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Research Title : Effect of Ohmic Heating Process on Quality Change of Fresh-cut Guava
During Storage
Researcher  : Dr. Rachit Suwapanich

Faculty : Agro-Industry Department : Food process engineering

ABSTRACT
Study optimum condition of ohmic heating process on quality changes of fresh-
cut guava during storage. The experimental were done by put guava in load cell that
contain 2 percent of ascorbic acid and 0.5 percent of calcium chloride. Applied different
voltages at 100 150 and 200 volts. Compared with physical and chemical properties of
fresh guava as control group. The results showed that the voltage at 100 volts was the
best condition. The combination of storage temperature (5 and 10 degree celcius) ,

packaging (PET and PS) and ohmic heating on qualities changes were study. The result

show that the optimum condition was storage at 5 degree celcius in PS packaging

Keywords : optimizing condition, ohmic Heating, guava
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iul 1 (mg/100g) 0.06
iUl 2 (meg/100g) 0.13
A8l (me/100g) 160.0
nnfiue (unit/100g) - 89.0
AWANIUALSaU (kcal/100g) 51.0
wAaLTBY (Me/100g) 13.0
wWian (me/100g) 0.5

Woawosa (ke/100g) 25.0
Aslulawnsn (Govay) ' 11.6
Ay (Yeuag) 80.7
1sfiu (Govay) 0.9

wdule (Sovay) 6.0

1oty (Govaz) 0.1
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2.2 mslarufaunuuleviudialunisuusguenng (Ohmic Heating in Food Processing)
nsuUssUeAIILsou ( thermal processing) tiunse mumsmmﬂmlun'mmiiﬂmmi da
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(aseptic  processing) dmsuaTmsmaiiofes maamumsu'ﬂu’lﬂfﬂuﬂmwawaivawﬁmwmi
wUsgUludnumedeg 1wy msdlvidlunsagarsamsvziautiBonuds deausotieaniuiiuas
Uiuahildlunssuviumsasansinvusaiy nsaanifiedudaeulel nsilulfifeasy
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AT 1 Ohmic heating circuit

Al 1 wannsesnisiinanudeunvuloviufindevsesnszualifinlvailusete
aWmﬁﬁauﬁﬁnﬂiﬁwlw%%'awamaamﬂwachumaqnssualv\lﬂﬂuammsLﬁmﬂuwé’mumm%'au%u
meluiloomsdu Lﬁaamn’lu‘ums‘ﬁnisLLﬁiWﬁﬂwamuwLﬁﬂmimﬁ'auﬁ‘uaﬂaaauuasLﬁamﬁﬁ’u
'swiw%"uimaqalummsLﬁmLﬂuwé'mum'm%'auﬁama%na'walo’ﬁwwé’amumw%’auﬁlﬁﬂ%uLfJu
natflosnnmisdumunisivaveanseudlniitlnariiu nmsiinanufeusuulevuineziintules
LLaammsauﬁ’UﬁmmsLwauﬁLﬂutﬁaLﬁmﬁ’u (homogeneous liquid food) ey mmmsuﬂw"ﬂ'mm
(high electrical conductivity) LummnmmsmamvmmsmﬂaauLLUaanmmmuanwmumm
wussﬁﬂ,ﬂwammm‘lwmmmamamaLaniwsﬂlﬂauwwam Belldautaglvinszualuiiannsolwadng
slaegufnUseansaom muumsﬂi“EJnmmimmmwmauuwlawuﬂ’LumiLLUﬁUa']mim
‘maaﬂmiamLaaﬁmmmﬂnmmmiLmumwsummamwawmmmimnmasummﬂmummsamﬂu
18UY miﬁnmLwawwmms‘lummsauLmuiwuuﬂlﬂuimuammwnﬁuuwvmmwmmwm
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ANl uansieiy ernstilwieesemnadutiedevsn (ritical parameter) AaBRS1
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LLauaﬁmsmmmsm‘lwﬂwmmmmimmLLawuummsmﬂEmanmiLLasmmauwuss“mN
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AWl 2 1 Schematic diagram of the ohmic heating system

