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Case study of magnetic induction thermal reactor
Li Dandan!, Li Haifei!,Yang Na?

(1. School of Food Science and Technology, Nanjing Agricultural University, Jiangsu Province Nanjing 210095,
China; 2. School of Food Science and Technology, Jiangnan University, Jiangsu Province Wuxi 214422, China)
Abstract: Hydrolysis is typically used as a pre-treatment method for polysaccharide modification.
However, the hydrolysis of polysaccharides has problems such as low efficiency and large acid
consumption. Magnetic induction could induce the production of alternating electric current, thus
driving the rapid and orientational migration of charged species, and finally resulting in the
enhancement of mass and heat transfer. Polysaccharides with different charges such as guar gum

(uncharged) , chitosan (positively charged) , pectin (negatively charged) were used as the
research objects and the effect of magnetic induction on the hydrolysis of these polysaccharides
monitored. The results could provide a guide for the applications of magnetic induction reactor in
polysaccharide hydrolysis.
Keywords: Magnetic induction; Polysaccharides; Acid hydrolysis; Low-concentrated acid;
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