Next -
. e

Next -

.

Let's
explore

Introduction

Aseptic food processing is a method of producing
commercially sterile food products that do not require 1
refrigeration until opened. It involves three primary steps:

Thermal sterilization of the product,

Sterilization of the packaging material,

And packing under sterile conditions to create a

commercially sterile product.

Sterilization Techniquﬁsg\a

There are several sterilization techniques used in aseptic food
processing, including thermal, chemical, and irradiation *
methods.

The thermal method uses high temperature and short time
(HTST) treatment to kill microorganisms.

While the chemical method uses hydrogen peroxide or
peracetic acid to eliminate them.

Irradiation method involves using ionizing radiation to
destroy microorganisms. R —
Clean rooms, bacteria-retaining filters, and dry or st€am heat
are all used in sterile processing.

Aseptic packaging technology is significantly differentfrom
traditional food processing methods such as canning.
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Benefits

1) Enhanced shelf life {
2) Increased product safety

3) Reduced need for Additives and Preservatives

4) Convenience and Versatility 2 @
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Aaseptic processing offers a combination of convenience, /
safety, quality, and extended shelf life for a wide range of *
food and beverage products. It has become an important
technology in the industry, enabling the production of safe,
nutritious, and flavorful products that can be stored and
consumed with ease.
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