JeHEESL R I T > 7 —

4 No. 6 2005 [#H] 17

NEVERNIC & 2 BRSO T

S =L

Meat Processing using Ohmic Heating

Yoshiteru KUMABAYASHI and Sadahito INOUE

Application of ohmic heating to meat processing was considered. The sample used for heating was

boneless ham with a diameter of about 92 mm, length of 300~450 mm, and weight of 2~3 kg. The

heating process was completed by using ohmic heating for a short time.

The quality of the ham heated

for about 50 minutes did not change from the conventional quality. Ohmic heating effectively reduces

the time required to heat a meat product.

properties of meat by changing the current to vary the heating time.

minutes had the texture of meat fiber.
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Moreover, it may be possible to adjust the physical
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