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Abstract

Humans have practiced food preservation for thousands of
years through fermentation, salting, and drying. The food
industry has brought in processes such as canning, freezing,
boiling, pasteurization and sterilization to control the microbial
integrity and enzymatic aging of foodstuffs. In order to store
food for a longer period without spoilage, it is important to
preserve it properly. However, the preservative must not be toxic
to humans. However, this often comes at the expense of
nutritional quality and sensory attributes, and therefore, new
food processing technologies continue to be developed to meet
the growing demand for healthy and environmentally friendly
food products. In contrast to heat treatment, these new
techniques make use of heat to kill microorganisms and avoid
rancidity of fats. Care must be taken to preserve the nutritional
value, texture, and flavor of foodstuffs by using high pressure,
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electric fields, ohmic heating, high electrical pulses, or
ultraviolet radiation. The underlying inactivation mechanisms,
efficiencies and limitations of these techniques are currently still
under research and will be highlighted in this paper.
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