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1951 [Vacuum concentration] ( )
1952 [Freeze concentration] (-78 )
1955 [Vacuum freeze drying] ( )
1957 [Aseptic packaging] ( )
1959 ( )[High-frequency/Micr owave heating]
(
1960 [Vacuum/Gas-exchange packaging] ( )
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1965 [Cold chain] ( )
1967 CA [Controlled atmospher e storage]
1975 [Vacuum frying] ( )
1980 [Electron beam sterilization]
1985 [Ultra high pressure treatment] ( )
1986 [Functional film/Active packaging film] (
)
1987 [Semi-aseptic packaging rice]
1990 [Freeze-tolerant yeast]
1994 ( ) [CO,-pressure sterilization]
)
1995 [Softelectron sterilization]
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