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ERETEMABES
The Chinese Manufacturers’
Association of Hong Kong

2011 Hong Kong Awards for Industries:

MACHINERY AND MACHINE TOOLS DESIGN — \
CERTIFICATE OF MERIT . .
This cerlificate hos been awarded to Gg%net&oans ‘

Automatic Liquid Freezing System for Food Processing Industry

of
Materials Technology Division, Hong Kong Productivity Council SALON
for its outstanding design I mE RNA“ONAL
— DES INVENTIONS

HERMRIARHERIS | GENEVE

7t J D HE J) M RE BB I
£ v T3 i R O R A .
AR BEZES STESLUEAY » Mong Kong Productivity Councl

Systeme qui fowmtt un procestus do refrocsssement
efficace pour la manpulation Oes embalages J aliments
chads

oo e Lyt |

Dr Davi dYKV‘, ng Pr lmotpaeer |
CMA Presiden Chairman, Ponel of Judge
FAONE REEWL TEERBLR BOTKE

20114 EEEEE [T ———
=B e R S ®5

MAKE SMART EE
SMARTER

Copyright @2022 HKPC All rights reserved. 12



hkpc 2G5

£ENB DELIVERING VALUES

SRR %
(HPP)

MAKE SMART EE
SMARTER

Copyright @2022 HKPC All rights reserved. 13



» 53TONAG: *hkpc’ 55

s FE AL =S

(i m B

L | 300~600MPanEMKET
=5 mEMERFE YY¥YYY
€y § 42 ????

I | amEanoR SR RISU.
T BEHRGEE ???T?

MAKE SMART EN ti

SMARTER Y =

Copyright @2022 HKPC All rights reserved. 14



VTXUbﬁ:'ﬁ':EEE':E (FDA) &2 5#in

AtoZ Index | FollowFDA | En Espafiol

EED -

. = ] Home l Food I Drugs ] Medical Devices I Radiation-Emitting Products I ‘accines, Blood & Biologics | Animal & Veterinary | Cosmetics | Tobacco Products

Food

q U.S. Food and Drug Administration
IDA_ Protecting and Promoting Your Health

Home » Food » Science & Research (Food) » Safe Practices for Food Processes

Kinetics of Microbial Inactivation for Alternative
Food Processing Technologies -- High Pressure
Preventive Control Measures for

resn resn-L.Lu raduce ProceSSin ~
R d LV E SN TS L TOMEMREIL
e © o] BS80S Fl— i FE AL

== Return to Table of Contents

Kinetics of Microbial Inactivation

for Alternative Food Processing i
Technologies Scope of Deliverables

Processing Parameters Needed This section covers high pressure processing as an alternative technology for preservation of foods. It includes

to Control Pathogens in Cold critical process factors. their effect on inactivation levels and mechanisms of inactivation. as well as pathogens of

Smoked Fish concern and recommendations for surrogates. Methods to handle deviations are described and tentative flow
charts for the application of HACCP to high pressure processing are also included.

MHKE SMHART ... He8 -
SMARTER v ® http://www.fda.gov/Food/FoodScienceResearch/SafePracticesforFoodProcesses/ucm101456.htm
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INTERNATIONAL
INVENTION FESTIVAL
SILICON VALLEY

BEHES

BEIJING ONLINE INVENTION

CERTIFICATE
GOLD MEDAL

O RIS PIRCCLICEATTY COLINGE
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CAl Award
Invention & Innovation
Presented to

Hong Kong Productivy Councd

&T%
President Mr. Pan Yunhe
China Association of Inventions (CAl)
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Gventlons
eneva

SALON
INTERNATIONAL
DES INVENTIONS

GENEVE

HONG KONG PRODUCTIVITY COUNCIL

Processus polyvalent efficace dans a tatvication des.
aliments.

Gendve, le 13 avril 2018
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The Chinese Manufacturers'
Association of Hong Kong

2019 Hong Kong Awards for Industries
EQUIPMENT AND MACHINERY DESIGN
CERTIFICATE OF MERIT

This certificate has been awarded to
A Revoluntary Food Disinfcction System
o
Hong Kong Productivity Council

s outstanding design
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&8 NEE78Tat Chee Avenue, HKPC Building, Kowloon, Hong Kong

Tel: +852 2788 5678 Whatsapp:+852 5283 4131
www.hkpc.org
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