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Characteristics and application of non-thermal sterilization technology
in meat products processing

FEI Nan, LI Fang-Fei, DANG Miao-Miao, XIA Xiu-Fang*

(College of Food Science, Northeast Agricultural University, Harbin 150030, China)

ABSTRACT: Non-thermal sterilization technology is the use of the specific method to kill food pathogenic
microbes without heating, and the amount of the microbe could be reduced to the standard. It has low heat
production or no heat production, and can keep food flavor, color, and nutrient the most after processing. It can
effectively avoid the defects of product quality by traditional thermal sterilization technology, and it has a good
application prospect. Non-thermal sterilization technology mainly includes the ultra-high pressure sterilization,
microwave sterilization, high-voltage pulsed electric field sterilization, ultrasonic sterilization and irradiation.
This paper summarizes these five kinds of non-thermal sterilization technology principle, influencing factors
and the effect on meat quality, and the future of the non-thermal sterilization technology.
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