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Application of ultrasonic technique in food industry

HU Ai-jun, QIU Tai-giu
(College of Food and Biological Engineering, South China University of Technology, Guangzhou 510640, China)

Abstract: The physical mechanisms of ultrasound are thermal mechanism, mechanical mechanism and cavitation mechanism . It can
enhance the transferring speed of mass and heat so that unit operation time is reduced and operation efficiency is raised; it can also
promote nucleation of seeding and control the distribution of crystal size, and improve the food quality, etc.. Ultrasonic technique can
be applied to food processing, for example, ultrasonically assisted extraction, drying, filtration, crystallization, emulsification, steril-
ization and so on, as well as food determination and analysis. This article presents briefly the physical mechanism of ultrasound, con-

centrating on the presentation of the application of ultrasonic technique in food processing, food determination and analysis.
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