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ABSTRACT 

In the food industry, different heating processes are used to condense and 

then prevent the corruption of food. Ohmic heating is one of the new 

methods in which food materials act as electrical resistances. In the 

method, two electrodes are used to be in contact with food materials, and 

electricity is transmitted through them. Curd is one of those products that 

is obtained from heating doogh. The novelty of the present research is 

producing crud using ohmic heating. An experimental system system 

was implemented to do this. Then the effects of voltage and electrode on 

the final temperature and time duration of the crud production process 

were investigated. The applied voltages were 60, 70, 80, and 90 V, and 

two electrode types, stainless steel and brass, were tested. The results 

showed a significant relationship between time duration process and 

voltage at a 1% probability level, but not for electrode type. The 

minimum time duration and energy consumption were obtained by steel 

electrode with 80 V as 57.83 s and 18.97 kJ, respectively. 
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INTRODUCTION 

The growing population of the world shows 

the importance of food and also food treatment 

process. In addition, agricultural products are 

always subjected to corruption due to chemical 

reactions so that it is not possible to maintain 

them without considering the proper conditions 

and processing. To increase the food stability 

by reducing the water activity of foods, 

condensation, drying, and juicing of 

agricultural products are important processes in 

the food industry which increase the food 

(Hosainpour et al., 2022). 

Milk is one on the main agricultural 

products that provide nutrition (Sharifi et al., 

2023).  Milk products, also is called as dairy 

products, and are the products fermented by 

lactic acid bacteria such as lactobacilli, 

lactococcus and leuconostoc. This 

fermentation process increases the shelf-life of 

the product as well as the taste and 

marketability of the products (Tamime et al., 

2005). Doogh is one of the fermented milk 

products that produced by mixing of yogurt 

with water and salt, or the mixing of milk with 

water and salt before the heat treatments and 

fermentation process.  

Doogh is one of the traditional Iranian 

beverages and some other nations in Eastern 

Europe, the Middle East and Asia. This 

product is made from dilution of yogurt by 

water and separating from butter. The 

nutritional properties of doogh can be 

attributed to more vitamins and nutrients, 

calcium absorption and digestibility than milk 

(Foroughinaia et al., 2007). 

Today, different methods based on hybrid, 

non-reactive, and enzymatic are used to 

produce high quality foods with consideration 

of decreasing time duration, energy 

consumption and costs of the processes. In 

order to avoid the growth of microbes in 

transformation products, deactivation of 

enzymes by applying high temperatures over a 

very short periods of time are essential step 

(Darvishi et al., 2013). Dairy products are rich 

in vitamins, fats and carbohydrates, which are 

destroyed by various types of chemical and 

physical microbial decay if appropriate 

methods aren’t used for keeping significant 

amounts of them. Therefore, manufacturers 

have invented and implemented various 

methods in order to preserve the foods and 

prevent the food corruption such as heating 

and condensation processes. 

Ohmic heating is an advanced temperature 

process in which foods act as electrical 

resistances. The laboratory system usually 

consists of two electrodes that are in contact 

with food and electrical current is transmitted 

in the food materials. Compared to 

conventional heating that heat is transferred 

from the outside by a hot surface, in ohmic 

heating the heat is uniformly transferred across 

the food materials. The success of the ohmic 

heating system depends on the amount and 

rate of heat transfer in the system and the 

electrical conductivity of the food materials 

(Hosseini et al., 2022; Icier & Bozkurt, 2011). 

Ohmic heating has various applications such 

as food drying, fermentation, extraction, 

sterilization and pretreatment heating before 

the main heating processes (Kumar et al., 

2014). In a study, Rajabizadeh et al. compared 

the ohmic heating method and conventional 

treatment for producing pomegranate juice 

under vacuum and atmosphere condition. 

They reported that ohmic heating method 

hadn’t effects on the rheological properties 

and color of pomegranate juice and they 

recommended ohmic heating as an alternative 

method (Rajabizadeh et al., 2014). 

Compared to other common methods, the 

ohmic heating is faster and more uniform 

process that has higher efficiency and causes 

to preserve more nutritional values of the 

foods (Icier & Ilicali, 2005c; Nolsøe & 

Undeland, 2009; Vikram et al., 2005). 

Electrical characteristics such as electrical 

conductivity, field gradient and voltage play 

important roles in the ohmic heating process. 

