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Resear ch advances in aseptic processing of liquid/par ticle foods
DengLi, Jin Zhengyu
(School of Food Science and Technology, Southern YangtzeU niversity, W uxi 214036, China)
Abstract: L iquid/particle food aseptic processing, as an attempt to aply ultra high temperature sterilization to
lid food, consistsof the scraped surface heat exchangers and the holding tube characteristically, and have not
been developed to be gpplicable to industry. It have potential to processChinese traditional table foods, would be-
come a focal point in Chinese food science research A s the foundation for establishing mathem atical modelsof the
lethality and the retention of quality, the experimental and predicting methods of L iquid/particle heat transfer,
including themeasuring of relationship of temperature/time of food particles and predicting fluid-to-heat transfer
coefficient from dimensionless correlations, is the key to research on aseptic processing of liquid/particle foods
Ball's fomulamethod, as a nomal validation method, is not applicable to aseptic processing of liquid/particle
food, =0 afew new modelsand experimental methods for aseptic process evaluationw as developed Theprinciple
and heat transfer for aseptic processing of liquid/particle foods, modelsand methods for aseptic p rocess evaluation
and the objective/limited functions in optim ization of processing w ere review ed
Key words L iquid/particle food, aseptic processing; lethality; heat transfer; fluid-to-heat transfer
ooefficient (hip); process evaluation; optim ization
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