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There is a strong consumer trend towards high-quality and healthy foods with ‘fresh‐like’
characteristics. On the other hand, thermal processing technologies, especially conventional
ones, negatively affect both the sensory and nutritional properties of foods. At the same
time, limited shelf-life and safety concerns of fresh foods necessitate food processing.
Therefore, scientists are exploring the possibility of using nonthermal technologies for
various purposes such as shelf-life extension and safety improvement. However, their
applicability and scalability are still under intensive investigation.

This reprint presents examples of studies in non-thermal emerging food processing
technologies. It provides practical examples that can help graduate students further
understand the concepts involved in emerging non-thermal technologies; therefore, it can
be used as a teaching material/reference in universities. Moreover, the benefits of these novel
technologies highlighted in this reprint could be utilized by the food industry’s R&D to
enhance academic-industry collaborations and possible commercialization. 

7.44.7

Order Your Print Copy
You can order print copies at

www.mdpi.com/books/reprint/8593

https://www.scopus.com/sourceid/21100898636
https://www.ncbi.nlm.nih.gov/pubmed/?term=2304-8158
https://mjl.clarivate.com/search-results?issn=2304-8158&hide_exact_match_fl=true
https://www.mdpi.com/books/reprint/8593
https://www.mdpi.com/books/reprint/8593


MDPI Books offers quality open access book publishing to promote the exchange of ideas and
knowledge in a globalized world. MDPI Books encompasses all the benefits of open access – high
availability and visibility, as well as wide and rapid dissemination. With MDPI Books, you can
complement the digital version of your work with a high quality printed counterpart.

Open Access
Your scholarly work is accessible worldwide without any restrictions. All
authors retain the copyright for their work distributed under the terms of the
Creative Commons Attribution License.

Author Focus
Authors and editors profit from MDPI’s over two decades of experience in open
access publishing, our customized personal support throughout the entire
publication process, and competitive processing charges as well as unique
contributor discounts on book purchases.

High Quality & Rapid Publication
MDPI ensures a thorough review for all published items and provides a fast
publication procedure. State-of-the-art research and time-sensitive topics are
released with a minimum amount of delay.

High Visibility
Due to our global network and well-known channel partners, we ensure
maximum visibility and broad dissemination. Title information of books is sent
to international indexing databases and archives, such as the Directory of Open
Access Books (DOAB), and the Verzeichnis Lieferbarer Bücher (VLB).

Print on Demand and Multiple Formats
MDPI Books are available for purchase and to read online at any time. Our
print-on-demand service offers a sustainable, cost-effective and fast way to
publish MDPI Books printed versions.
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