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Abstract: Heating rate has a great influence on food quality, ohmic heating provides a n eating method for food processing. However,
the control of the heating rate has been considered as the difficulty in food industry for the constant voltage control applied in current ohmic
heating systems. In this study, an ohmic heating rate control system was designed based on single chip microcomputer (SCM), including a single
chip microcomputer, a voltage regulator circuit, a data acquisitio

only set the heating rate, but also give a real-time monito ¥ g to

circuit, function keys, a LCD screen and a heating cell. The system could not

perature change during the heating process. Compound control method
was adopted to maintain the heating rate at the setting v during heating. Afterwards, the system was tested by heating milk. The result
showed a good linear relationship between. the temperature of milk and time when setting the heating rate of 6 ‘C/min, 8 ‘C/min, 10 ‘C/min
and 12 ‘C/min respectively, and the relative error between actual heating rate and setting value was 0.50~3.83%. The study can provide a

reference for the control of heating rate in the ohmic heating process.
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Table 1 The linear fitting equation of temperature and time and

the heating rate error

S I Wb A2 , KA RE
Hig % (T/C.1S) AakE %
6 T=0.0961t+25.38 0.9989 577 -3.83
8 T=0.1327t+25.58 0.9995 7.96 -0.50
10 T=0.1640t+25.76 0.9996 9.84 -1.60
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