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Expertise
• Ohmic heating and ohmic assisted thermal sterilization of packaged foods
• Ohmic assisted hydro-distillation of essential oil
• Thermal processing: Retort and UHT

• Continuous flow ohmic heating systems

• High pressure processing (HPP)

• Extrusion

• Pet food processing technologies

• Food plant design

• Process validation and challenge study

• Development of microbiological protocols for aseptic processes

• Software development of food processing: thermal processing, aseptic processing, ohmic

heating, microwave heating, etc.
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