Toviudlaigad : Hugunsaliviheiniagiliiuawaulihiifauaunsolunismuenuiougs
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Imnssudugeriionie wisldussatetenaildluntaass Tnsiivaenaeswnuvedeudn
waéazﬂiznauﬁaEJLLcjuﬁLﬁniwsﬂ%"qﬁwﬁw%éaUnszLLa"LWWﬂﬁlwaLﬁﬂg:mmi unudianinsadiulugy
vnanusiulave 1wy wiumdnl¥atiy (stainless steel) Fefiaununiusenisinnseureansaan
amslanuardianuudusevasiassasradunene
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dwaliiinnsiiansouiiiivedidninsmenaguuse uaziinlunzneuvesaiineenlesvedany 3a
dowonsvudouluemns Seleuldszuurondanulwinszuaadulunsinunisin anudou
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LﬂSBGUﬂVIﬂﬁEUCU’]EUVI'NIWﬁ']LLa"E)m‘vmu
i']a]wumlmmmwmm;ﬂ,uﬂmnnsvmun'l's‘lwﬂ'nmauuwiawmm ulglunseuiunng
LL‘UﬁUE)’I‘Vi'ﬁiJ’m‘UU LuaqmmﬁmsumalmLtJiemamﬂwmwmauwuumﬂlUﬂa (Skudder, 1989)
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3. owsgniasanad [esnnsideudeifvesnansadinssauouionms

lasuaulvglaldanainmsdemernsouuiinaia was nanlunslinuteudy

a. \Wunszuaumsitennsomunuldieuasusiue
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6. anunsesenuuulvigniswuwdnaueusivenmsisade

7. msthwas i luldnAauseloniildfninnisisamuteulag ailasim

Vildarldesania

8. T iuiinnmen

9. MsuUaImnauiusEanSamaan
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11. NIEUILMSHNTaLd MU AR e LAl e waglifeenmsinisnaulusewing
nssuumstiinnuieu wu guitinmsldturesemmsudeasiude
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2.4 msUszgnadsmslianudounvuleviuiinlussiugasvnssu
mMsiinANToureISleviudna ma”lﬂuJia'ULm'smnﬁwmaﬂsunﬁim‘lwunwa‘lunau
wialulad LLau'Jmnssummimﬂwmmau‘l'«aﬁnmmﬂwmwmamwamsLLUsiUmmi L
nismumimstawazwnuaal.l,m"i,mmau (High Temperature Short Time; HTST) wazn1swus
iULmummsUaam%a (aseptic processing) UT®W APV Baker Uszinmadangulasenuuy wazada
Lﬂ'i’eNﬂ‘uLLU‘U‘U’eNﬂi”U’Jum‘ﬂMﬂﬁMiauLLUUIE'J‘VimJﬂ dmiunisulssuemsuuutaenifessuy
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A 3 : Ohmic sterilization of liquid food by means of a continuous
pilot scale
(T ; Zitny Wagane, 2003)

F1891UYDY Ramaswamy - UazAny (2005) u1inends Ohio State Uszivmanssewsnile
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4) Tdlugnamnssn wazuuszvomsuuuisonifesyuuseidoslundndmsiuuuwimimaldidudu

v
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98196 Lm‘lummzﬁmiLLUﬁUﬁwaUnscﬁLLanLU?Uumm%auﬁsﬁaﬁﬁwmwizms LU Ussﬁw%mw
meqlunistiomanudeuninuvasnruseulugons Sddinanlumslirdeuiioniuu mwmm
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AN 4 ; Aseptic continuous flow ohmic heating system
(311 : Ramaswamy azAy, 2005)
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Icier wavAme (2006)  UiEMsTALSeuLuLlevLda (Autvaudlii 50 Thadse
wuing) Tuduelalineseanding (peroxidase nnactuvation) fusvesdafu (pea puree) 7
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guNDINs 100 oA waloa LLaUTm':mmamwnulumamiauan 300 3wt fadunislvaauden
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azaulaundeSeeay 67-75 maLﬂiﬂumEmn'umsa“mEJmamimeau‘lumqammmmmnu uaz
Fuchigami uagamng (1994) mwmnsmsa"mEJmUmﬂwmwmauqﬁawuuﬂ‘nwaﬂamwm'immﬂ
vaslansasuvaduazsnuanmeilodualaot9i Yun uasmoe (1998) Anwinsazaneiiaidn
witfonudefanisudludauas gn1sianseudieisloviuiia 3 mwummmmmaam 1287 LAy
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i 5:(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
(#i31 : Miao wazAMe, 2007)
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