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ABSTRACT L

Ohmic heating is one of the new metheds of food processing in which food materials act as electrical
resistances. In the present studys, andexperimental system was implemented to produce curd from
doogh by the method. The effects of voltage and electrode on the time duration of the ohmic heating
process were investigated. Eight treatments were investigated as factorial experiment based on
completely randomized, desigh‘with two factors including voltage (at four levels: 60, 70, 80 and 90 V)
and electrode (at two levelS: stainless steel and brass). Time duration of the process was recorded for
each experiment andithe’ obtained data was analyzed by SAS Software. The results showed that there
was a significant (eiationship between voltage and time duration of the process at 1% probability level
and the time @uration had a decreasing trend by increase of the voltage. The effects of electrode and
interaction gf electrode with voltage on the time duration was not significant. The mean of the time
duratien for all investigated voltages of stainless steel was lower than that of brass electrode. Finally,
there was concluded that stainless steel electrode with 80 V was the best treatment to produce curd
from.doogh by ohmic method with time duration of 57.83 s.

KeyWwords: Curd, Ohmic heating, Electrode, Voltage.
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Fig. 4. The mean of time duration of curd production process for different voltage
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Table 1. Variance analysis of the effegt of treatment on time duration of curd production process.
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Table 1. Compare mean of the investigated treatment on time duration of curd production process.

(V) 5y (S) oloj S
Voltage (V) Time duration (s)

60 187.00*"

70 102.00°

90 69.50°

80 66.88° <
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