Mia Thomsen
Thesis: This essay is going to cover the pulsed light method of processing food as a
non-thermal processing method.

Research Components:
I.  Background
A. FDA approved pulse light as a method of preservation in 2002.
B. Also referred to as high-intensity light
C. Method first discovered in the 1920’s and then in the 1970’s researchers began
studying it.
D. This method has not been taken up on a large scale in the food industry, even
though the FDA has approved this method.
Il.  Effects of processing
A. Used for sterilization of surfaces, liquids, and fresh produce
B. Used to inactivate bacteria, mold, spores, and viruses in different food materials.
C. Used to package food
lll.  Methods to accomplish
A. Abroad spectrum radiation, delivered as intense, intermittent pulses
B. Uses ultraviolet light
IV.  Trends or consumer demands
A. Demanding fresh, natural, and minimally processed methods
B. The marked demands the use of pulsed light in post harvest decontamination.
V.  Impacts, benefits, and concerns
A. Benefit: Preserve the sensory and nutritional qualities in foods
B. Concern:
C. Impacts: Workers exposed to ultraviolet lighting may have negative health
effects.
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