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Abstract (300-word limit)
[bookmark: _GoBack]Pulsed Ultraviolet (UV)-Light is an emerging technology, which has a potential to be used for decontamination food products. The light generated in pulses consists of a continuum broadband spectrum from deep UV to the infrared, especially rich in UV range below 400 nm, which is germicidal. The recent studies suggest pulsed UV light inactivates microorganisms not only photochemical reactions, but also by other mechanisms associated with the use of high intensity pulses such as photo- thermal and photo-physical mechanisms, Microbial cells become inactive with conventional UV induced photochemical reactions have taken place, but the cell structures remain intact after UV treatment. However, pulsed UV light also damages the cell structures for some of the pulsed UV treated cells. Therefore, pulsed UV-light can be considered a powerful tool for inactivation of microorganisms on food surfaces or liquids.  Many studies have demonstrated the effectiveness of pulsed UV-light on microbial loads on food surfaces. In this paper, various studies in our lab for applications of pulsed UV-light treatment will be summarized.

Conclusion and Significance: Pulsed UV light is an emerging technology, which has a great potential to be used for the decontamination of foods. This paper will not only provide a review for the recent applications of this technology, but also increase awareness of this technology for the food industry.
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