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Effect of new physical nonthermal
technology on food characters and its application

TANG Jia-ni,ZHANG Ai-ping, MENG Rui-feng, LIU Dong-hong "

(School of Biosystems Engineering and Food Science ,Zhejiang University , Hangzhou 310029 , China)

Abstract: The definitions and characteristics of four new physical nonthermal technologies(ultra high pressure,

irradiation, pulsed electric field and ultrasonic wave) were stated,and the effect and application of these new

technologies on food characters and processing we re summarized.
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