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Abstract

The aim of this research project was to study the effect of intensity of electric field to inactivate
microorganism and quality of milk tea after pulsed electric field pasteurization. The experimental results
were compared with these belonging to thermal pasteurization. Quality analysis of milk tea including physical
properties which were color, viscosity and sensory, chemical properties which were pH, total soluble solid, fat
and protein content and biological properties in term of E. coli reduction. The results showed that the electric
field intensity of 20 kV/cm with pulse number of 1,250 was optimum. This setting could inactivate E. coli for
5 log reduction. The results from the analysis of physical quality including color and viscosity showed that
both pasteurization gave similar value. Chemical properties results including fat and protein contents showed
that the amount of fat in milk tea by thermal pasteurization was more than the pulsed electric field while the

protein contents were similar.

Keywords: Pulsed Electric Field, Microorganisms, Pasteurization, Beverage, Milk Tea

Please cite this article in press as: P. Sardyoung, A. Yawootti, P. Intra, C. Singkat, P. Thongbai, and O. Sriyod, “Effect of electric field
strength on quality of milk tea undergone pulsed electric field microbial inactivation process,” The Journal of KMUTNB., vol. 27,
no. 2, pp. 265-279, Apr.—Jun. 2017 (in Thai).
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dnelniin Il

X 4 de ) o X
\aRadiwiiringa E. coli WRzaaTWAUI I
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ﬁmmuwuﬁawnaa Sanso 3% PMD-311 ‘]_lizmﬂfjl!u
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WULWAR (LUUNY) 2) MIinaseulsz@ntamwizuy
fuifagedoswawihuuuias wovlne) uas 3)
minasaulsznmusuuiudadauuummaailsd
dacionlaluanefi 3 Tasvnmmasastn 3 mnanas
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s1aazdun 2NSNATDY

anunTINRE 2.5ms
ANuAWaT 1 use 2 Hz
° o 6
FIRIUNEH 100, 500, 1000, 1250 w8z 1500
IR0 0 — 30 min
UIIAUHR 15 uaz 20 kV
JANMIMAVEIOMIIANI | | uae 5 L/min
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