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CHANON SRISUMA : MILK PASTEURIZATION USING RADIO
FREQUENCY HEATING TECHNIQUE. THESIS ADVISOR : ASSOC.

PROF. CHANCHAI THONGSOPA, Ph.D., 92 PP.

FOOD PASTEURIZATION /RADIO FREQUENCY HEATING /ELECTRIC FIELD/

ELECTORDE PLATE /BACTERIA

This research presents, food pasteurization using radio frequency heating
technique, the results of both the heating and the intensity of the electric field strength,
to eliminate contaminated bacteria in food. In the pasteurization industry, the use of heat
because heat can eliminate bacteria most effectively. But the heat is used, the principle
of convection and conduction heating, which method of heating is less efficient and use
a lot of energy. Currently, radio frequency heating technology is gaining much attention
and has been widely exploited, in various industries. Due to its high efficiency and
energy saving. Which characteristics of radiofrequency heating works by transmitiing
radio frequency electromagnetic waves into the material. The material can be heated by
radio frequency, it must be a material that responds to electromagnetic waves, and that
is, it must be a material with a polar molecular structure or dielectric material. Which is
radio frequency heating, design is a power amplifier at 65 MHz frequency, use high
currents and low voltages in heating. In this research, we have designed food
pasteurization using radio frequency heating technique. By using triode tubes to
generate radio frequency signal at 40 MHz and providing voltage of up to 9.8 kVDC,
input power to LC series resonance circuit. By design, the electrode plate that is the
capacily of the resonance circuit, and it is also the part that emits electromagnetic waves

to the raw milk load or dielectric load, the convert electromagnetic energy into heat in



raw milk load and gives an electric field strength of 1.2 kV / cm. This research will
analyze and design food pasteurization using radio frequency heating technique, which
can eliminate bacteria by heat and received the results of the electric fields strength in
the eliminate bacteria. The system can reduce the number of bacteria in raw milk and

raw milk does not lose quality.
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