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electric field sterilization system
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Abstract; The text summarized the design principle of high pulse
generator and it application and prospect, analyzed it advantages and
disadvantages round the world and concluded the difficulties in the
design.
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Circuit diagram of traditional Marx generator
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Figure 2 Schematic diagram of the Inverter/ Transforms

high voltage pulse generator
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Figure 3 Schematic diagram of the solid state

high-voltage pulse generator
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