For these, the foods with high amounts of 

water and ionic salts are most suitable to be 

heated by ohmic method (Palaniappan & 

Sastry, 1991). In the heating process, the 

electrical conductivity is the most important 

parameter that depends on temperature, 

voltage gradient, frequency and electrolyte 

concentration (Castro et al., 2003; Icier & 

Ilicali, 2005a, 2005b; Sastry & Palaniappan, 

1992). Castro et al. reported that the 



125 

 

relationship between electrical conductivity 

and temperature based on the food materials 

maybe linear or quadratic (Castro et al., 2003). 

In the literature, ohmic heating was not 

reported to be applied in curd production. So, 

the novelty of the present research is 

production of curd using ohmic heating. 

Therefore, the aim of the present research was 

to implement and evaluate an ohmic system to 

heat doogh and produce curd. Also the effects 

of voltage and electrode on the process have 

been investigated.  

MATERIALS AND METHODS 

The study was conducted in the Mechanical 

Engineering of Biosystems Department, Ilam 

University, Ilam, Iran.  

Implementation of the system  

The experimental ohmic system included 

heating cell, electrodes, a voltage regulator 

and electrical conjunctions (wires). The 

heating cell was a hollow cylinder with inner 

diameter of 100 mm and length of 400 mm 

made from Teflon. A hole with a diameter of 

20 mm was created on the cell to pure the food 

material in the cell and also to place the 

thermometer probe inside the food. TM-903A 

Thermometer was used to measure the food 

temperature inside the heating cell. The 

voltage regulator (Emersan Co., Tehran, Iran) 

was used to change the applied voltage to 

study the effects of voltage on the process. Fig. 

1 shows the ohmic heating system and heating 

cell, respectively. 

 
Figure 1. The experimental ohmic system. 

Evaluation of the system  

Doogh was the based material to produce 

curd. Local produced doogh from cow milk was 

purchased from the markets in Ilam City. The 

doogh was kept at 4 °C in a refrigerator to be 

used in the experiments.  

A factorial experiment was done based on 

completely randomized design. The main 

factors were voltage and electrode. Four 

voltage levels including 60, 70, 80 and 90 V and 

two levels of electrode factor including 

stainless steel and brass electrodes were 

considered in the experiment. So, eight 

treatments were tested. Each treatment was 

tested in three replications. Totally, 24 tests 

were done. The observations were final 

temperature and time duration of the process.   

Table 1. The experimental factors. 

Factor Level 

Voltage (V) 60  70  80  90 

Electrode Stainless 

steel  

Brass   

For each test, the heating cell was filled by 

100 cc doogh.  After setting the voltage using 

the voltage regulator, the temperature of doogh 

inside the cell was increased began to boil until 

the curd was obtained (Figure 2). The final 

temperature of the process in each test was 

measured using the TM-903A Thermometer 

and the time duration each test was measured 

using a chronometer.  

The obtained data in each test were analyzed 

considering a factorial experiment based on 

completely randomized design. To do this, the 

variance analysis was done using SAS 
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Software. Also, the compare mean analysis was 

done using Duncan’s’ multiple range test in the 

SAS Software. 

 
Figure 2. The produced curd. 

Calculating energy consumption 

Energy is the ability of making changes. So, 

it is an important input in production systems 

(Kheiralipour & Sheikhi, 2021; Pourmehdi & 

Kheiralipour, 2024; Ramedani et al., 2019). It 

is one of the main issues in production 

processes that must be studied in sustainable 

production (Kheiralipour & Sheikhi, 2021). 

Also, energy consumption in production 

systems must be evaluated because its effects 

on production cost and environmental impacts 

(Dekamin et al., 2022; Kheiralipour, Brandão, 

et al., 2024; Kheiralipour, Khoobbakht, et al., 

2024; Kheiralipour, Rafiee, et al., 2024; 

Kheiralipour & Sheikhi, 2021; Pourmehdi & 

Kheiralipour, 2023). The energy consumption 

of the ohmic system was calculated. For that, 

the consumed power in each test was calculated 

using Eq. 1.  

P = RI2 =
V2

R
= VI (1) 

Where P is electrical power (J/s or W), V is 

voltage (V), and I is electrical current (A). Then 

the energy consumption in each test was 

calculated using Eq. 2. This energy is sum of 

the useful and lost energy (Icier & Ilicali, 

2005b). 

