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7- Laminate

8- Microorganisms
9- Bacill

10- Clostridium
11- Mesophile

12- Thermophil
13- Acidity

14- Physiological
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4- Electromagnetic induction
5- Sterill
6- Sterility
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4- Indvction voltage
5- Food chemicals codex

6- Microwave
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1- Stand by
2- www.ASKco.org
3- Lactose

Vo

aas e ,lad - \YAY Ll —aoles Jle



EMI J'-':}Jda.d.\b.f..a .\.'.3"): eK’:—ab—Y JSJ&

Ghshims ad gl 3190 B ms —E

324 0SSl Pl e s b
:JJSM_ ""gf)ﬁ‘_;n\:..v:

Y w“

Sy 5 sl e ks )
Y .

QM).AJJ—Y

)JJ«G—&J{: le_hfu_l.: a)ﬁ))ﬂ.;dbw‘#)"
S o b 51 (63 gdome 3lUad Lads 45 W15 S5y ol
Js.x_bﬁu_/a O s (Shudiery 53 4S5 LS
=5 Slge 5l gho s 5 Lpd o AP ards Gl
4S Sl banlie 53 Wpd o hdd Sty 4 &S
)L_M...gc&é@)‘ﬁ@b%‘b}f&)‘f&&yé‘ﬁ
Loy Y LYo b).)_a-c?;»&)lw;g)ﬁﬁ}:’;u
Clodias l_a;{::_w)b Rl B WS &8 il
[‘\].Jj;dﬁ)‘ﬁebu&»‘b)jﬁ

fl_;).»,L».»J_n_gMLg)l;}'l_MJ_‘u_gJ_A
wﬁ‘uruyﬁ.@\umﬁoi&w
‘J)_WW§Q¢U Lol sl oo o Ly iy b

(V dsd). il e

2- Thermoplastic

3- Thermoset
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1- Clostridium
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7- Dunn J.E., Pearlman J.S. ;1989

8- Nonthermal

9- Datta A. K., et al,1991; Datta A. K., et al,1992;
Datta A. K., et al,1994; Zand N,2010; Zand N,2011
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1- Styrofoam

2- Unolit

3- Selofan

4- Cellulose

5- Briston J.H., Katan L. L,1989; Piringer 0.G., Baner
A. L;2000

6- Sweeting J. 0,1968; Driver W.E ,1979; Hiemenz
P.C., 1984;Athalye A.S ,1992
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BOPP
CTFE
CPET
EEA
EPS
EVA
EVAL
HIPS
LDPE
LLDPE
OPP
MPE
PA
PAN
PEN
PC
PE
PET
PETG
PP
PS
PTFE
PVAC
PVAL
PVC
PVDC
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Biaxial oriented polypropylene
Clorotrifluoroethylene
Crystallized PET
Ethylene-cthyl acrylate
Expanded polystyrene
Ethylene-vinyl acetate
Ethylene-vinyl alcohol
High impact polystyrene
Low-density polyethylene
Linear low- density polyethylene
Oriented polypropylene
Metallocene polyethylene
Polyamide
Polyacrylonitrile
Poly(ethylene naphthalate)
Polycarbonate
Polyethylene
Poly(ethylene terephthalate)
Poly(ethylene terephthalate) glycol
Polypropylene
polystyrene
Polytetrafluoroethylne
Poly(vinyl acetate)
Poly(vinyl alcohol)
Poly(vinyl chloride)
Poly(vinylidene chloride)
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Aclar

Elvax

EVOH

nylone

polyester.Mylar

Teflon
PVA
PVOH
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4- Sensor

5- Bactometer

6- Micro processor

7- Cleaning in place

8- Programmable logic controller
9- Carbohydrate

10- Cyl

11- Hamilton

12- Escherichia coli

13- S.lutea

14- Bacillus subtilis

15- Bacillus cereus

16- B.megaterium

17- Cl.welchi

18- Saccharomyces cervisiae
19- Candida utilis
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1- Resonance

2- Mudgett R. E. 1982 ; Mudgett R.E., Schwartzberg
H. G. 1987; Metaxas R., Meredith R. J, 1988

3- Trans membrane potential
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9- Elasticity

10- Kummrow M., Helfrich W,1991

11- Dimetor

12- Viscoelastic

13- Metaxas R., Meredith R. J.,1988 a,b ,Mortazavi
A.etal, 2002 b
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1- Chloride sodium

2- Electrolyte

3- McElhaney R.N, Souza K.A. ,1976; Knorr D., el
al,1994; Kotnik T., Miklavcic D,2000

4- Calcium

5- Magnesium

6- Potassium

7- Cation

8- Jayaram S., Castle G.S.P, 1992; Neumann E. et al,
1998; Kotnik T., Miklavcic D,2000
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