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Application of High Voltage Pulsed Electric Fields in Food Pasteurization
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Abstract. Destroy bacterium is a vital process in food

processing . Because of it, the characteristics,
such as short time,high efficiehcy and little
consumer, high puised electric fields(HPEF) become
more and more useful in food pasteurization.
summarized the high pulsed electric fields steriliza—
tion mechanism, characteristics , sterilization effect
and application in the different aspects of the
food industry. Regarding the prospects for de—
velopment proposed the forecast of this technique.
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