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TR OB EE (230) : In this study, decontamination of food surface by superheated water
has been investigated. The superheated water was generated by discharging the water that
was heated under high pressure (0.3 ~ 0.4 MPa) up to near the boiling temperature
through a nozzle. The surface temperature of food sample could increase to 110 ~ 115°C by
applying the superheated water before bumping of the water, which was enabled by
optimizing the temperature and pressure inside the nozzle and the distance between the
nozzle and the sample. In some trials, the superheated water presented higher
decontamination effect than boiling water at 100°C against the heat resistant spore on food
surface that was wrapped with poly-ethylene film.
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