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Figura 1

AA Receiving the inated partially or totally dehy or dry procuct

BB Analysing the partially or totally dehydrated or dry product, in order to
determine the type and degree of contamination

CC Placing the contaminated and dehydrated product inside containers
configured to enable gas fluids to circulate

DD Subjecting the contaminated dehydrated product to, at least, one
decontamination treatment

EE Packaging the already clean and/or decontaminated denydrated product

(57) Abstract: The present invention relates to a method for reducing cont-
amination in dehydrated products that comprises: receiving the contaminat-
ed and partially or totally dehydrated product; analysing the contaminated
and dehydrated product in order to determine the type and degree of contam-
ination therein by means of conventional analysis techniques that detect the
presence of contaminating agents; placing the contaminated and dehydrated
product inside containers made of a material that is resistant to high temper-
atures and pressure, and configured such that they enable gaseous fluids to
circulate so that said gaseous fluids make uniform contact with the product to
be decontaminated; subjecting the contaminated and dehydrated product to, at
least, one decontamination treatment, according to the results of the contam-
ination analysis; and packaging the decontaminated and dehydrated product.

(57) Resumen: Método para reducir la contaminacién de productos deshi-
dratados, que comprende: recepcion del producto contaminado y deshidrata-
do parcial o totalmente; analizar el producto contaminado y deshidratado, pa-
ra determinar el tipo y grado de contaminacién que tiene; mediante técnicas
convencionales de analisis que detectan la presencia de agentes contaminan-
te; colocar el producto contaminado y deshidratado, dentro de unos recipien-
tes fabricados de un material resistente a altas temperaturas y presion, y con-
figurados de tal manera que permitan la circulacion de fluidos gaseosos para
que dichos fluidos gaseosos hagan un contacto uniforme con el producto a
descontaminar; someter al producto contaminado y deshidratado a, al menos,
un tratamiento de descontaminacion, segun los resultados del andlisis de con-
taminacion, y envasar el producto deshidratado y descontaminado.
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