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The use of ultrasound as an emerging technology to preserve fresh juice
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Vegetable and fruit juices are universally accepted due to their taste and fresh aspect-added to which, they are a source both of
nutrients and bioactive compounds. However, the shelf life of fresh juices is short owing to the high moisture and fermentable
solids content. Some products, such as carrot juice, demonstrate limited acidity. These factors contribute to microbial growth, in
which case, thermal treatment is usually applied to food as a control method. Nevertheless, said treatment can reduce nutrients and
affect sensory attributes. Ultrasound is a recent technology which could be efficient in the control microbial damage and the increase
of food shelf-life. Low frequency, high-intensity ultrasound waves are highly efficient in preserving foods. Waves are associated with
cavitation phenomena, explaining generation and evolution of microbubbles in a liquid medium. The result being the continued
formation of microbubbles and the size of which increases a thousand of folds during alternative pressure cycles and reaches a
critical imploding size. Implosion involves the release of all the accumulated energy provoking focal increase in temperature, in
turn, dissipates causing physical and chemical changes in microbial cells. Ultrasound combined with heat or pressure enhances the
disruption of those cells resulting in the inactivation and/or killing of microbial cells. Ultrasound has been tested in the preservation
of fruit and vegetable juices, such as carrot, grape, cranberry, apple, pineapple, orange, watermelon and strawberry. In conclusion,
ultrasound is proving to be a promising new technology with reference to its use in the preservation of fruit and vegetable juice.

Biography

Hector Eduardo Martinez-Flores completed his PhD (1997) in the CINVESTAV-IPN Institution, Mexico. He undertook Postdoctoral studies in the Universidade Estadual of
Campinas, Campinas, Sao Paulo, Brazil from 1997 to 2000. He was Visiting Professor at Washington State University from 2013 to 2014. He has published more than 37
papers in reputed scientific journals and has been serving as Reviewer of 18 JCR journals.

hedu65@hotmail.com

J Food Process Technol Volume 6, Issue 9

ISSN: 2157-7110 JFP, an open access journal

Page 50



