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O Effect of temperature on the density of whole
milk under high pressure(Guignon B er al.)

O High pressure and pulsed electric field pas-
teurization of orange juice(Vervoort L et al.)
O The different pathways of spore germination
and inactivation of Bacillus subtilis under high
pressure and elevated temperatures(Reineke

Ketal)

O Identification of different physiological states
of bacterial spores and distinction from vege-
tative cells after high pressure treatments via
flow cytometry(Baier D et al.)

O Quality evaluation of slightly concentrated
tomato juice produced under high pressure
conditions(Boulekou S et al.)

O High pressure high temperature processing of
plant based food systems: Mechanisms and
kinetics(Hendrickx M)

O Pressure and temperature non uniformity
during high pressure processing of foods
(Karwe MV et al.)

O Industrial high pressure processing of foods:
Review of evolution and emerging trends

(Purroy F & Tonello C)
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O Tllustrating temperature uniformity in high
pressure high temperature reactors using tem-
perature sensitive indicators(Grauwet T et al.)

O Bioconversion of glutamic acid to gamma-
aminobutyric acid in soybean by high pressure
with precursor feeding(Ueno S er al.)

OThe effect of the high hydrostatic pressure
on polyphenols and anthocyanins in red fruit
products(Ferrari G er al.)

O Ultra high pressure homogenization treatment
of vegetable milks: Improving hygienic and
colloidal stability(Ferragut V et al.)

O Gas-assisted oilseed pressing-design and tests
with a novel high-pressure screw press(Pietsch

A & Eggers R)
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O Plused electric fields-assisted vinification(Donsi
Fetal)

O Predictive model for inactivation of Lacto-



bacillus rhamnosus in apple juice by combined
pulsed electric field and thermal processing
(Buckow R er al)

O Pulsed electric field food treatment-scale up
from lab to industrial scale(Toepfl S)

O Enhancing extraction from solid foods and
biosuspensions by electrical pulsed energy
(pulsed electric field, pulsed ohmic heating and
high voltage electrical discharge) (Vorobiev
E & Lebovka N)

O Adjustment of milling, mash electoporation
and pressing for the development of a pulsed
electric field assisted juice processing in
industrial scale(Jaeger H et al.)

O Understanding enzyme inactivation mecha-
nisms during pulsed electric field treatments
(Meneses N er al.)

O Effect of electric field on some functional
properties on o-lactalbumin bovine analysed
as well with circular dichroism(Maria Reyna
RL et al.)

O Simulations of coupled electro-, fluid- and
thermo-dynamics and lactoperoxidase inacti-
vation during continuous pulsed electric field

treatments(Buckow R er al.)
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O Aggregation and gelation properties of egg
white proteins ad affected by high intensity
ultrasound(Arzeno C et al.)

O Ultrasound assisted nucleation of water during
freezing(Kiani H et al.)

O High intensity ultrasound as a new food pro-
cessing and preservation modality(Feng H
et al)

O High-power ultrasound-assisted pasteurization
of honey(Kabbani D et al.)

O Ultrasonic sealing of packaging film-influencing
material properties(Thurling K & Bach S)

O Influences of ultrasound and ohmic heating
on growth of Sake yeast(Hu H et al.)

O Effect of magnetic fields and ultrasound on
aerobic mesophiles and histamine in tuna
(Thunnus albacares) (Gelvez Ordonez VM &

Fuentes Berrio L)
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O Modification of polyphenols and cuticular
surface lipids of Kale with non-thermal oxygen
plasma gaseous species(Grzegorzewski F
et al.)

O Diagnostic and efficacy characterization of a
novel in-package cold atmospheric plasma
system(Valdramidis VP er al.)

O Plasma technology for sterilization of food

packaging materials(Muranyi P & Wunderlich J)
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O Effects of ohmic heating on denaturation of
whey proteins solutions: Influence on whey-
derived products(Pereira RN er al.)

O Ohmic and moderate electric field processing:
Developments and new applications(Sastry
SK et al)

O Exploring the heating patterns of multiphase
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foods in a continuous flow, simultaneous
microwave and ohmic combination heater
(Nguyen LT eral)

O Influences of ultrasound and ohmic heating

on growth of Sake yeast(Hu H er al.)
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