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A Study on Serilization Mechanisns and (ritical Fadtors & Hgh Vdtage Pused Hedric FHdd

LUJdaxwuaneta (The Shool of Hectricd Bgineering, Quizhou Unversity , Quyang , Quzhou 550003)

Aostradt Food sterilizationis one of the nasti nportart processes i nfood production . The techri que of sterilization codd not ody have an effect on secu
rity and preservetion of food, but dso hawe a critica effect on keeping greenness , nutrition and saritation of food . Hwever |, tradtiomrd nethods of eril -
ization , such as therna derilization ( pasteurization , niicrovave sterilization etc .) and che niical process , vill irfluernce irtrirgic flavor , caor and nutri-
tion when Klling nacroorgarisns. Hgh woltage pused electric field ( HPE-, for short PEP derilizationis a newtype of food sterilizaiontechrique , wich
has best effed onfood Non ther ma derilization and hes greatest foreground , due 1o its lowtenperature during sterilization process , availahility in klling
microorgarisng in food and keeping of irtrirsic color , srmell and tadte . Inths paper , the sterilizadion mecharnisns of PEF and dedgn of tred nert sydem
were sumarized and criticd factors deter niring nicrobid inectivation by PEF were andyzed .
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