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m ®)
A method for pasteurising or sterilising herbs, l I
spices and other material prone to microbial spoilage
comprising the steps of: 1} cooling said herbs, spices (7}
or other materials to & temperature less than about 0
*C, 2) rapidly heating said cooled herbs, spices or other — ®
materials to a pasteurising or sterilising temperature, and
3) recooling said herbs, spices or other materials to about
room temperature, wherein at least steps (2 and 3) are
performed in an environment(s) having a pressure of &} @
greater than 1 Bar, B
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