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Agricultural raw products in the food processing industry such as cocoa beans
and hazel nuts require quick disinfestation prior to storage. Such a preventative
treatment should not lead to any reduction in quality including build-up of
chemical residues. A recently developed effective control method for this
purpose is exposure of the commodity to carbon dioxide under pressure of 20 -
40 bar for a few hours.

The experiments comprised the insertion of 12 species of caged insect pests at
their different developmental stages in 1 tonne of bagged commodity in a 3 m3
chamber. Results showed that at a temperature of about 10°C under 20 bar of
carbon dioxide the lethal exposure period for treatment was 3 hours, and this
was about 1/5 longer than at 20°C. Complete control at 30 bar and 37 bar and
20°C was achieved within 1 hour and 20 minutes, respectively.

Examination of cocoa beans after all treatments showed that quality had not
changed, whereas with hazelnuts there was a tendency for the treated nuts to
turn rancid earlier than the untreated ones.

The data are compared with laboratory results. The rate of distribution of the

gas depended on the nature and density of the product.



