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Taekniprounarsjodur

Agrip d islensku:

Ahrif UV-geislunar til sétthreinsunar er vel pekkt. UV geislun er banvaen
orverum, einkum UV-C geislun med bylgjulengdir i kringum 260nm (short
wave). Geislun a peirri bylgjulengd veldur skemmdum a uppbyggingu
erfdaefnis og kemur i veg fyrir DNA umritun o.p.a.l. 6rvervoxt. bratt fyrir
ad ahrif UV ljdss til sotthreinsunar séu vel pekkt er notkun pess til
sotthreinsunar vid matveelavinnslu tiltdlulega ny af ndlinni. bessi skyrsla
lysir préfunum & érveruhamlandi ahrifum af UV lampa 4 6rverumagn a
vinnslulinu i kjotvinnslu. Nidurstédur préfana syna ad UV ljés veldur
tolfraedilega markteekri faekkun oOrvera & faeribandi vinnslulinunnar.
Uppsetning UV lampa yfir feeribéndum vinnslulina mun pvi geta minnkad
orverumengun fra faeribondum og vinnsluyfirbordum yfir 4 hraefni.
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Summary in English:

The effects of UV-radiation for disinfection are well known. UV radiation
is lethal to microorganisms, especially UV-C radiation with wavelengths
around 260nm (short wave). Short wave UV irradiation causes damage
to the structure of DNA and prevents DNA transcription, thereby
preventing microbial growth. Although the effects of UV light for
disinfection are well known, its use for disinfection in the food
processing environment is relatively new. This report describes the
testing of the inhibitory effects of UV lamps on microbial growth on
conveyor surfaces in meat processing. Test results show that UV light
causes a statistically significant reduction in microbial load on the
conveyor belt. Installation of UV lamps over conveyors in meat
processing can therefore be expected to reduce the transfer of microbial
contamination from conveyor belts and processing surfaces onto the
raw material.
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