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Research on sterilization of £ coli by pulsed light
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Abstract: The sterilization by the means of pulsed-light is a new method of unheated sterilization. The continuous
time of stimulating the pulse is 20us and the biggest input power is 644J. Sterilizing of E. coli with pulsed light was
studied. The results showed that the sterilizing effect was remarkable. E. coli was sterilized completely with 2000V
and 16 pulse light flashs. The effect order of the factors was flash frequency > input voltage > the bacterium liquid
depth > the bacterium liquid transparency. Besides,the physical characteristic was the evidently effect.
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