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Tablel Ohmic heating time and electric conductivitiesof liquid phase
and 0lid phase of liquid food materialsw ith fruit granule
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Fig 2 Temperature-time changing curvesof 2% CM C-N a
olloid solutionw ith 20% cubic pear granulae
(granule dimension is 1 an) during O hmic heating
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Fig 3 Temperature-time changing curvesof 5% potato
starch colloid solution w ith 1% citric acid and 20% cubic
pear granule (granule dmension is 1 an) in Ohmic heating

23

3

231

232

20% lan ( 1%

—— KGRI 1L
100 p —=— KERWN 204
—A— o 21 5 55T R o TR 2 1 2
== sl

80 | —— BEHLA

— P LA SRRESARESOR

=3 A
4

1 TP B TR W | 1 L 1 I PP P |

0 20 40 60 80 100 120 140 160 180 200 220 240 260 280
Bt (A /s

20% 1an 1%
5%

20% 1an
4 4
1 3 1
20% 1an
5 5
, 2 4

4

R/ C
=885

W0 o REN L HOH
- EREN 2L
—— BEER IR0
—~— Wi RO AR
- BRI H

—— R AR
REHLOS

s L i FEPES BN S|

0 40 80 120 160 200 240 280 320 360 400
BHEl/s

20% 1an

Fig 4 Teamperature-time changing curvesof apple juice
w ith 20% cubic apple granule (granule dimension
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Ohm ic heating tanperature field of liquid
food mater ials with fruit granule

Zhou Yajun, YanlLinna, Yin Yongguang, W u Yanli

(College o B iological and A gricultural Engineering, Jilin U niversity, Changchun 130025, China)

Abstract: Tanperatures and electric conductivitiesof granule center and liquid phase of liquid food materialsw ith
fruit granule were exanined, regectively, with a self-designed testing systam. Tamperature changing lawv s of
various lid-liquid mixing food materials, during Ohmic heating, were concluded, aswell as correponding
electric conductivitiesof their liquid phases and 0lid phases Electric conductivitiesof liquid phase and 0lid phase
of materials and their different alterations, in the procedure of heating, aremajor causes for the development of
non-uniform temperature field W hile food material is heated in the apparatus, itstemperature distribution is also
influenced to some degree by tubew alls of heating gpparatus, heat diffusion of in-feed and partial over-heat near
electrode plates These experimental results can provide valuable information for deeper researches on Ohmic
heating properties of liquid food w ith granule asw ell as developing practical O hmic heating gpparatus and high
quality food w ith granule
Key words liquid food; Ohmic heating; fruit granule; temperature field; electric conductivity
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