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Status quo and trend of fruit and vegetable juice processing by
application of ultra high pressure
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ABSTRACT: Ultra high pressure (UHP) technology and its application in juice processing of fruits and vege-
tables were reviewed in detail in this paper from various aspects including comparison with traditional heating,
sterilization kinetics, processing technology, effect on enzyme activity and quality of the processed juice. Fur-
thermore, its developmental trend and application were envisioned.
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