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A Brief Analysis of the Physical Function of

Fermented Food
Jiang Zhengyi

School of Physics Science and Technology, Central China Normal University, Wuhan

Abstract: Accelerating the aging of new wine and new vinegar, sterilizing
fermented foods and mutagenizing Saccharomyces cerevisia by modern physical
technology were reviewed in this paper. The application of modern physical
technology on fermented food production was also suggested. The practice
showed that modern physical technology is a green-manual method, which
exhibits a broad application prospects in industrial production of fermented
foods.
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