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Application of the Induced Electric Field in Food Processing

Zhang Lingtao, Jin Yamei, Wu Shilin, Xu Yue, Xu Xueming, Yang Na’
(School of Food Science and Technology, State Key Lab of Food Science and Technology,
Jiangnan University, Wuxi 214122, Jiangsu)

Abstract Inductive electric field (IEF) technology, as a new electric field processing technology in the food field, has
potential advantages in its processing. Based on the existing problems of electric field processing as the research back-
ground, this paper analyzes the necessity of developing IEF technology, briefly explains the basic principles of IEF tech-
nology, and derives related application formulas. At the same time, the application of IEF technology in microbial inacti-
vation and enzyme inactivation, polysaccharide modification, natural product extraction and other treatments is reviewed.
The latest progress of IEF in the food field and the current problems of IEF are introduced, and the future research di-
rection is prospected, which provides a basis for the better application of IEF technology in the food processing field.

Keywords Induced electric field; alternating magnetic field; non-thermal effect; thermal effect; application



