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INTRODUCTION

The application of ultraviolet light (UV-C) in the food industry,

as an emerging non-thermal technology for the

decontamination of food products, has been widely

investigated in the last years. Although there is a lot of

information available concerning the lethality of UV-C light,

the efficacy of the UV-C depends on a variety of factors such

as the operational parameters of the UV-C equipment, the

initial microbial load and the characteristics of the food

product (composition, surface roughness, size, etc.) that

should be considered not only at lab scale but also when

industrializing the process.

To evaluate the effect of UV-C light on the microbial load of

fresh meat, both after the treatments and along its shelf-life at

4°C, from laboratory to pilot plant scale.
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CONCLUSIONS

The results of this study highlight the UV-C light as a promising technology for reducing the microbial load of fresh meat and extending its shelf 

life, being suitable for industrial application. 

UV-C light as an effective technology for extending the shelf-life 
of meat products: from laboratory scale to industrial applications
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