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LS (15l i 39 300 - 200 35S55 dlaa i ool e sk 0 ol gl
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cCasilall b 039 1000 353 (o31dyell Badl o (olaill yadll i )} priiduy
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por Lapeal Lppdll L)Xl o Sy Liagaally i shall oylia 333y yae 0o Dile
ol i Lialy oaS / pne 12.5 gl ¢l paall g p3dty 20Kl £ 100 e
o C. botulinum ¢\l pilaasl La3 25 sall ladl Ll paitan LaS Kl
ol 3350 (e (g Laa pyalll
Destruction of microorganisms 4884} sla ¥y} pshaad JdgE 4.7-13
okl 034 Baiy Gdal sLa Y iy pilesd Jle 432 Liia (1ol may daad
Qe bl Gl haily dais yall 3 a0t 45 0 plaatul i
Ll 3y0a0 29 pladdul 1Yyl
g Sl YOAY) le 3 al 8k -1
sl iy — G pla Wl e (Rl Appall dlalaal] opad 33t ap
Al el )y <ilit, ) denaturation 3 s _,‘ coagulauon pax u_,.\.-.\ -
damage Lili | (RNA,DNA) 4yt jalaa¥t i Lo Giaas S50l oY uL.)n,
i &pral aaly ly Asall Oy £ Cipa i 3y a3 oL
coldl aliata e ¢ 5015508 aa 2T dgglagSy Ayl
dals i 30l Gla el B3 pLaY) Loglke -2
Sla s e cpawtly Slshilly LyxKl e IS 2 a3l LA el oSy
Glpsal Gaplidl Lighal oLpal oSy 65 500ad 30d (2176 - 140) 5 80 - 60 5,0 5a
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Laplie oty plaill gl 2800 by taill £ 15 50 Tasbie st spmas 455l g1 ol las
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Lha 950 1 gy D Lo (e Ailisa L_)l)_:. Lalns e Lhe
L waley [ielu Y Al sae O )5 30d (<a185 - 140) , 85 - 60 oy
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s Ll
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Sliacy cladl) Gpiantl galeal o dhila olye Lilia) — (Lol i
- (A4Sl
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o (€4212) 1005 55a a3 e 45 A Ayshpalt dlaladl Bale Lgy dualy
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alad) gaan Bylalt diaglia ubuf o il sl Lall ol - 4
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D 113000 JAIS RF PR UNFY LN IO IGCE PO
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I 46Ky a3 00 sl Ay ) -
(64-57)18- 14 0.2-0.1 | Clostridium botulinum
(64-57)18-14 14-0.1 | Clostridium sporogenes (including P. A 3679) )
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Rl G a5 Ll Al Aaladd g el il gl ool 5 1 el
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