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Research progress of blunt enzyme technology for radiofrequency

sterilization of agricultural products
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Abstract: Agricultural products usually contain a large number of
spoilage bacteria and endogenous enzymes, which can adversely
affect the quality of agricultural products. Radio frequency is a
kind of dielectric heating technology, which has fast heating
speed and high efficiency, can effectively inactivate
microorganisms and endogenous enzymes in agricultural products
and has little influence on the quality of agricultural products,
such as color, texture and nutritional composition, etc. This
review summarized the mechanism of action of radiofrequency
sterilization blunt enzyme technology and its application in
recent years, and the

agricultural products processing in

shortcomings and solutions of radiofrequency sterilization blunt
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enzyme technology was pointed out. Moreover, the future

application of radiofrequency sterilization blunt enzyme
technology in agricultural products and food was also prospected.
products; radio frequency heating;
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Schematic diagram of dipole rotation and ion

conduction in RF heating
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Figure 2 Schematic diagram of parallel plate

RF heating system
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Table 1 Application of radio frequency sterilization technology in agricultural products
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Table 2 Effect of radio frequency sterilization on the quality of agricultural products
AR AV S BB T i B 225 3CHk

g7 S —HOKAEFE 20 min, AEW EE IR 3~ SHERBEOFE UL AEERAOREERE. 5 [42]

4 EER i FEZE VR K TR A B o RE AR FE 20 min, BT 3R 1ML R 7%
R

Bk vt M A1 #E 105 mm, R PR E] 210 s, BRAERETE IR AR IT 4E 2L O %k 98.1% , 3% & 3% il [27]
BE 45 mm, V01T IR FRAIG 8.1 A ) A B R R T

B el s " AT BB 5.10,20,30 min & 60 C; & RE AbHAIA AL B A FF & 2 8] G 8. 3% 22 5% [43]
W U 200 3~4 MR R

E S as SRR >T7 min % 56 ~62 C ;i BEm Has SR Bl S A AR A B R0 R A 3 X IR 2 () R I [32]
T 60 CE L7 RN > 4 D EE R ZEB K oy RE B ALY B 2 R

& 90 'C .0 min §4 570, B 7% $08 A 3 A ECE S FALME T OK4r R A BRI A TC B 3% AR 1k [28]
LI

w1 X EE 55 C AR AIEE 10.5 cm, SEATINAA A0 3R A & BT (A0 6 22 K 4 & &2 i 5 g 7 [33]

1.5 min, K FF 00 % 20> 5 80 %

F) AR 2 F) RF #9520




F&M | Vol.39, No.6

3.2 BHMSEERAER TSP HIE A

&G FIIN T4 AR R X AR 7= B A — E )
B AR 2 FBUR TS 5 E IR TR R A SR AR
JREHE AR e S A I KR R ek 2 A
MR E S EE . Yao ZUS RS T AR 9 514U
PF R ZE B P ) POD 2% 3 33 3 (0 52 LA Rkt 25 5
I B Ak O Y R ), 45 R SR i A SRR POD
FRIGRCEM R LY POD 36 R AL R <5 Mo i), 5 #0K 2 5

ERWE . RFBEFAEEBEAARER

A G 5 40 72 V5 % 25 58 B0 Bk R R B i E /. Jiang
GO LM S HOKZIEM L, M SR EMS AT ENE
PERUR 2 47, BH A R E /. Zhang 1 F H
S5 N R AR &AL T B S ) LOX i POD, & 35 #40K
VIR L S AR B S Al A R AT B A A
XFBE/IN . 23 B M T AT A O S A AR 7 i il Tl 4 S8R 7
B R S 53 2R L SR R e M L — o 1 Bl
R ETR

K3 SOEBERTRTHOERA

Table 3 Application of radio frequency blunt enzyme in agricultural products
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