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High-tech plays a role in the sustainable production of food

Nama:Li Dongmei;Student ID: 107331712185
Subject: Food Engineering; College: Food Science and Engineering

Abstract: Food is an important core component of our existence. It is our best friend
and the biggest enemy. On the one hand, food is the energy we depend on for survival.
On the other hand, food is also a source of misery to the world's population. Today,
800 million people are malnourished and 1.9 billion are overweight or
obese.Technological innovation is one of the major drivers of our health. In order to
further improve the utilization of food resources and value-added processing, food
industry to achieve sustainable development. Based on this, this article introduces
some high and new technologies in the application of food such as cold sterilization
technology, biotechnology, 3D printing technology.
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