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ABSTRACT
Increasing consumer demand for new products with high nutritional
qualities has spurred a search for new alternatives to food preservation.
Pulsed Electric Fields (pEF) is an emerging technologyfor non thermal
food pasteurisation and could be an alternative preservation method of
food liquids compared to traditional heat pasteurisation preservation
method. where the main purpose is to inactive pathogenic bacteria.
Using this technology. enzymes. pathogenic and spoilage
microorganisms can be inactivated without affecting the colour. flavour,
and nutrients ofthefood.

Different studies indicate that pulsed electric fields could be a useful
method in liquid food preservation especially in the context of good
organoleptic and junctional properties offinal products. However. the
main assessment criterion ofthat method is the sufficient improvement of
microbiological safety especially in the context ofspores inactivation.

PEF treatment may be provided by applying pulsed electric field to a
food product in a treatment zone between two electrodes at ambient, or
slightly above ambient temperature.

Exposure ofmicrobial cells to the electricfield induces a tronsmembrane
potential in the cell membrane. which results in electroporation (the
permeabilization of the membranes of cells and organelles) and/or
electrofusion (the connection oftwo separate membranes into one) ofthe
cells.

An innovative pulsed electric fields (PEF) unit was developed and
constructed in Food Technology research Institute. The system consists
ofmain equipment, the high voltage pulse generator (20 - 80 kV) and the
treatment chamber.
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