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Abstract

In order to achieve ohmic heating for liquid food, by using rectifier and inverter technology,
continuous ohmic heating device was designed. The equipment was consisted of controllable pulsed power
supply, ohmic heating chamber, pump and flow controller. Controllable pulsed power supply can output
bipolar-rectangle waveform pulse voltage with high frequency. The frequency, amplitude and duty ratio
were adjustable. The output capacity could reach to 50 kW. The result showed that the device could be

controlled speedily and easily. It could meet the requirement of liquid food process and without pollution.
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Fig.1 Continuous ohmic heating device of liquid food
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Fig.2 Rectifier circuit
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Fig.3  Control circuit of rectifier
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Fig.4 Inverter circuit
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Fig.5 Drive circuit of IGBT
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Fig. 6 Sampling circuit
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Fig.7 Frame of control system
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Fig.8 Structure of ohmic heating chamber
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Fig.9 2.5 kHz current waveform of soybean milk
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