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advantages/disadvantages of, 16 
in edible coatings, 30, 35 

Barcode systems, 118, 128, 133 
Barrier properties 

high-pressure processing and, 70, 72 
irradiation and 75-77 

Bayesian modeling, 160 
Beaver Street Fisheries, 133 
Behavior models, 148 
BIN-IT, 134 
Bioactive coatings. See Edible coatings 
Biocontrol,55-57 
Biopolymer films, 34-35, 219. See also Edible 

coatings 
Bioterrorism, 117, 135-136 
Blanching, 4 
Bovine growth hormone (rbGH), 172 
Brand equity, 162 
Brand extensions, 164-166 
Brand-loyalty, 161 
Bredahl, L., 169, \73 
Brody, Aaron L., 17-28 
Butylated hydroxyanisolelbutylated 

hydroxytoluene (BHA/BHT), 19 
Butz, P, 7-8 

C;rbon dioxide, 61, 218 
Carbon dioxide control 
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ionizing radiation and, 25 
MAP/RO and, 26, 54-55, 55-57 

Carbon monoxide packaging, 78 
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Chain scission, 75, 91-92 
Chance, 158 
Chang, C.-H., 164 
Change model, attitude, 169 
Check out, automatic, 22 
Chitosan, 34, 37 
Chromophtal Yellow, 106-107 
Code of Federal Regulations (CFR), 38 

on irradiation, 87-88, 88-89 
on irradiation packaging materials, 92-93 

Cognitive overload, 166 
Cold sealing, 14 
Collaboration, 9-10 
Colorants, II, 106-107 
Communication, 9-10 

brand extensions and, 165 
consumer acceptance and 143 

Compatability, 168-169 
Compensatory screening rules, 163 
Complexity, 168-169 
Compliance, 194 
Concurrent engineering, 167 
Conjoint analysis, 160-161 
Conjoint models, 147 
Conjunctive screening rules, 163 
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acceptance by, 9, 14, 166-174 
acceptance of innovation by, 168-169 
attitudes of, decision-making and, 163-164 
behavior models. 148 
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decision-making by, 152-159 
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demand of for minimally processed 

products, 47-48, 53 
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desires of, compared with manufacturers' 

desires, 141-142, 148-151 
educating, 169-171 
information for, 3, 10 
labeling and, 145-146 
package design and, 145 
perceptions of, 144-148, 171-174 
pricing and, 146-147 
reaction of to packaging, 139 
reservation prices for, 147 
skepticism of, 145-146 
survey of reactions to packaging, 174-179 
trends in preferences of, 215-216 
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PEF. See Pulsed electric field (PEF) processing
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Code of Federal Regulations on, 89
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