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Abstract:Pressure combined with thermal effects can

inactivate  microbes  effectively. Under the
adiabatic condition, adiabatic compression heating
influences the microbial inactivation.  This paper
highlights the adiabatic compression heating of
medium and food sample during the pressure
process. On the other hand, increase of sample
and medium can lead to temperature non -
uniformity in the vessel. So controlling the thermal
effects is critical for conducting high —pressure
microbial inactivation.
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