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Low Energy Electron Beam Surface Sterilization of Food Material
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As frozen or chilled foods have become popular nowadays, it has become very important to provide raw materials with

lower level microbial contamination to food processing companies. Consequently the food material sterilization is one of the

major topics of food processing. Dried materials like grains, beans and spices etc., are not invaded deeply by

microorganisms, which just stay on the surfaces of materials, so it is very useful to take lower energy electron beam, than

300keV, with small penetratiorl] Soft-Electrons(] as a sterilization method. This is a non-thermal method, and also a physical

method, so is free from residues of chemicals in foods, or environmental pollution problem.

Recently, for commercial use of Soft-Electrons, Nissin-High Voltage Co., Ltd..0 NHV[ has made the Soft Electron

Processor, which can process 500kg/h of grains. In this text we will show the results of sterilization by Soft Electron

Processor and its availability.
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