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Application of Ultrasound in Food Processing in the Future

JU Yun', TANG Chun-hong'>"*, ZHAO Nan , ZHOU Yi-wen',
ZHANG Yi', MA Long', CHEN Lin-li'

(1.School of Environmental and Biological Engineering;2.Natural and Health Food Research Institute,
Chongqing Technology and Business University , Chongqing 400067, China)

Abstract: This paper discusses the mechanism of ultrasonic waves, summarizes the application of ultrasonic
technology in the protein extraction, sterilization, thawing, tasty and frozen food processing in a single process, and
compares it with the corresponding conventional techniques to analyze the advantages of ultrasound technology.
Focusing on the ultrasound technology in the whole process of food processing, the application of ultrasonic
technology is proposed in the future prospects and outlook of new technologies in food processing.

Keywords : ultrasound ; protein ; sterilization ; thaw ; the whole process





