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Abstract

er, the traditional curing is slow and easy to cause the limitations of microbial infection. Therefore, it is urgent to accelerate the curing speed

Curing is an early method of preserving food in our country, which has the effect of antisepsis and improvement of flavor. Howev-

and prevent microbial infection. The effect of ultra high pressure pickling technology on sterilization, improving taste and quickening the curing
time have been studied. Several important factors affecting the technology of ultra high pressure pickling have been investigated, such as pick-
ling time, ultra high pressure pressure and curing temperature. At the same time, the limitation of ultra high pressure pickling method is dis-

cussed. The future application prospect and development direction of ultra high pressure pickling technology are expected.
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