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ABSTRACT

Pulsed electric field (PEF) is a commercially viable food processing technology designed to
inactivate microorganisms in liquid food at lower temperatures than those used in thermal
processing. The procedure consists in applying brief, high-voltage pulses that induce the
permeabilization of the microbial cytoplasmic membrane and, accordingly, the loss of its
properties as a semipermeable barrier. PEF is one of the most promising non-thermal
emerging technologies for the preservation of foods, applications of this technology are
mainly focused on the pasteurization of heat-sensitive foods. The purpose of this article was
to systematically review the related literatures in accordance with the recent researches as
a guideline for research and development of PEF technologies for food processing.

KEYWORDS: Non-thermal processing, Pasteurization, Pulsed electric fields
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