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Heating method ‘

Conventional, CH Microwave irradiation, MW Inductive, IH Ohmic, OH

The energy istransferred Direct and internal Joule effect resulting from Joule effect resulting from
through the walls of the absorption of microwave induced electric current in the passage of alternating

reaction vessel and then radiation by the molecules the medium. electric current.
dissipated into the reaction present in the Continuous or atternating Electrodes in contact with
mixture. reaction mixture. field. the medium.
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(by product)
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Conventional Heating

Native Ovalbumin
Hydrophobic area

Partially denaturised Ovalbumin

Denaturised Ovalbumin

Ohmic Heating
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Abstract

The use of ohmic heating (OH, 4, 8, or 12V/cm,

72-75°C/15s) for pasteurization of milk
intended for the manufacture of Minas Frescal
cheese was investigated. The cheeses were
characterized for the gross composition,
bioactive compounds (antioxidant,
antihypertensive and antidiabetic activities),
fatty acid profile, rheological parameters,
volatiles profile, and sensory acceptance. OH
decreased the elasticity, hardness, and
firmness while improved the sensory
acceptance of Minas Frescal cheese. In
addition, higher antioxidant, antihypertensive
and antidiabetic activities values as well as
higher concentrations of short, medium and
long-chain fatty acids were observed. Overall,
OH can be considered a suitable technology to
be used in milk for the Minas Frescal cheese

processing.
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