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Cook/Chill 7}F 2 Sous Vide X3} 2§ @228 AZFx AL A
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AeE] 4e& 34T &, Listeria monocytogenes®) 6D A8 2 Streptococcus faecalis® 13D AbdE o
ZIg® 2doz AASY JtFSAY. 7HEH AFY AEL nPE, 2853, By Yol x|
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Cook-chill AZ|AA 7138 FUES] AZF FANUs ¢ v|PE} Ay
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FUEE Cook-Chill A28 & o143t FH7 oz ¥Fsta FAAY] o]&¥ 5 QJE= B et
A A 9 MABEAH A S AEFNDG. FTUEL 4T F blanchingdti, E2t2g WEow ¥
A8Act Blanching W& FUEY 71d2ds #5FHA HJE Fiio 8RS ALsim, ATe
Cook-chill &3 Sous vide AEFNA L HE vJPEY HHAHL A8t TUE AT F4] FFLEE
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e A5 NG TFEdol 70CAA 287 blanching® F$-7F FUES EAT u B A WA
EEAY Aor AGEHUL.

- 255 -



