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Pathogen ReductionShelf-life Extension 
The irradiation can destroy
pathogen and inactive
organisms that cause spoilage,
decomposition and extend the
shelf life of foods. It can be used
for Spices, Bread, and Fresh Food



The irradiation reducing
microorganism such as
bacteria, fungi and virus. It safe
for consumption and healthier.
It can be used for Fish, Meat,
and Chicken

What are the
advantages of E-Beam
& X-Ray Sterilization
for Food & Herbs
Products ?
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