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Abstract

Emerging technologies for food processing is consisted of the improvement of
thermal and non-thermal processing. Novel thermal technology using the ohmic
heating (OH) and the dielectric heating, such as microwave (MW) and radio frequency
heating (RF). These heating systems have been applied to increase the efficiency of the
conventional thermal processing at a high temperature for a short time (HTST) and the
drying processing. In contrast, non-thermal processing using pulsed electric field (PEF)
and high pressure processing (HPP) is the innovation for low temperature applications
in food which keeps the sensorial and nutritional properties of the food close to fresh
products and maintains its original freshness throughout the shelf-life because of the
absence of heat treatment. The purpose of this article was to systematically review the
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related literatures in accordance with the recent researches as a guideline for research
and development of emerging technologies for food processing.

Keywords: novel thermal process, ohmic heating, dielectric heating, pulsed electric
field, high pressure processing
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ANNTBULUUANLAY LHBen N15lY
AMEAugY llanansadudansvinau

< L3 a v 1 =

voudulwdureyiald iy Auea-
oonding Feduanvndrfyveinis
dounmn1InanUisenduinna

(Da-Wen, 2014)

GrLY

nsudsgudreanuiourfumaluladiivjuanislugnaivnssunussuludagdu
Famsesinsuazdssnanuazminlunsuussusmisesdnnuiiieidesdussdanuiin
warliisufuRlunmsudsguiunuiund 20 U fdeideidSeuneinuimnssuuaznssuiuns
NARININedNasoUsE VA ITsnudoutazmsiemadeusmisnsiinngnsudady
amuanufeuiinansenudenisgydeamnimens faunuamisnisiaumaluladngude
am1suUssU dndudesondeuinnssunazinalulagadelmilunisiauinszuiunisudn
walulagadelniauisaduwuneendunisuiulalszaniamdsanuiousieuinnssy
alfelwslvasmsuussuimemnuseu (novel thermal process) Uszneusonisliauiounuy
Toviufiauaznslinuiounuuladidnain o1ii edulilasiuazaduing danszuiung
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fanangnldiiieusuugsussansnimmandssulngldnnufeuga-nandu (HTST) sastsnis
Uszgndldlumseuuis TuvagmsudssUlaglilldanuseu memelaadaunuliuaznisld
Ausugs uinnssuailmifgamagilussuus (lsifu 45 ssaiwaidea) vinlanunsasnw
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