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Fig.1 The device composition of the UAC
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Table 1 Comparison of various studies on the influence of UAC processing parameters on food cutting
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Application of Ultrasonic Assisted Cutting Technology in Food Processing Industry

Xu Weidong'?, Wang Jingyi'?, Wang Wenjun'**, Zhou Jianwei'**, Xu Enbo'??, Liu Donghong"**
(‘College of Biosystems Engineering and Food Science, Zhejiang University, National-Local Joint Engineering Laboratory
of Intelligent Food Technology and Equipment, Zhejiang Key Laboratory for Agro—Food Processing, Zhejiang Engineering

Laboratory of Food Technology and Equipment, Hangzhou 310058
’Ningbo Research Institute, Zhejiang University, Ningbo 315100, Zhejiang
‘Fuli Institute of Food Science, Zhejiang University, Hangzhou 310058)

Abstract Cutting is an important part in food processing. The conventional cutting strategy requires a large cutting
force, and easily causes damage and contaminant to the cutting surface, which will reduce food quality and generate
safety problems. Ultrasonic—assisted cutting (UAC), a novel processing technology, with the advantages of small cutting
force, smooth cutting section and less pollution, has become the focus in the food processing industry. Therefore, this
article firstly introduced the UAC device and cutting parameters. Then, the mechanism of the UAC was described. More-
over, the influence of the tool parameters, cutting process parameters and material properties on cutting performance and
food storage quality in UAC were systematic analyzed. Finally, the advantages and future trends of UAC technology were
presented. This study aimed to promote the application and development of UAC technology in the food processing indus-
try.

Keywords food processing; ultrasonic assisted cutting; cutting performance; cutling parameters; storage quality



