaow: 157
Y=o —-18C 0|3} LEOT: —18C 100%
Feew: —-10C

FOUFUANY, AlF9 RSVt HY Jt0|=2tel, 2011)

329



O
nx

Fol) ARLES 7|F0R NG WAl A
o A B AT YRS LT 5

st B71e] o

oh SRR o3 NES] £571% 4ge T
urke AEe] F42 VYA NES Y F

- =
ARS8k Ao] v T agh FHAlolt

2Z0] n|AYE3FH oA

5
oA ol gEe] 4, 44 % AP

i
mlo
oy
5
X
4
>

O{N

2%
R o] gste] A o= s - oq]_/:‘;s
7} s o] Fo|A|AL Qi o] o &m
(predictive microbiology)©|2}aL 3} Z
A % HAEe) F28 olEE 5 g A
EER BRI EREIEAE
HAEsto] the 2 sl nlEe
317 4l Al B BRI, I g AA) B
SHAEEE T4l ofe Vel Qo Whiting
Z} Buchanang- o|&0| &8l QlojA] Al o] &
e 2 O v o we) 3714 Rdlio 7
B538la ook, 19l AT Az wsks
Ve 718242 2 2vtAl= 7] 314
220l we} 7)8252] 2de] 7} parameter7} 1%

A Wkt JehllE 2Y, 35l AL, A2

]o
0::1
Qo 1 2

k2
e 1%

N Jl

bt 2

A
¥ %

4
L

2
]\

2dlS F33E expert modelo]tH(Table 4), o]
AlZm 4RI o g3ke] S A AF F St
Q) el §5715 44 2 st BaE AR
PATEATRE Vo2 42 v s
7Hquantitative microbial risk assessment, QMRA)
H, Food Micromodel& &-&
sol A 5 PALEATROE AT 547 4

7

rds 7Hbﬂ-g}.o:l_o_

S
o
‘_>‘4—"4
1>
o
oy
{0
ok
rio,
=
ox

o
tlo
=
ox

Lo

1
I
ox

Table 4. Classification of mathematical model Using predictive microbiology
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