


Innovative Technologies for
Food Preservation



This page intentionally left blank



Innovative
Technologies for
Food Preservation
Inactivation of Spoilage and Pathogenic
Microorganisms

Edited by

Francisco J. Barba
University of Valencia, Valencia, Spain

Anderson S. Sant’Ana
University of Campinas (UNICAMP), Campinas, SP, Brazil

Vibeke Orlien
University of Copenhagen, Frederiksberg C, Denmark

Mohamed Koubaa
Ecole Supérieure de Chimie Organique et Minérale, Compiègne, France
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Portuguesa, Porto, Portugal

Pablo Juliano CSIRO Agriculture and Food, Melbourne, VIC, Australia

Kai Knoerzer CSIRO Agriculture and Food, Melbourne, VIC, Australia

Mohamed Koubaa Ecole Supérieure de Chimie Organique et Minérale, Compiègne,
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