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Food shelf life stability innovations in food science and technology

ood shelflife stability provides a unique approach to understanding this critical subject by examining physical, chemical, and

biochemical factors affecting food quality. The food sector and regulatory agencies are performing innovative technologies
to provide safe and stable foods for public health. Nonthermal technologies including high hydrostatic pressure (HHP),
pulse electrical fields (PEF) and ultrasound (US) successfully decontaminate, pasteurize, and potentially pursue commercial
sterilization of selected foods while retaining fresh-like quality and excellent nutrient retention; and these technologies are
preferred instead of classical preservation technologies; bio-actives has been enhanced. The effectiveness of antioxidants,
emulsifiers, stabilizers, the utilizing of spray-drying technology for food powders, the preferring of irradiation, packaging in
controlled atmospheres (MAP) can be affected the food shelf-life quality based on the food types.
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