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Abstract High Voltage High Current Pulsed
Electric Fields (HVHC-PEF) is a promising
technology for the non-thermal pasteurization of
foods and a sound complement or replacement to
traditional thermal pasteurization, which
inactivates bacteria and other microorganisms
harmful to humans, but also degrades color,
flavor, texture and nutrients. Foods can be
pasteurized with pulsed electric fields at ambient
or refrigerated temperatures for a short treatment
time of seconds or less and the fresh-like quality
of food is preserved.

Although successful in laboratory tests, applying
HVHC-PEF to food pasteurization on a large
scale presents many unresolved engineering
problems. In this paper the design considerations
for 25kV 1kA class HVHC-PEF pasteurization
equipment are analyzed and experimental results
are discussed.
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NO Name
PS-Power Supply (+15kV 20kW)
Cy~Capacitor

Cp-Capacitor

S-Thyratron (25kV 1kA)
Tri-Transformer heating
Atrl-Autotransformer
D1-Diode
Li-Inductance(Choke)
Ch-Treatment Chamber
PG-Pulse Generator

(500V 100A, 5gs, 0~400Hz)
11 | F-HF Filter

12 | HVD1-High-Voltage Divider
13 | HVD2-High-Voltage Divider
14 | High-Voltage Cable

15 | Blocking~-Signalling System
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