Journal of Food Science and Biotechnology FAUELCH RE303H | 2025F 6 A | ERSEMHEARZR

DOI:10.12441/spyswjs.20240409001 [ &5 ] 1673-1689(2025)06-0001-09

BEERERARESISEM LN AMR

EEH ™ M
(PEMRXABMAINEF OMREFEEERLEE, L5 100094)

MERLHZEFAABRARARZALAG RS IHRZ — BATAEB TR R BEARPERD, LA S
BRMGAAFE, AR ER TP EARFOBRRKESE. FEHBTHATE AN XL Fd XX LB
R,AAEETRGEMIBRRE I LRERIZAK ELALBIZEFAAHRR LK A2 ALH TR
RMAEMEDFLTHEOH 0, 2 TRESEFHAROY AR F S TRIEAFTHABRRTAHFEEET
R EAWRR BEERE AR EREAD TR A Y  BES RS EFRABRRERBNELRA T A4
BRI A, RE MM EER, AR EFARRERFE Lo ARELF,

KR ARG E A E ;A BN

Research Progress in Application of Ultra-high Pressure Sterilization in the
Processing of Prepared Dishes
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Abstract: As a non-thermal sterilization technology, ultra-high pressure sterilization can protect the
thermosensitive nutrients and maintain the texture of food, demonstrating unique technical advantages in the
processing of prepared dishes. By a review of domestic and foreign literature and performance of relevant
equipment, this paper introduced the principle, equipment, and parameters of ultra-high pressure sterilization.
Considering the parameters of ultra-high pressure sterilization and the effects of food ingredients on the pressure
tolerance of different microbial species, the factors affecting the effect of ultra-high pressure sterilization were
analyzed. In addition, the effects of ultra-high pressure sterilization on the physical and chemical properties,
sensory quality, enzyme activity, microorganisms count and bioactive substances of prepared dishes were
summarized. Finally, the problems and solutions of the current application of ultra-high pressure sterilization in
the processing of prepared dishes were pointed out. The review aims to provide reference for the application of
ultra-high pressure sterilization in the prepared dish industry.
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Fig. 1 Internal split pressure device
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Fig. 2 Internal integrated pressure device
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Fig. 3 External indirect pressure device
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Table I Some domestic and foreign ultra-high pressure equipment and its key performance parameters
o it 5 HAit/mm AL TR kW J£ 1/MPa JG ) 5] /min R I I 8] /min
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TE— B
BY.S-100 L 260 100 80 0~600 3~5 0~5
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UHPL-30 200 30 35 0~600 <5 0~5
BHERE
UHPL-50 200 50 55 0~600 <5 0~5
o SUHP-10 L 150 10 15 0~600 <3 0~5
JITEAR R L
SUHP-57 L 200 57 90 0~600 <3 0~5
N 30 LUHP 200 30 45 0~600 <5 0~5
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50 LUHP 220 50 55 0~600 <5 0~5
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