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High quality blanching vegetables by RF heating

Uemura, Kunihiko
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High Electric Field Alternating Current (HEF-AC) and Radio Frequency (RF) heating
were applied to tomato juice, packed miso and soybean for blanching. Pectin methylesterase (PME) in
tomato juice was inactivated by HEF-AC at 100 times faster than that by conventional heating. 600g of
packed miso was heated by RF at 10 times faster than that by conventional heating. Phosphatase in miso
was inactivated at 72 . RF heating inactivated Lipoxygenase in soybean and decreased Hexanal from the
processed soybean milk.
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