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For many years nonthermal preservation of food has

played an important role. Because of increasing energy

costs, new technologies have been developed and published

in journals or patented. The authors Gustavo V. Barbosa-

Cánovas, Usha R. Pothakamury, Enrique Palou, and Barry

G. Swanson made efforts to summarize a great variety of

papers on this subject and were able to publish for the first

time a book, which exclusively deals with nonthermal

preservation of foods.

Each chapter is divided into parts which explain on the

one hand the technology of the process, but show also biolo-

gical effects, possibilities and limits of the methods. The

facts are clearly illustrated by many pictures, drawings

and diagrams.

The first chapter, entitled ‘Emerging technologies in food

preservation’, gives a survey of methods of high hydrostatic

pressure, oscillating magnetic fields, high intensity pulsed

electric fields, intense light pulses, irradiation, chemicals,

biochemicals, and hurdle technologies, which have been

developed with the goal of achieving food preservation,

but to avoid quality degradation, such as loss of vitamins,

essential nutrients, or flavors, which is often the result of

heat treatment. Additionally a significant decrease of energy

and other costs can be achieved by these new techniques.

In the second chapter ‘High hydrostatic pressure food

processing’, the authors explain high pressure treatment in

detail, when necessary with the help of figures and tables.

Besides technological aspects, the advantages of the method

which result from its special activity on biological systems,

such as microorganisms, enzymes, and other microbial cells

are clarified. Moreover, several applications are presented,

which again show the possibilities of the techniques, parti-

cularly maintenance of product quality.

High intensity pulsed electric field techniques (PET) are

detailed in the subsequent chapter. After a brief introduction

into the theoretical background of the method, the authors

place emphasis on the description of different process

systems. Possible applications and the activity on biological

systems are described in the following chapter.

The method of oscillating magnetic fields shows another

example of nonthermal food preservation. The authors

explain in this chapter the effects of the technique with

particular attention to biological aspects. With the help of

descriptive pictures and sketches the physical background

of the method can easily be understood. A short section

about future developments makes clear that this upcoming

method has still a great potential.

Besides of the application of light pulses, irradiation of

foods for food preservation is included. Starting with histor-

ical aspects and the technological background, the advan-

tages and limits of the method are revealed. In this context a

main focus is set on microbiological, chemical, and nutri-

tional changes occurring during irradiation. Furthermore the

chapter deals with commercial applications and costumer

acceptance, including aspects of the international food

trade and current legislation.

In addition to various technological processes of nonther-

mal preservation of foods, the book also covers chemical

and biochemical preservation in a separate chapter.

The last chapter deals with hurdle technology, combining

technical and chemical preservation methods. Similar to the

previous chapters, major aspects here are microbiological

stability and maintenance of food quality. Due to synergistic

effects arising by combination of different methods, accord-

ing to the authors, new possibilities are available, which are

as yet only marginally used.

In the preface the authors claim that their goal was to

create a book which gives a detailed survey of different

methods of nonthermal preservation of food. They have

definitely succeeded in summarizing an abundance of infor-

mation and literature clearly, informatively, and with a lot of

expertise. Thus, we found a book which can be valuable in

the same way for both students and teachers in the fields of

food technology and food chemistry.
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In the past six decades pharmacokinetics including clin-

ical pharmacokinetics has evolved into a well-established

discipline with numerous subspecialties, which is applied by
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