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1. Electropure
2. United State Department of Agriculture
3. Food & Drug Administration
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4-Voltage Regolator
5-Power Analayzer
6. Thermocouple

7. Digital Scale
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Estimation of electrical conductivity of tomato paste during ohmic heating
Mehdi Torkian Boldaji

1. Department of Mechanic Engineering, Islamic Azad University of Iran, Varamin-pishva Branch,
Iran, Varamin

Abstract

Ohmic heating system is a new method to processing of agricultural products, in which flowing the
alternative current among of food material resulted in heating up. In this research, electrical conductivity of
tomato paste has been studied in a Ohmic heating system. For this reason, a Ohmic heating system was designed
and made, such that, it was ability to voltage changing. 4 levels of voltage gradient(5, 7, 9 and 11 v/cm), salt
content in 4 levels(0, 1, 1.5 and 2 percent w/w) was used. Three regression equations were presented to estimate
the electrical conductivity of tomato paste. The results showed that the effect of the voltage gradient on the
electrical conductivity was reversed, although no significant effect was found in some salts concentration. But
the comparison of the average effect of the voltage gradient on the slope of the regression equation was
significant (o< 1%).
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