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New Method of Milk Cold Pasteurization with Pulse Electric Field

Jr. Teaching Asstt. Nasir Ahmad Sarwary

Department of Food technology & Hygiene, Faculty of Veterinary Science, Kabul University,
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Abstract

Preservation of milk for longer time is very difficult and high temperature is the causes
of some destruction in milk content. Proper pasteurization could destroy all pathogenic
non-spore producing bacteria. Thermal pasteurization doesn’t destroy all bacteria in milk
although it destroys majority of them. To overcome this disadvantage of thermal
pasteurization, Ohio State University has suggested a non-thermal method of pasteurization
using pulse electric field (PEF). The Pulse Electric Field (PEF) is the new method of cold
pasteurization for killing or inactivating of microorganisms and to inhibition of enzyme
activity in the milk. It is an emerging lucrative food preservation technology.

Keywords: Pasteurization; Microorganism; Enzyme Activity; High Temperature;
Preservation of Milk
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