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The Effects of Different Electroosmotic Methods on Dewatering of Bean Curd

SUN Rui', LI Li-te'. LI Zai-gui', LI Xiu-qu, SONG Hong-bo®, Eizo Tatsumi?

(1.College of Food Science, China Agricultural University,Beijing

100083, China; 2.National Food Research

Institute,Ministry of Agriculture,Forestry and Fishereries Japan; 3.College of Engineering, China Agricultural

University, Beijing

100083, China)

Abstract: The electroosmotic dewatering method is a new typical technology in soybean productions , especially in bean curd skin.
In this paper, we study the dewatering efficiency of tofu by using DC electroosmotic dewatering, different pulse-time electric field
electroosmotic dewatering and weight pressure. We found that compared to the others,the method of different pulse-time electric field
electroosmotic dewatering is the best. And what's more,the dewatering efficiency will increase if we increase the voltage.

Key words: clectroosmosis; dewatering; different pulse-time electric field; bean curd skin
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The Effects of High Power Pulsed Electric Field on the Survivabitlity of S.cerevisiae and E.coli

SUN Jing!, KONG Fan-dong!, ZHU Guo-ren'; DAN Guo?, ZOU Ji-yan?

(1.College of Biology and Food Technology, Dalian Institute of Light Industry, Dalian

116034, China;

2.Department of Electrification Engineering, Dalian University of Science and Technology, Dalian 116024, China)

Abstract: The effect of HPEF (High Power Pulsed Electric Field) on the sterilization rates of S.cerevisige and E.coli is investigated
in this paper. The elementary mechanism of HPEF sterilization is briefly discussed. The results indicate that the survivabilities of
S.cerevisine avd E.coli remarkabiy decreased with electric field strength and pulse width and pulse numbers. The optimum sterilization
effect can be reached at after being treated with 1000 pulses with 11us Pulse width at Skvicm: The survivability of 5.cerevisige was
reduced by 4.5 orders and E-coli 3 onders. Concaves can be found in the cell surface , and substances in the cells can be found overflowed
out, whick support the theory of “electroporation” to explain the mechanism of HPEF sterilization.

Key words: high power pulsed electric field; S.cerevisiae; E.coli: survivability
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