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Effect of ohmic heating on the thermophysical properties for
cow milk Second part
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Summary

The application ohmic heating is a modern technologies in food processing, working on
preventing the formation of deposits inside the heating pipes which have negative effects on the
heating process, leads to reduce heat transfer coefficient poor quality of pasteurized milk and it’s
contamination. Temperature were measured for different ohmic heating and variation
temperature of the milk , heat conductivity , specific heat, density , thermal diffusivity and
viscosity of the milk, were calculated The effect of differences in various voltage beside the

conventional pasteurization (H.T.S.T.) on denaturized whey proteins. Results showed the
following: the temperature of milk under process was fixed depending on the presence electrical
valve that controls on the temperature at 72. © C. Thermal conductivity and thermal diffusivity in
the milk was increased with increasing temperature ohmic heating at all voltages different and
with conventional pasteurization. The viscosity and density of milk was decreased with
increasing temperature milk treated by ohmic heating at all voltages and with conventional
pasteurization. The effect of ohmic heating at 220, 110, 80 V and showed that the separated
whey bands by electrophoresis showed that the ohmic heating at 80 V didn’t affect the
denaturized whey proteins compared with the heating by V 220 ,110 V, which had significant
effect on whey proteins and clear because of the severity of heating.
Key words:ohmic heating, milk, pasteurization.
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(J/ kg .C°) ulalide sl 5 )l o) :C,

Ot sl SN Sl e P sl p

oAl Kl sl F ol f
SUBEICETBIN RN [N A S XN
JLAJH‘_ASS!\JMSS\;A Ju)j\;a
;uﬂ‘;ﬁl\)ﬂﬁ\;M Ll w

C(OC) lalls )l mdn 0 T
. (Toledo,2007 ) : 4dull Alabaall (e alall (o)) sall Jaa 5l alrs o (g1 Al Jaa i)

k = P(ky)+ F(kp)+ C(ko) + Alky) + M(ky) .. ... .. (2)
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V2203 (g 51 Gl b (J/kg.2C) fue sl 551580 o 9C 5,1l Aa 3 Sl Caw s (5) JS mm e
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¢ 110 « V22036l G5, a5V cpiasill vie °C 5 jall A 535m7's sl oall JLEEY) o A8 G (6 ) IS
(o Arg puall Aoalil) 3yl g Adliaall agadl (358 G B nS A sine iy 5 3 sy aae Jaa Dl Slay juall dualail) 3 il 5 80
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