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Abstract This paper studied the mechanism and the update research of ultra —high pressure sterilization of
foods. Factors that would affect sterilization such as the magnitude and duration of pressure pressurizing type temper-
ature pHvalue microorganism food components additive and water activity were discussed. The best sterilizing effect
could be acquired by optimizing these factors.
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510640

Trypsin inhibitor is one of the main antinutrition factors in soybean food and fodder. Inactivation of soybean

trypsin inhibitor could obviously improve soybean and fodder’ s food nutritional value and edible security. A review on

the advance in the inactivation methods of soybean trypsin inhibitor in resent years was presented in this article.
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