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Application of Ultra High Pressure on Crop Produces Processing

Yu Yong Pan Fang Su Guangming Zhan Yao Zhu Songming
(College of Biosystems Engineering and Food Science, Zhejiang University , Hangzhou 310058 , China)

Abstract; Consumers demand foods which are fresh and with high nutrition and sensory quality.
Therefore, processing produces minimally is necessary. In recent years, the food industry has shown
increased interest in nonthermal preservation technologies. High pressure processing ( HPP) is an
alternative mild-technology which has become widely used to inactivate microorganisms and certain
enzymes, retain the food original nutrients, and preserve the organoleptic characteristics of the produces.
Moreover, HPP can induce conformational and functional changes of macromolecules which in turn can
improve nutrient properties of food. Its application to the food industry has become increasingly
widespread. At present, the application of HPP to crop produces processing obtained increasing
attentions. Literature information on HPP application to crop produces processing was analyzed, including
starch modification, protein modification, extraction, reduction of allergen, and storage extension ( mold
inactivation and viability prohibition). Meanwhile, the significance and prospects of HPP application to
crop produces processing were discussed to guide its future development.
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Tab.1 Application of HPP to crop starch modification
YE# Ay RS iR E X8| 451
Rl e 200 MPa 4b 35 , 5 fl B ok A
1| 3¢ g 120 2013 HERBIETE B L g% FE 77 :200 ,300 MPa 3 5300 MPa gb T J5 , 0EL W L 1 B2
JBE Zhi Zh M HR 2  1 n
450 MP. Sk TR TR AR g Al 45
e —_— £ 7 :300 ~ 600 MPa ﬂfﬁl*?ﬁ;*ﬁ%ﬁ?ﬂ‘x)ﬂﬂ:
Liu %21 2012 -, TRES AL ) R FE B ] 30 mi fl A9URL 3 600 MPa {df AR 3 3 43 J0RL
B A5 S A 2 kUK
U 7 i JE 77:120 , 240,360,480 , Wi & PR 7 Th e, W (A A8 (8 B L Y
Li 4122 2011 5 E R HEF 600 MPa KR g5 B C Bl B R &G AR
SR G5 4 FE B 7] :30 min 600 MPa 3 #} 5% 2 1 1k
ffRERLE G’ Wi FE 1 /88 K, /N 32 T8 A
ns 2523 2010 VEH < J7:300 ~ 600 MP.
Vallons % INZZE VE By — JEH a ¢ G
) fifi Bir 5 47:50 ~250 MP 2 R /0N 22 T A T
Barcenas 452 2010 IR i Ji -] ‘ B A e . 3 4 /s 22 T A A 2
A FRHEIFE] 1 ~4 min it
. . 400r Ar<o AH>0
2 BEEXMREREARMKEER AV=0 AV=0
00k AG>0
. N TP
EATEREEY NI —EEH N5, & s
FE B 1R P B R 7 1 VTR P & 5 PR T 2200t
N . 1
NG (D5 SO £ =R ] DV N N | = 100 AH>0
- AV>0

S s AR Ak T A TR S RS R
P L B R 2 7, DRI OH A e T Ak B X 1 TR A 5
FERHAE = UL AL, Ludikhuize 45 5
F2 % B 150 ~200 MPa ) 5 g B Al i 8 14 5% i = %%
28 IS5 H R LR o AR PR R L PR B R, T S5 K
fig ke 28 U 5 K F 700 MPa i JE 93

A2 F VR IEFE T TR 3 AR X A T
2 2 N (B AR AV AG 4 B R RE
JAE P BT RS A R AR S 35 A I 1 B ) BT
7 s A IR Y L L 7R O T SR AR A
FAHR A o 36 AR T 300 K, B % 8 9 $  , E
F9 78 P T it 1) P 7 4 5 498 5 T 300 K, B
VL EE A R, AR A T I T DU ARG AT AL, X
TR T, TR 7 R N R AR S
YE o A 2 W90 1 8 75 T X 48 i s 405 4 1) 3%
W, % LR 71K F 200 MPa i, 28 ek 1O 50t & 1
W, IR J1 15 3] 800 MPa i 45 Jic b 2K 4 14 WUB 6 52 16
Wit R R AU RS M — E
R, DA T 8 1 B A — S B 5 9 | R
P R I e AL ) R A A L B A

PR AR P A D DU — A T T A
P, FLAERE A5 B AT S AR Y 2 . 2
WF5E % BRI 300 MPa JE Jy 4b B8 26 BEvA K 1 A
B 2 R T R A R e T xR
K JH 300 MPa (95 S Ab K T4y B R 1, K L 5
J A B AT L3 2K 9 A

0 L L 1 L )
270 280 290 300 310 320 330

P12 5T A SRR R TR AR 1
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Tab.2 Application of HPP to crop protein modification
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Tab.3 Application of HPE to crop produces
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Tab.4 Effect of HPP on allergenicity in crop produces
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Tab.5 Application of HPP to crop produces storage
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