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Food Preservation using High Electrical Field Pulse (HELP) Technique
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Abstract

Electrical technology can be used as a
non-thermal food preservation processing
technology that is currently investigated to
inactivate microbial cells or microorganisms. To
prolong the shelf life of food, pasteurization is
mostly prefered. Heating is the most commonly
used for short-time pasteurization method (similarly
to UHT process) but it leads to deterioration of the
taste and appearance of the food, texture and aroma,
while it is an energy intensive method. Non-thermal
process, such as High Electric Field Pulsed (HELP)
or Pulsed Electric Field (PEF) treatment would be
the alternative process and it is a potential
technology to replace or partially substitute thermal
processes due to the promising results obtained on
the inactivation of microbial cells in liquid juices
such as orange juice, lemon juice, apple juice, milk
and beaten eggs. Microorganisms in liquid foods
can be inactivated with pulsed electric fields at
ambient or refrigerated temperatures for a short
treatment time of less than a second. The fresh-like

quality of food is preserved without the use of
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HELP or PEF technology may be superior to supphy nila
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