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Pulsed Ultraviolet (UV)-Light is an emerging technology, which has a potential to be )
used for decontamination food products. The recent studies suggest pulsed UV light Statlc System
Inactivates microorganisms not only by photo-chemical reactions, but also by other
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technology is considered to be a non-thermal for

short processing times. It is also considered to be an
alternative decontamination technique to irradiation.
In 1999, pulsed light treatment of food was approved
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