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Electronic Cold-Pasteurization:
A Fresh Approach

ScanTech Sciences, Inc. designs, builds, and operates
world-class Electronic Cold-Pasteurization™ (ECP™)
treatment facilities for food safety and sterilization. B .

nefits of ECP
Our patented E-beam technology treats food enefits of EC
products such as fruits, vegetables, herbs, spices,
and ready-to-eat commodities for insect infestation,

bacteria, mold, and pathogens. We combine our Effective pest control protocol

E-beam treatment with comprehensive logistics

and information services to improve operational 11,:.& Eliminates 99% of bacteria & pathogens
efficiencies, reduce risk and costs of complying with e

the Food Safety Modernization Act (FSMA). @ Eliminates 99% of bacteria & pathogens

ECP showers food commc.)dlpgs with controlled Approved by USDA & FDA;
amounts of high-energy, ionizing electrons. These FSMA compliant

electrons sterilize pests like fruit flies, destroy
pathogens like listeria and salmonella, and kill
bacteria that spoils food. ECP replaces outdated,
ineffective treatments such as chemical fumigation
and hot water treatment with a chemical-free
process that lengthens shelf-life without harming
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Your Single Source for

Integrated Logistics

A Better Way to Treat and Trace Your Produce

Delivering fresher, more delectable fruits and vegetables is our mission. We combine our patented Electronic
Cold-Pasteurization™ treatment with logistics, transportation, and information services to help you eliminate
food safety risk and reduce compliance costs associated with the Food Safety Modernization Act (FSMA).
These services help the entire food chain — from growers and packers to distributors and retailers —deliver

safer, fresher, higher quality fruits and vegetables.

Move product
across the border

faster with USDA
APHIS
Pre-Clearance.

Solutions
that enable
FSMA
compliance so
you can protect
your customers,
your brand, and
your bottom line.

TRACE

Access our cloud-based customer
portal to obtain visibility of orders,
shipments, and compliance

documents 24/7.
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Phytosanitary
and food safety
treatments that reduce
commercial risk, waste, and liability.

Customized
logistics solutions
that reduce risk
and save you
time and
money.
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Maintain cold
chain integrity
through the
treatment
process.

FSMA is here. Is your business ready?

Let us help you design sustainable, scalable, and cost-effective
food safety solutions that strengthen your business.

www.scantechsciences.com
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