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Micro-wave Sterilization of Sanhuali Fruit Cake
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Abstract: The micro-wave sterilization process for the Sanhuali fruit cake was studied inthispaper . Investigation of effects of microwave

power, sterilization time and cake thickness on the index of the aerobic bacterial count and sensory evaluation showed that the optimum

micro-wave power, sterilization time and cake thickness were 480 w, 50 s.and 0.4 ¢cm, respectively.
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Table 1 Effect of sterilization time on aerobic bacterial count and sensory evaluation of the fruit cake

Bl /s 0 20 30 40 50 60
B 7% % 4 /(cfulg) 900 375 400 215 160 115
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Table 2 Effect of microwave power on aerobic bacterial count and sensory evaluation of the fruit cake

7 E W 800 640 480 320 160
B % ¥ #/(cfulg) 0 0 0 0 160
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Table 3 Effect of cake thickness on.aerobic bacterial count and - % B EEH
sensory evaluation of the fruit cake A B C /(cfulg)
& J&lem 0.2 0.4 0.6 0.8 1 1 1 1 1
kb 2 1 2 2 1
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