NutriSciences

\0 Meérieux

Better Food. Better Health. Better World.

RRET EWITR5

FmkIZRIEMERISENRE
BIEER AR B mi T2 3128E%1X
AR B RR2MRERE; B,
IR F L, WIER AN TEER,
REIENHERKBER .

HARHERE~mRIZ
ISIERRFR?

HENTRARHIZHRARH
RENSIN ARXE T ZIRERER
IEFmREMEENERGENER
Fo

B ESRERICR I AT RETTE
QISRMERNEBIRETN, T
EBEIRE L ZRIEEEIERARE
SHENIE.

BXAR A

o H1E: 400 645 8088 o HBFS: sales.china@mxns.cn ® www.merieuxnutrisciences.com.cn

B mRk T 2RI RS!

FAHN T ZIIERS A ERHR F rE R LR SIRRIE B RE IR
BENATRERTE2NENIE.

HNTOARA R UHNERENESTZRE, REREN~m
RARESEFRRELZWIESEE, HATRMUMNZHIERIEER
BEIRENENM T,
FEILZWIEMRARHEA RN BEREIEFERENER
PRAERR, RELHFnT2MRE,
HNAIREENFEERNNVALLRERAENEHN I ZRE, =
EREEH I #TRMERMIET 1%,
HMNOTZWIERS™EBAN, ETUWRWEBIAT, L2
RPN REBESHIE .

ATV ARSS BEEARRT:

- MBS AR ASMER R T ZI0IEARSS

- TEERIRF IR

- WEMRBOERH =

- M T ZHE AT
TZHIEMFHRBIENTEFRReBEEFA, HMNNRERIEMR
HHEMMFZRONENBATEEUART WHNRRERERT
Blo




® Mérieux

NutriSciences

Better Food. Better Health. Better World.

Process Validation Studies

Process Validation Studies is
establishing documented evidence
which provides a high degree of
assurance that a specific process
meets its predetermined safety
and quality characteristics.

When do you need
process validation
studies?

When establishing new formula-
tions, modify process procedures
or parameters, employ new
equipment and technique, how do
you know that you have the safety
and quality control of your prod-
uct? General time/temperature
models may not provide accurate
or correct predictions on log
reduction and could mis-estimate
your process.

ANY QUESTIONS?
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Our product and process validation studies!

Our validation studies provide actionable data to verify the effec-
tiveness of your process and safety of your finished product.
Through the application of scientific methods, our researchers can
help you meet your food safety objectives.

Mérieux NutriSciences China researchers can conduct validation
study and provide scientific date to verify the effectiveness of your
process, equipment and formulation. The validation study helps to
assure the safety and quality of your food product by providing solid
information on the reduction of spoilage organisms and pathogens
during process. We can design study to simulate your process at our
research facility or conduct study in your plant. Our product and
process studies are recognized industry wide for their meticulous
attention to detail, providing our valued customers with added
confidence.

Our expert services include, but are not
limited, to:

- Process validation studies of thermal or non-thermal treatment
for different foods

- Validation studies for aseptic filling systems

- Study on microbial thermal death model

- Novel processing technique evaluations

Dedicated to delivering the precise data you need to make informed

food safety decisions, our studies are conducted by a distinguished
team of scientists and in an expert lab.




