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Application of Non-thermal Sterilization Technology in Food Processing

WU Ya-jing

(College of Logistics, Naval University of Engineering, Tianjin 300450)

Abstract The food temperature does not rise or rise very little in the sterilization process by non-thermal sterilization technology. It is propi-

tious to hold food nutrients and natural flavors. The principle of several non-thermal sterilization technologies and the application in food pro-

cessing were introduced, so as to provide reference for food sterilization.
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