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prior, in decision-making, \63-164 
toward genetically modified foods, 174 

Attitude theory, 168-169 
Attractiveness, 168-169 
Attractive quality attributes, 144 
AUTO-ID Labs, 127 

Bacillus stearothermophilus. 6 
Backscattering,125-126 
Bacteriocins. See also Antimicrobials 
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Carbon dioxide control 
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headspace gas composition assay and, 45 
in high-pressure processing, 59 
intelligent packaging and, 22 
ionizing radiation and, 25 
MAP/RO and, 26, 54-55, 55-57 

Carbon monoxide packaging, 78 
Case ready foods, 87 
CEN (European Standardization Commission), 
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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 
Consumers 

acceptance by, 9, 14, 166-174 
acceptance of innovation by, 168-169 
attitudes of, decision-making and, 163-164 
behavior models. 148 
choices by, 139-185 
communication to, 143 
decision-making by, 152-159 
decision parameters for, 159-166 
demand of for minimally processed 

products, 47-48, 53 
demographics of, 215 
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 

Convenience, 10, 215 
consumer desire for, 149-150 
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health-benefit, 56 
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Maximum temperature experience, 21 Momentum investing, 158 
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Multilayered packaging
 
edible films, 30
 
irradiation and, 94-95
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Nitrogen, in modified atmosphere packaging,
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OMF. See Oscillating magnetic field (OMF)
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Overchoice effects, 165-166
 
Over-wrapping, 30
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Oxygen control
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ionizing radiation and, 25
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PEF. See Pulsed electric field (PEF) processing
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PET. See Polyethylene terephthalate (PET) 
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in high-pressure packaging, 69
 
in irradiation, 75-77
 
low-density, 73
 

Polyethylene terephthalate (PET), 97-99, 121
 
Polymers, 14,75
 
Polyolefins, 19,94-95,224
 
Polypropylene, in high-pressure packaging, 69
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Price-per-unit information, 146-147
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Protective cultures, 16
 
Protein coatings, 31, 32-33
 
Pulsed electric field (PEF) processing, 4-6, 8
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aseptic processing in, J2
 
Code of Federal Regulations on, 89
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Pulsed electric field (PEF) processing (Continued) 
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