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Research progress in cold gerilization of foods
Xia Wenshui et d.
(School of Food Scenice and Techrology ,Suthern Yangtze Universty Jiangsu Wuxi 214036 ,China)

Absgract : Food oold gerilization is a new and developi ng technology ,which kill s microorgani am without heat-
ing and does ot dfect the nutrient ,texture ,color and flavor of food. This techmology includes ultrar high pres
sure processi ng(UHP) irradiation ,high-voltage pul sed eectronic field pul<e light ,magnetic serilization ,ultrar
violet and titanium dioxide light-catalyzed gerilization. The principles and research progresses of cold gerilizar
tion in food indudries are discussed in detail .
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Absgtract : Lyocopene isone of the mgjor carotenoids and isfound naturaly anog exclusvely in tometoes and
tomato products. Anong the comnon dietary carotenoids ,lycopene has the highes 9 ndet-oxygen quenching car
pacity in vitro. Remarkable inverse reationships between lycopene intake or serum lycopene level and cancer
risk have been observed. This paper is aimed to dissertate the role of lyoopene in antioxidation and anticarcino-

geness.
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