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Developing on the Satic Chamber of High- Voltage Pulsed Electric Field

PING Xue'lliang', LIU Cui', YANGRui-jin*, ZHAO Wei®
(1. Shool of Mechanical Engineering, Jiangnan University , Wuxi 214122 ,China; 2. State Key L aboratory of Food
Science and Technology ,Jiangnan University, Wuxi 214122 ,China; 3. School of Food Science and Technology ,
Jiangnan University , Wuxi 214122 ,China)

Abgract : High-voltage Pulsed Electric Field (PEF) is a very promising nontherma food
sterilization technology. The key component , PEF chamber , directly influences the sterilization
effect. Inthis study, a safe and reliable PEF chamber which has a uniform distribution of the
electric field and an adjustable capacity of handling materials was desgned. The static chamber
designed was applied in the pulsed electric fields (PEF) to sterilize theinoculated E. coli in Liquid
Whole Egg (LWE). In the original samples of the bacteria whose concentration of E. coli
bacteriais 106-107cfu / ml , 5. 05 log Sterilization was achieved by usng PEFonly processng at
34.2 kV/cmfor 40 s. Thisresult showsthat the designed static treatment roomisfeashble, and
it can be used in the related mechanism research, such as sterilization and inactivating enzyme.
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Fig.2 Hfect of PEF intensity on the survival rate of
E cdi in Liquid Whole Egg
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