
High Pressure Processing References - U 
 
Uenaka, T., Mori, T., Yabuno, Y., and Sumi, K.  2006.  Sterilization of livestock visceral  
meat by high pressure treatment. Nippon Shokuhin Kagaku Kogaku Kaishi  
53(12): 651-654. 
 
Ueno, Y., Ikeuchi, Y., and Suzuki, A.  1999.  Effects of high pressure treatments on 
intramuscular connective tissue.  Meat Science 52: 143-150. 
 
Ulmer, H.M., Herberhold, H., Fahsel, S., Ganzle, M.G., Winter, R., and Vogel, R.F.  
2002.  Effects of pressure-induced membrane phase transitions on inactivation of HorA, 
an ATP-dependent multidrug resistance transporter, in Lactobacillus plantarum.  Applied 
and Environmental Microbiology 68(3): 1088-1095. 
 
Ulmer, H.M., Ganzle, M.G., and Vogel, R.F.  2000.  Effects of high pressure on survival 
and metabolic activity of Lactobacillus plantarum TMW1.460.  Applied and 
Environmental Microbiology 66(9): 3966-3973. 
 
Upadhyay, V.K., Huppertz, T., Kelly, A.L., and McSweeney, P.L.H.  2007.  Use of high  
pressure treatment to attenuate starter bacteria for use as adjuncts for Cheddar cheese 
manufacture.  Innovative Food Science and Emerging Technologies 8: 485-492. 
 
Uresti, R.M., Velazquez, G., Vazquez, M., Ramirez, J.A., and Torres, J.A.  2005.  
Restructured products from arrowtooth flounder (Atheresthes stomias) using high-
pressure treatments.  European Food Research and Technology 220: 113-119. 
 
Uresti, R.M., Velazquez, G., Ramirez, J.A., Vazquez, M., and Torres, J.A.  2004.  Effect  
of  high-pressure treatments on mechanical and functional properties of restructured 
products from arrowtooth flounder (Atheresthes stomias).  Journal of the Science of Food 
and Agriculture 84: 1741-1749. 
 
Urrutia, G., Arabas, J., Autio, K., Brul, S., Hendrickx, M., Kakolewski, A., Knorr, D., Le 
Bail, A., Lille, M., Molina-García, A.D., Ousegui, A., Sanz,  P.D., Shen, T., and Van 
Buggenhout, S.  2007.  SAFE ICE:  Low-temperature pressure processing of  
foods: Safety and quality aspects, process parameters and consumer acceptance.  Journal 
of Food Engineering 83: 293-315. 
 
Urrutia-Benet, G., Balogh, T., Schneider, J., and Knorr, D.  2007.  Metastable phases  
during high-pressure-low-temperature processing of potatoes and their impact on quality-
related parameters.  Journal of Food Engineering 78: 375-389. 
 
Urrutia-Benet, G., Chapleau, N., Lille, M., Le Bail, A., Autio, K., and Knorr, D.  2006.  
Quality related aspects of high pressure low temperature processed whole potatoes.  
Innovative Food Science and Emerging Technologies 7: 32-39. 
 
Usajewicz, I. and Nalepa, B.  2006.  Survival of Escherichia coli O157:H7 in milk  



exposed to high temperatures and high pressure.  Food Technology and Biotechnology 
44(1): 33-39. 
 
 


