Novel Technologies for Food Processing Group

Goals

v" Development of safe food products with increased quality and functionality through novel
technologies alone or in combination with conventional techniques

v" Increasing the competitiveness of the fruits and vegetables processing industry by obtaining
high-value by products with less environmental impact

v" Optimization of processing conditions for extended shelf life

Research Lines

» Nonthermal technologies for food processing: pulsed electric fields, pulsed light, ultrasounds,
cold plasma

» Minimally processed foods (fresh-cut fruits and vegetables, juices) by combined methods:
nonthermal decontamination, natural additives, edible coatings

» Nanostructured systems for food application

» Byproducts from fruits and vegetables industrialization: characterization and development of
new food products



Main activities

X3

<

Small-scale food processing studies
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» Evaluation of changes in microbiological, enzymatic, physical, chemical and sensorial
properties, as well as in health-related compounds and their bioaccesibility as affected by
processing and storage
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Definition of the best conditions for obtaining products with specific characteristics
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Food shelf life determination through modelling of relevant phenomena
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Transference of knowledge to the food industry

International impact

Pioneering the study and development of nonthermal food processing technologies in Europe.

Internationally-recognized expertise regarding the development of strategies for the preservation
of minimally processed plant-based products.
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