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Ohmic Heating in Food Processing
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Figure 1 Ohmic heating circuit
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Figure 2 Schematic diagram of the ohmic heating system
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Electrical conductivity

curves of orange juice having
0.60 mass fraction soluble solid
at five different voltage gradi-
ents (H 60, A 50, @ 40, % 30,
20 V/cm)

55 60

Figure 4 Electrical conductivity curves of orange juice having 0.60 mass fraction soluble solid at five

different voltage gradients [12]
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Figure 5 Electrical conductivity curves of orange juice having five different concentrations

(Remark: Icier wag llicali, 2005b) [12]
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Figure 6 Ohmic sterilization of liquid food by means of a continuous pilot scale

(Remark: Zitny Liazatwe, 2003) [14]
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Figure 7 Aseptic continuous flow ohmic heating system

(Remark: Ramaswamy Llazatwe, 2005) [15]
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Figure 8 Aseptic food from ohmic processing

(Remark: Ramaswamy Liazatwe, 2005) [15]
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Figure 9 (A) Changes of surimi temperature during the ohmic and conventional thawing

(B) Effect of the concentration of electrode solution on thawing rate in ohmic thawing

(Remark: Miao LLaz@the, 2007) [24]
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