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SESSION ONE

STATUS OF COMMERCIALLY
AVAILABLE TECHNOLOGIES AND
TECHNOLOGIES IN THE HORIZON
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SESSION TWO

ADOPTION OF IONIZING
TECHNOLOGY IN THE FOOD
VALUE CHAIN
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PERFORMANCE QUALIFICATION
REVIEW










1
H
=
5=
hB
<
B
S
"a
==
e
w

WHITE
ELEPHANT




1i @ 'uLL |



















WAl 51
.. .. i 1]

SN

._l... R =
—_— .,lh_ e -
WS s mea e

____E. 1







Jt WEILS
LlJ( ’fi';:';,‘ﬂlh'w
















DAY
THREE

THURSDAY
SEPTEMBER
28TH




i I hy s, b
4_-.-:..*,-.‘_‘:,'..".,_3_5 ol
: .

e

ey i T AL



SESSION THREE

FOOD IRRADIATION:
CASE STUDIES FROM AROUND
THE WORLD






SESSION FOUR

THE JOURNEY TO GET

A GOOD R&D
PROJECT IN FOOD IRRADIATION
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weet orange 12%
sweet potato 12%
chile manzano 3%
dragon fruit 2%

yomegranate 2%

rerything else... 9%

SESSION FIVE

HOW DO WE ACCELERATE
THE ADOPTION OF THIS
TECHNOLOGY GLOBALLY?
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