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Effects of microwave sterilization on fruit juice quality
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ABSTRACT: As a new type of sterilization technology, microwave sterilization uses the dual effects of microwave
thermal effect and non-thermal effect to inhibit or eliminate microorganisms, which can not only improve the
sterilization rate of fruit juice, but also effectively improve the safety, stability and freshness of fruit juice. The quality of
fruit juice is closer to the original juice, so it has received widespread attention. At present, microwave sterilization is a
research hotspot in the field of fruit juice sterilization, and it is also one of the sterilization technologies with great
industrial application prospects. Because microwave parameters have a great influence on the sterilization effect and
quality of fruit juice, it is necessary to determine the optimal sterilization plan for different fruit juices through
experiments when selecting microwave parameters. This paper introduced the mechanism of microwave sterilization,
and reviewed the effects of microwave sterilization on fruit juice microorganisms, the effects of microwave frequency,
microwave power, and microwave time on the effect of microwave sterilization and the effects of microwave
sterilization on physical and chemical indicators and sensory indicators of juice, and prospected the future development
trend of microwave sterilization, so as to provide a reference for the subsequent technological development of
microwave sterilization.
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Table 1 Effects of microwave sterilization on microorganisms in fruit juice
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Table 2 Effects of microwave sterilization on enzyme activity in
fruit juice
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Table 3 Effects of microwave sterilization and conventional thermal sterilization on sensory quality of fruit juice
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