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A Study on Sterilization Mechanisms and Critical Factors of High Voltage Pulsed Electric Field

LU Jia-xuan et al (The School of Electrical Engineering, Guizhou University, Guiyang, Guizhou 550003 )

Abstract  Food sterilization is one of the most important processes in food production. The technique of sterilization could not only have an effect on secu-
rity and preservation of food, but also have a critical effect on keeping greenness, nutrition and sanitation of food. However, traditional methods of steril-
ization, such as thermal sterilization (pasteurization , microwave sterilization etc.) and chemical process, will influence intrinsic flavor, color and nutri-
tion when killing microorganisms . High voliage pulsed electric field (HPEF, for short PEF)sterilization is a new type of food sterilization technique, which
has best effect on food Non-thermal sterilization and has greatest foreground, due to its low temperature during sterilization process, availability in killing
microorganisms in food and keeping of intrinsic color, smell and taste. In this paper, the sterilization mechanisms of PEF and design of treatment system

were summarized and critical factors determining microbial inactivation by PEF were analyzed.
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