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Microbia and sensory evaluation of ohmic heat processed
mangojuice

V. Peras riyan, S. Pfiya and A. M angalaGowri

Development of new technologiesin thermal food treatments are showing promise for industrial and scientific processing
of foods with minimum nutrient loss. Fruits and their products have gained considerable importance by contributing
significantly to the economy of India, the second largest producer of fruits and vegetables in the world. Food quality
preservation through ohmic heating processing (OHP) technology is useful for the treatment of protein rich perishable
foods like fruits which tends to denature and coagulate when thermally processed. Microbial inactivation in relation to
ohmic heatingisprimarily thermal in nature, much like conventional heating. At low frequencies (50-60 Hz) and high field
strengths, charges were built upon the porous cell walls of the micro-organism. The thermal pasteurization and OHP
exhibited inthe present study significant reductionin microbial load and prolonged shelf-life of mango juice. The study
results obtained support the use of OHP to improve the quality of mango juice along with safety standards as an
aternative to thermal pasteurization.
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