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== a2 A171= 1A (Process of reducing

the number of microorganisms on a clean
surface to safe levels)
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@ Hydrocarbon H| & S0/=24
1) 842358 : n—Paraffin — COONa (Carboxylate), — SO4 Na (Sulfonate)
a—Oleffine — 0SO;4 Na (Sulfate), — OPO4 Na, (Phosphate)
Alkyl benzene @ 20|24
2) & Xl : Fatty Acid - NR;Cl  (Quaternary Ammonium Salt)
Fatty Alcohol — NC; Hs Cl (Pyridinium Salt)
Fatty Amine @ Hlo|I24
@ Fluorocarbon Al - (CH, CH, O)n = (Polyoxyethylene Glycol)
Fluorinated Fatty Acid — (CHOH)n - (Polyhydric Alcohol)
Fluorinated Alcohol @ 2EH
@ Silicone H| - NR,*CH, COO~  (Betaine)
Poly siloxane — NR," CH, SO4~ (Sulfobetaine)
— NHCH, CH, COOH (Amino Acid)
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T H(BI=) HTH(IEE) 12(B)
1,3-0I0HOIHIEAI S =S & 1,3-Bis(aminomethyllcyclohexane 2.3
1-0|SE A0 E-1-HZ=-2-2HIAl 0| 0| C}E 2 1-Hydroxyethyl-1-benzyl-2-
=310/ undecylimidazolium chioride 3
OIS E A2 HI-11-C| EA T RIAL 1—!-Ivciroxv ethylidene-1,1-diphosphonic 23

acid
2,4,7.9-HIECHIE-5-UIZI-4,7-002 2,4,7,9-Tetra methyl-5-decyne-4,7-diol 3
JHOI A Formic acid 1,2,3
WSMUEE Sodium perborate 2+,3
AL Citric acid 1,23
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HEH(BII) HEHEF) AIBYRAISE)

i Fal Citric acid STHIT IS
D-SF2MUEE D-Gluconic acid, monosodium salt 760ppm 0|0}
SFEI=E24I0IE Glutaraldehyde 0.3ppm 0|3}
a-clRE -0 -Ol0IEEAIZC (AN E ) a -Lauroyl-» —-hydroxypolyloxyethylene)

with an average of 8-9 moles ethylene =B gl

oxide, average molecular weightlin amul),

400

__als_glt_
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= J|S edA=H 7S50 tigt V& 4.
AZSEIIIESEN 1 (2]2FE 1Al M2008-6222, 2008. 8. 27)

1 | (I = (Ethanol)

A9l-N-4I&-NN-OH E-1-4I1210l0l= (1-Decanaminium, N-decyl-N,N-
dimethyl-, Chloride)

g2 Z(C,,CpglHIEUHEAZ = (Quaternary ammonium Compounds,
alkyl(C,,—-C+glbenzyldimethyl, Chioride)

4 | 0|g210|AAIOL=ALIEE (Sodium Dichloroisocyanurate)

o | XIOtEALAULEE (Hypochlorous acid, sodium salt)

6 | XIOIH A A== (Hypochlorous Acid Water]

Ed|(AAIH EHH| 20U E O101=E2 22210l E) (Polylhexamethylenebiguanide
hydrochloridel))
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= J|FS2 e@da=sH 2850 UGS JiE A FIH2H & 2H0 1l

MM

1 | 1A= 42(Hydrogen Peroxide)

2 | IHAFSEE AL [Peroxyacetic acid)

CH3sCOOH + 2H202 2 CH3COOOH + 2H20
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[JProduct [ Peroxide

[] Steam

[ Pre-heated air [] Water
alt. cooled air

[ air
[l Hot air
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PET-Asept rystem

i Srevilicer

2 Twa-chanwel riser
Vavicjet

3 Volametic VODW-FET
filling system

4 Asephic sovew cappeT

5 Closure disinfection
with submerge bath
In pemcett oo

Bl - prepion oy
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1 DARsA 91ppmo| ot 465ppmoIot | 1,100ppmOIOH
2 | IHIRISER 52ppmO| ot 122ppmoO| ot 122ppmO| o}
3 | dpRbEA 58ppmO| ot 315ppmOI 0t 315ppmOI 0t
=
113 igﬂﬁ:i;&g o) 3,000ppmOI0t 3,000ppmO[Ol | 3,000ppmOI O}
1 p A = - 200ppmOI 0t 200ppmOI 0t
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. MFAES

AST0l IE 43A=20[ 20-1°CHIM 52 10X S0
XelME W £scherichia coli ATCC 10536 (ATCC 11229 ] &
Staphylococcus aureus ATCC 6536°1 =0l LHOH01
XIl2s(cfu/m)E 99.999% O] A ZEAAIHOE &
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DRSS Jhols S| A48, CiE MFASH|9) SeE =4 M=ol T2 Sisiol
HBET AR E20H3M SR ZK| =2 42 HE MESH A0 22t




-

atd A= M (Key Sanitation Condition)

ax A X Ot Xt ok= I S0l IHZ20H0F &
(Condition and cleanliness of food contact surfaces]

2ol A2 (What to Monitor)

aRASE Ol Il S9 HZEAH (Condition of the food contact
urfaces Cleanliness and sanitation of food contact surfaces)

At A =IO A2 55 (Concentration of sanitizers(s) used)

AIZEF Al AI201E 2L S 22 A2 (Gloves and outer garments
which might contact food)
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