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(Freshness Prolongation and Deodorizer) (Remove Ethylene Gas & Charcoal Effect )
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" @ Freshness Prolongation is possible, when
=

removing ethylene gas causing sponge and
drip effect in food

@® Maintains freshness minifying cluster into a
living system and increasing hydration by

emission radiation.

. . progression
@® C-H chain abscission of Toluene, Xylene,

@ Far-infrared radiation from coal — inosinic
VOC, odor component, etc.

@® Extend more than 3 days : extra experiment

@ Insect proof packaging with application of
plants and herb medicine extracts.

promotion effect

@® Harmful microorganism, virus : different

R L @ Highly detailed micro capsules introduced
oscillating wave, extinction

acid
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(Alternative microbial sterilization, Antibacterial (Insect proof Effect)
Effect)
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@ Fermentation, - beneficial bacteria : growth
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Food Engineering Process, 7(3), p134-140, 2003

Food Sci. Biotechnol.,, 15(1), p5-12, 2006

- "Assessment and Applications of Multi-Degradable Polyethylene Films as Packaging
Materials"

- " Multi-degradable Food Packaging Plastics Prospect of Their Pactical Use”
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