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You are logged in as Aristte Matser,

Decision Support System
(Beta Version, only for use within NovelQ}

This decision support system (DSS) helps potential users of novel processing techinologies to make a decision whether or not
these technalogies are beneficial to your business. You will be asked maximum 8 guestions about the product category and the
intended effects of these technologies. This will result in a first averview relevant novel technalogies.

The decision support system is being developed by Agrotechnology & Food Innovations within the European project NovelQ.

This system is currently under construction. At this moment anly a limited number of novel technalagies (high pressure, pulsed
electric fields, cold plasma, microwave and radio frequency heating) and auestions are implemented, During NavelQ, extensions
and updates wil be made with respect to e.0

« tachnologies include:

. |nfugmatm;| given 25 outeame (info on technologies, advantages and disadvantages of technologies, scaring matriv, process
conditions;

information of lab seale and pilot seale equipment available within NovelQ

o access to models

Suggestions and comments are most weleome. Please contact Ariette Matser or Remen Hamoen

Cantinue
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You gave the following answers to the questions:
What is most important
2spect for introducing a Production
Inovel technology
Do you want a product
|surface treatment only? =
What is the maximum
broduct temperature during [[EEEEEH 30 °C 121 °C >121°C
processing?
with qu
Wwhat is the state of the particles< || particles > powder
P! 1cm 1cm

[Are you willing to pay more

ffor processing?

\What is the intended 500 - 2000

lthroughput of the process? | > 2000 kg/h |not yet defined
ot th simed sl er S
[What are the storage

Based on these answers, the following novel technologies are suggested as p: interesting for your business:
Pulsed Electrical Fields

High Pressure Pasteurisation
Radio Frequent Heatin

Microwave Heatin

High Pressure Sterilization

Cold Plasma

N@vel(

FOOD QUALITY AND SAFETY

Stop | Reset
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Home | AboutNovelQ |  Industry Advisory Platform Training & Career Development Network | Contact Us

> NowelQ home || DSS home = Technelogy comparisen Brint Result Summary.
Comparison of estimated costs of the technologies

The casts are based on data available in 2007 and will be updated when necessary
The real casts of a technalogy are very much based an the specific situation in the food company that uses the technology (..
EATOUGADLE, nUmber of working hours, GBprecistion porind, Intarest). Moreover, you tan dlstuss whith costs can specificaly be.
addressed to the novel technalogy itself, and which costs are processing costs yau always need suich as pre-processing,
packaging and ogistics.

Below afirst estimation of the costs is given, based on data available in 2007, These costs indude the costs for the processing
itself, without pretreatment and packaging eosts, including the costs for equipmert, energy and maintenance.

Disclaimer:

Priority 5 'Food Quality and s

Back Compare Inactivation Exit S5

 Intagrated Project Nos

Technalogy Cost[€/kg]l % of total cost
High Pressure Pasteurization 007 -0.12 FIEE
High Pressure Sterilization 0.16-0.20 [ s0 |
Microwave Heating not available
Radio Frequent Heating 0.04-0.08
Bulsed Electrical Fields 0.01-0.03

[l oepressiation

Interest

[ Energy

Il Lzbour

[ viaintenance

TG qupens S i O IER0d i ol (R UG 0 G ETI 67 G BB EEGO, FTCmit 6
“2006-015710.
T i the tm parsion of fha Sacslen summar socsem that samtains Imied nfor e and i only for use within NovelQ:
Suggestions and comments are most velcome. Plaase contact Artte Matser or Remco
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