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Application case of magnetic induction electric field low-temperature

sterilization system
Zhang Lingtao!, Xue Liping' Zhang Zitao!, Wang Ting', 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.
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64 10.5 3.817+0.180 3.967+0.108 ¢

66 12 1.962+0.166 d 1.733+0.320 4

68 14 0.0000.000 ¢ 0.000£0.000 ©

70 16.8 0.0000.000 e 0.000£0.000 ©

T BERoR IR E BT ER R 2 o [F— 8 P A F 5 BER a-g ZRos AN R AL B 2 8] 4

fER 3 2 5(P < 0.05).



3.2 Sk RP KT ENSH O ERENREZER K5

R4 BN T ARG B I TR KBRS A W 2 rh ORIV AT 18 R 48 00 2 3R T P A0
i WFVEY) R 5 TP E MR T RE RIS, HELBE RMEK, R
AP . BERRRIFIAKCTE 21 s J5, BV (R R AT 1A R 40 €050 2 BR T 4 b T 7.226
H 6.724 Log CFU/mL, #B4bT ARG HARES . EAERERL, SBHERMIL, F k54
PRI R P AT T R0 < € 80 ) R T SRR P I B L el IR R SR ORI B st IR 45
303Xk PR ESG T PR VE P ST 0 5 2 K () A B o i) Sk A 7] ¥ R VS R« BA_B &5
AR, WL AR IR R T AR GO A W 2 vh o A 5005 T 8 B A S RS AR, FERLIY
Fi 5 P R P ARG P 1 5, S BT a2k 380 7 L BRI ) 23R

R4 FHBRPREVHREHR

SERHRE (°C) B R Cs) K & S v (0 ) BR B
(Log CFU/mL) (Log CFU/mL)
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