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Å1762, France: 69oC / 156 oFfor 3 d, moth 

Å1860, England: 57oC / 135 oFfor grain

Å1910, USA: heat treatment of mills

Å1920, USA: 30 mills use heat in OH, PA

Å1932, France: MB as insecticide

Used first 247 yrs ago!

Heat Treatment ïHistorical Look



History of Heat Treatments

ÅмфрлΩǎΥ vǳŀƪŜǊ hŀǘǎ ǳǎƛƴƎ ƘŜŀǘ 

Å1983: EDB banned

ÅмффлΩǎΥ ƛƴŎǊŜŀǎŜŘ ƛƴǘŜǊŜǎǘ ƛƴ ƘŜŀǘ

Å1992: MB found ozone unfriendly

Å1994: Dursban in Cheerios

Å2005: MB to be phased out

Å2006: MB extension US, Canada ???



Drivers - Heat Treatment (HT)?
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Heat Advantages

ÅSafe: non-chemical, people-safe

ÅEffective: kills all life stages 

ÅEco-friendly: no ozone depletion, toxic 

fumes, or corrosive effect
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Heat treat: Facilities, Bins & Silos



Heat Advantages

Safe

Effective

Eco-friendly

SEE

ÅNo evacuation of personnel

ÅNo Sealing (except doorways, loading docks etc.)

ÅSpot Treatmentsïcontinued productivity within 

plant, offices, warehouse etc. 



Heat & Insect Death

ÅHigh temperature ς
ÅDeath by Dehydration (low RH)/desiccation

ÅAbove 50 °C / 120 °F
Å/Ŝƭƭ ƳŜƳōǊŀƴŜǎ άƳŜƭǘέ

ÅEnzyme destruction

ÅChange in salt balance

ÅProtein coagulation


