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Intégrées de la Matière Renouvelable, Centre de
Recherches de Royallieu, Compiègne Cedex,
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Rémi Imbert and Farid Chemat

2.1 Ultrasound: principle and influencing factors 23

2.1.1 Principle 23

2.1.2 Influencing factors 27

2.2 Ultrasound techniques 34

2.2.1 Ultrasound techniques at laboratory scale 34

2.2.2 Ultrasound techniques at industrial scale 36

2.3 Applications 37

2.3.1 Ultrasound in transformation and processing of food 37



2.3.2 Applications of ultrasound in preservation of food 40

2.3.3 Applications of ultrasound in extraction 42

2.4 Comprehension of ultrasound-induced mechanisms 42

2.5 Future trends 51

References 51

Further reading 56

3 Supercritical fluid processing and extraction of food 57

Renata Vardanega, Grazielle Náthia-Neves, Priscila C. Veggi
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