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Abstract

Thermal methods generally dominate the food industry and processing. However, such transactions may lead to
many changes in the sensory and functional properties of foods. Many non-thermal technologies have emerged
during the past years due to the increasing demand by consumers in the processing of safe and high-quality
foods. Among these technologies is the pulsed electric field technology. Pulsed electric field (PEF) is one of the
most promising thermogenic methods that ensure the preservation of the nutritional properties of food. PEF
works to inhibit microorganisms and enzymes present in foods and their products with minimal changes in their
physical, organoleptic, and functional properties. Therefore, it can be said that PEF is a promising alternative
option for heat treatments in the treatment and preservation of various food products, primarily liquid foods. This
came from the reference study aimed at summarizing the basic principles of the action of pulsed electric fields
and their role in improving the functional properties of foods as well as their inhibitory effect on enzymes and
microorganisms.
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