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Application of Hurdle Technology for Food Preservation and Safety
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Dr. Alejandro Castillo Hurdle technology is the combination of preservation
Department of Animal Science, methods that can be applied in the food industry with food
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Station. TX 77843 USA preservation or food safety purposes. When applied

individually, these treatments must be sufficiently strong to
reach the desired level of control, often resulting in an
undesired change in the organoleptic characteristics of the
Deadline for manuscript food product. The hurdle technology permits the use of
submissions: multiple, relatively gentle treatments (hurdles) that in
closed (15 September 2019) combination should result in an adequate level of control
by adding the effects of each hurdle. In this special issue,
we are inviting researchers to submit their data to
contribute to a better understanding of the advantages of
using hurdle technology in food preservation and food
safety. These contributions will offer the food industry with
alternatives for more efficient, less destructive and more
environment-friendly processing of foods.
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Prof. Dr. Arun K. Bhunia Foods (ISSN 2304-8158) is an open access and peer
1. Department of Food Science, reviewed scientific journal that publishes original articles,

Purdue University, West critical reviews, case reports, and short communications on
Lafayette, IN, USA

2. Department of Comparative food science. Articles are released monthly online, with

Pathobiology (Courtesy), Purdue unlimited free access. Currently, Foods has been indexed

University, West Lafayette, IN, by the Science Citation Index Expanded (SCIE - Web of

USA Science), PubMed, and Scopus. Our aim is to encourage
scientists, researchers, and other food professionals to
publish their experimental and theoretical results as much
detail as possible. We therefore invite you to be one of our
authors, and in doing so share your important research
findings with the global food science community.
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