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Fig.1 Schematic diagram of the pulsed electric field

treatment process
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Fig.2 Schematic diagram of plasma equipment
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Fig.3 Schematic diagram of cold plasma sterilization
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Fig.5 High—voltage pulsed electric field modification/disinfection equipment
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Fig.6 Disinfection and treatment equipment based on cold plasma technology
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Advances in Localization of Food Electromagnetic Processing Technology and Equipment

CAO Shilin', CHENG Junhu®’, YANG Xiao®,

CHEN Boru',

MA Ji?, LI Jian', ZENG Xinan"*

(‘Guangdong Key Laboratory of Food Intelligent Manufacturing, Foshan University, Foshan 528000, Guangdong

“School of Food Science and Engineering, South China University of Technology, Guangzhou 510641)

Abstract Traditional thermal processing methods in food production are increasingly inadequate to meet the rising con-

sumer demands for food safety, nutrition, and sensory quality. Food electromagnetic processing technology, as a type of

novel non—thermal treatment methods, exhibits distinct advantages in various fields such as food processing, extraction,

and sterilization preservation. And it is expected to significantly promote the transformation and upgrading of the food in-

dustry. This paper reviewed the development trends, the status of domestic equipment, and the challenges faced by food

electromagnetic processing technology, and provided a prospective outlook. The aim was to provide theoretical support for

food electromagnetic processing technology, contribute to the high—quality development of the food industry, and ensure

public food safety.
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