5

N H I

:I—
hY H
K A K E

KXc—19

FEZMREDRERX FREARERNE) ARAREESE
PRk 2 54 5 H 1 4 HEUE

HEAES 17102
MEFER - ABHE (0)
22 EART - 2010~2012
BEEXS 22580289
MEREL (FIX) FRAMEMEMFERCLIIBERRBEATLOFEER
THZ2EERE4 (ZE3x)  DEVELOPMENT OF PREDICTIVE MICROBIOLOGY TOOLS FOR EVALUATING
FOOD SAFTY IN AGRI-FOOD CHAIN
MERKRE
He 572 (TANAKA FUMIHIKO)
NINKZE - REREBERRER - HHIR
MEEES : 30284912

WFERR O (F130) - ABFFEIE, TRIMAEMFHFEL 2 Ea—d - v Iab—va U F
BEfET 52 LI X > TRMLOWMAEMN Y X7 Z 554 - FHii L. Agri-Food Chain (Z5J %
LEMHEROSELE BIET O TH D, AUETIE, BAEMNY 27 2K 2 R B
PHFE L U 27 5587 « RIS DWW TEIE LTc, BARRIZIZ, (DF R OISR - FROMRIBIHIC X
2 W E O L FRREEDROMP, QLT =T 2 hVAT AL DA FT 4V A
T 2 — o OfEtT, (3)CFD (2 X D4R « il AT ADZERBAEFRIZONWTTH D, —
HOWZEETT 9 Z LT, BRAIEY AT MBI oA E LV mE LT,

BFER R OMEEL (3230) : Microbial food safety has been a growing consumer concern over the
last ten years. In order to enhance microbial food safety and improve food quality, some
predictive microbiological models were developed as follows: (1) inactivation of
microorganism by using ultra violet and infrared irradiation and investigation of the UV-IR
synergy effect on microbial inactivation, (2) modeling of biofilm formation by using
multi-agent system, and (3) optimization of food supply system by means of CFD approach.
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