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Conclusions

Crystallization is a complex process that is difficult to

control. Research shows that ultrasound has potential to

provide improved control over the crystallisation process

and ultimately food product microstructure. Sonocrystalli-

sation enables significant reductions in the processing

times and the generation of better quality crystals. Ultra-

sound-induced cavitation exerts positive effects on nucle-

ation, crystal growth and transport processes across solid–

liquid boundaries. Extrinsic control parameters such as

frequency, amplitude, ultrasonic intensity, treatment time

and temperature strongly influence these effects. Despite

the nucleation and crystal growth phenomena occurring

sequentially in any crystallization process, the difficulty in

carrying out fundamental investigations lies in the fact that

they are difficult to decouple.
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