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Study trends of ohm ic heating for liquor foods containing particles
Zhou Yajun, Yin Yongguang, LiuW ei, Yao Ting
(College o B iological and A gricultural Engineering, Jilin U niversity, Changchun 130022, China)

Abstract: Thispaper introduced the principle and processing propertiesof ohmic heating for liquor foods containing particles, and the

factors that influenced the quality of foodsprocessed by ohmic heatingw ere analyzed T he study trendsof ohmic heating technology in

foods containing particlesw ere summarized The present goplication of mathematicmodel in ohmic heating for foodsw as illustrated,

and the problem swere pointed out Then the suggestions for the study and development in the futurewereput foward A Il of these

oontribute to studying the processing properties, influencing factorsof ohmic heating for liquor foods containing particlesand its appli-
cations deeply.
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