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2 -Ultrafiltration
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5- Electrodialysis
6 -Bacteriocins
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3-Nanofiltration
4- Reverse 0smosis
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8 -Microencapsulation
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7 -Aqueous two-phase separation
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10 -Ultrasound
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Food processing is one of the most important industries, and it has
undergone many changes due to the increasing demand for high-
guality food. Attention to preserving nutrients and not changing the
texture and color of products indicates the need to use technologies
with lower temperatures because older technologies usually use high
temperatures. Today, the health effects of food are among the most
important factors in the acceptability of a product. In newer
processes, it is possible to preserve all kinds of vitamins and the
quality and color of the final product with less heat. Among these
processes, we can mention membrane filtration, bacteriocins,
microencapsulation, ultrasound, extrusion cooking, and irradiation.
In addition to maintaining the quality and nutrients of the product,
the above methods are also cost-effective and environmentally
friendly, which clearly shows the need to pay more attention to them
to maintain health, along with economic and environmental issues.
Encapsulating nutrients also preserves the substances in ecological
conditions and the digestive tract, which has led to this method
receiving more attention from specialists today. In this article,
various types of modern processing methods in the food industry
have been investigated.
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