4 5 Vol. 4 No. 5
2013 10 Journal of Food Safety and Quality Oct. , 2013

N *
BRE 2 AT, S 1
(1. , , 121013; 2. ,
110866; 3. , 110866)

W OE: ,

XK ; ; ;

Application and prospect of ultra-high pressure sterilization technology
on food quality and safety
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ABSTRACT: Ultra-high pressure sterilization technology is a new method as non-thermal processing in food
to effectively sterilize and inactivate enzymes. In this review, the fundamental principle and the main features
of ultra-high pressure technology have been introduced, and the effects of ultra-high pressure processing on
factors which will affect food quality such as enzymatic activity, texture, flavor, nutrient compounds, antioxi-
dant activity and major microorganisms have been discussed. Furthermore, the application prospect and safety
of ultra-high pressure technology in food processing have also been analyzed.
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