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Zolrt. AFAQ] Mrtoll ZA, 1U(high pressure  XIOIJA MM (F TI28H2)
processing; HPP), pulsed ultraviolet (UV) light, dense ALA AHFRAEAE AZE7IFIZAONA AESE
phase carbon dioxide, pulsed electric field, power 1 J{u&lojny Zt& Ad4guz <l

A =
ultrasound, cold atmospheric plasma ¥ Q& 5ol £ k&5 9t @4zt EAMoz (Cl,, OCI
3 =z

= o}
e WOt ol2d Zles2 AE 4, FE HOCE ZEsEH o]F HOCIOl 718 &2 4d3e
T, YA -B5A B4 Fol B RS Fo Uepdr} daA A9 AxFY HUA ndE
g o AR Bt} JYEA FA nlxle FFol o s A e LERRX|R njAEEH o
HE AZF9 S T o o]5o] IX R 7l Z QHEIR] B AHLE AT SHEE
E Au] Aol mE FAY ZEeL HA 57t 59 09de Wre=n §83 stolr}. mxjFo b
TAE AZRIGo] olatx] 2 dAolth I3 AME Azta Fao| thst ciakst A4 st
L} Z = European Commission’s Seventh Framework 7 EE|QI |0 AuistA HYA njAHELS AT =
Programme (FP7)0l &J3f o] F0{%l SAFE-BAG Z& = Qitl gubdoz A4 ;AR 743 E Ao A
A E+ in-pack atmospheric cold plasma (ACP)E ©] = 50200 ppme| Xo}PALNIEES Huzog
85t dry sterilizatione H-835l0] ALFH o2 A7 83t} Fxu 2 ooy ganst 3
e AL SHAN HIFrhs FolA oAz g I15ZdME AEL QU775 51
& a7 A 58] MAPE o83t el 1B EE AMEET FEE oA L FE YA A
A FAE AAAA FFAke ArtelA diE 75 Ao ST sirh grtdos da
S W uAE AL AT + U A1ARE 7] o nAiEo] HE EgAE 582 2%, pH A&
== J83rte A TEs) B 2a4o] Art AL AEEE, MEL, FEd4Y 55 B o
E 1. T H7IR7|=9 JHds} Al7] & AlRls] &gt
7l = A g g3}
MOIST HEAT 1800 Yes
ETHYLENE OXIDE 1900 Yes
GAMMA 1900 Yes
CHLORINE DIOXIDE 1900 Yes
ELEFCTROLYZED WATER 1940 Yes
MICROWAVE AND RADIO FREQUENCY HEATING 1960 Yes
HIGH VOLTAGE ARC DISCHARGE 1920 Yes
PULSED LIGHT 1980 Yes
HPP 1890 Yes
uv 1880 Yes
LOW ENERGY E-BEAM 1980 Yes
NON-THERMAL PLASMA 1960 No (Partially Yes)
BACTERIOPHAGE 1960 No (Partially Yes)
OHMIC &INDUCTIVE HEATING 1980 No (Partially Yes)
OSCILLATING MAGNETIC FIELDS (OMF) 1930 No
ULTRASOUND 1930 No
PULSED X-RAYS 1980 No
PEF 1980 No (Partially Yes)
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