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MDevelopmental application / Additive-free long-life food in chilled storage
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Reason for additive-free long-life food : To sterilize bacteria which can grow at cold temperatures (below 10°C)
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Cream stew Boiled fish “Oden” Miso soup Curry rice Hamburger & rice Eel and rice Rice bowl dishes
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Examples of product manufactured with chilled long-life technology

@Basic technology of aseptically packaging rice ... Aseptically packaging rice and pasta that have a shelf life from 6 months to 1 year

@Chilled long-life technology (In-tray cooking & sterilization method) ... Chilled ready meal that have a shelf life from 30 to 60 days

@Hot clean pack technology (80°C heating sterilization) ... Chilled ready meal that have a shelf life from 7 to 14 days Bento that have a shelf life from 3 to 5 days (Stored at 20°C)
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