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Computer Fluid Dynamics study on heating liquid food by High Electric Field AC
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Abstract
High Electric Field Alternating Current process inactivates microorganismsin liquid food. The inactivation was caused by both

high temperature and high electric field. In this study, the temperatures both high temperature and high electric field in saline

solution and orange juice were analyzed numerically. The highest temperature was obtained at the edge of electrodes and the

lowest was at the center. The temperature differences in saline solution and orange juice were 8°C and 15°C, respectively. Those

were decreased with increasing flow speed and improving the shape of electrode pattern. This CFD study contribute to design

HEFAC €electrodes.
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