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Inactivation of microorganisms in foods by burst RF heating
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We developed two type of radio frequency sterilization systems for liquid
foods and solid foods. Cow milk and soybean milk were sterilized by radio frequency heating for less
than 4 s. Pouched fish and sausages were sterilized by radio frequency heating for less than 10
mints. Radio frequency sterilization has advantages of shorter heating time, less discoloring, less
off-flavor and less softening of food than conventional heating.
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