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Research progress on the pulsed electric field applied to apple juice processing
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Abstract: On the basis of the analysis of the effects of PEF on apple
micro-morphological characteristics, sterilization and enzyme inacti-
vation efficacy, the latest process in effects of PEF on quality of
apple juice, and existing problems was reviewed. Moreover, the fu-
ture research direction of it was also prospected, providing the better
application of PEF in the future apple juice processing.
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