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Application case of magnetic induction electric field low-temperature

sterilization system on the treatment of liquid food
Zhang Lingtao!, Xue Liping',Zheng Zitao!, Wang Ting!, Zhou Yuyi?, Li Rongming?, Huang
Wenzhe?, Jin Yamei', Xu Xueming', Yang Na!*
(1. School of food science and technology, Jiangnan University, Wuxi 214000, China; 2. Induce-Tech Co.,
Ltd, Wuxi, 214000, China)

Abstract: Sterilization is the most critical part of liquid food processing. Magnetic induction
electric field, as a novel physical field technology, has potential applications for inactivating
pathogenic bacteria in liquid foods. In this paper, the magnetic induction electric field
low-temperature sterilization system (MIH-S6) is used to verify the inactivation effect and simple
mechanism of E. coli and S. aureus in liquid foods. The sterilization effects of different duration
and the sterilization application cases of different liquid foods were compared, and the inactivation

mechanism of two pathogenic bacteria under magnetic induction electric field was briefly



described. This case expands the new technology of liquid food sterilization and provides
technical support for the application of this equipment in the future.

Keywords: Induced electric field; liquid foods; Inactivation; E. coli; S. aureus
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ESELEZVIN 250V 50 kHz 50 % 20-50 mL/min

2.3 S
2.3.1 ‘PR

27 GB 4789.3-2016 £ ' %2 4 B KA k- U AE W) A 56 - K o B2, 3047 R T
WA 5% GB 4789.10-2016 £ 4 22 4 [E KR vE -2 S A W) 24 A 06 - 4 25 (0 8 AT BR

FEVHE,  HEAT B & BR R T RO

B

2.3.2 TEMRE LA S AR Sl R A

#H SEM I TEM P41k 857 A 2 %5 faft A= P 200 i 36 TP 45 S P SR S5 R ARG, 2225 Wang
(2018) I Calderén-Miranda (1999) ZFfri&, FFHEAT T —24f&k. B 10 mL B T 15 mL
MBSO, 1E 8000 rpm, 4 °CAAHE T 10 ming BUHEFES, FF B, A 5mL 2.5%)
W (AEWHEOEITRA) HATEE, W, IREY 5min, JULE 4 °CUKAE, B

3
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SEM HV: 20.0 kV ‘ WD: 9.06 mm
SEM MAG: 40.0 kx
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