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Since Ohmic heating can be performed from the inside of a food without a
heating medium, reduction in environmental impact and improvement in food quality can be expected
compared to conventional heating methods. In this study, cooking experiments and theoretical
analysis were conducted for the purpose of developing an alternative Ohmic heating to conventional
methods. In the theoretical analysis, the heat transfer analysis and the quality change analysis
model were constructed, and at the same time, the physical property values (electrical conductivity,

protein denaturation rate constant) necessary for the analysis were obtained. Using eggs, beef,
hamburger and scallop as concrete food materials, respectively, we theoretically clarified the
usefulness of Ohmic heating.
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