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APPLICATION OF PHYSICS TECHNOLOGY IN THE PRESERVATION OF FOOD
AND FRESH FRUITS AND VEGETABLES

BAI Ya-Xiang' HU Yu-Cai XU Jian-Ping
Department of General Studies Dalian Fisheries University Dalian 116023  China

Abstract Physics provides a new way for food storage and preservation. Experiments show that application of
radiation electrostatic fields high voltage pulsed electric fields and microwaves to food fruits and vegetables
plays the part of insecticide pasteurization and antisepsis without damaging nutritional structure and original fla-
vor. Recent advances in the application of physics technology in food pasteurization and preservation are summa-
rized and prospects for future developments presented.
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