E=Pt=RI2t =
V2

R
t = VIt (2) 

RESULTS AND DISCUSSION 

Production temperature  

The final temperatures of the conducted tests 

were shown in Figure 3. As seen in Figure 3, in 

almost all studied voltages in curd production 

process, the brass electrode caused to reach 

higher temperatures except for 90 V. The 

maximum and minimum temperatures were 

obtained as 90.87 °C by brass electrode with 70 

V and 68.80 °C by steel electrode with 80 V, 

respectively.    

 
Figure 3. The final temperatures of curd production process.  

In Table 2, the results of the variance analysis 

based on the completely randomized design in 

order to show the effect of voltage and 

electrode on the final temperature of the curd 

production process has been provided. As seen 

in the table, the effects of voltage and electrode 
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on the final temperature were statistically 

insignificant. These results show that the doogh 

temperature must be reached to a specific value 

to produce curd in each treatment.  

Table 2. The effects of factors on the final temperature in curd production process.  

Source of variation Degree of freedom 

Sum of 

squares Mean square Pr > F 

Electrode 1 105.85 105.85 0.42 

Voltage  3 221.62 73.87 0.67 

Electrode×Voltage 3 136.92 45.64 0.80 

Error 4 531.41 132.85 - 

Production time  

The time durations of the conducted tests to 

produce curd were shown in Fig. 4. In all 

studied voltages, steel electrode had the lowest 

time durations of the curd production process 

for all voltages except for 90 V. The minimum 

time duration belonged to voltage of 80 V for 

steel electrode as 57.83 and the maximum time 

duration was obtained for brass electrode for 

voltage of 60 V as 186.00 s. By increasing the 

voltage applied to doogh, the amount of energy 

converted to thermal energy increases and the 

doogh is heated faster, resulting in a decrease in 

the time duration of the process. 

 

 
Figure 4. The time durations of the curd production process.  

The results of the variance analysis to show 

the effects of the factors on the time duration of 

curd production process have been provided in 

Table 3. According to this table, the effect of 

voltage on the time duration of the curd 

production process was statistically significant 

at 1% probability level. There were no 

significant effects for electrode and electrode-

voltage interaction on the time duration of the 

process. So, the results of the compare mean 

analysis for the voltage factor were reported in 

the next step. 

Table 3. The effects of the factors on the time duration of curd production process. 

Source of variation Degree of freedom Sum of squares Mean square Pr > F 

Electrode 1 275.52 275.52 0.16595 

Voltage  3 34440.04 11480.01 0.0002 

Electrode×Voltage 3 347.04 115.68 0.4028 

Error 4 370.13 92.53  
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The results of compare mean analysis for the 

voltage factor have provided in a Table 4. The 

results showed that by increasing the voltage 

from 60 to 80 V, the time duration of the 

process is significantly decreased. The lowest 

time duration was obtained for 80 (66.88 s) and 

90 V (69.50 s). So, this analysis show that 80 

and 90 V provide time durations with no 

significant difference.   

Table 4. The compare mean analysis to show the 

effect of voltage factor on time duration of curd 

production process.  

Voltage (V) Time duration (s) 

60 187.00a* 

70 102.00b 

80 66.88c 

90 69.50c 

* Non similar letters show significant differences 

between the means. 

The results of the present research are similar 

to those of the previous researches. Castro [18] 

also studied the effects of voltages (25, 40, 55, 

and 70 V) in carrot processing and reported 

similar results. Darvishi et al. applied different 

voltages as 30, 35, 45, and 55 on pomegranate 

juice and stated that the time duration of the 

process would be reduced with increasing the 

voltage (Darvishi et al., 2013). Gavahian and 

Chu developed an ohmic heating system to 

study the bioactive compounds of pineapple 

core. They observed that increasing voltage 

from 110 to 260 V cause decrease in process 

time from 35.75 to 5.16 min (Gavahian & Chu, 

2022). 

Energy consumption   

The energy consumed in each conducted test 

to produce curd was shown in Fig. 5. As seen in 

Fig. 5, totally the energy consumption of steel 

electrode was lower than that of brass but the 

highest energy was consumed by steel electrode 

as 41.54 kJ for 90 V. The energy consumption 

decreased by increase of voltage except for 90 

V. The lowest energy consumption was 

obtained for steel electrode with voltage of 80 

V as 18.97 kJ.  

 

 

Figure 5. The energy consumption of curd production process. 

CONCLUSIONS 

In the presented research, an ohmic heating 

system was implemented, as a new technique in 

the processing of food materials, for producing 

curd from cow doogh. The system was 

evaluated under the effects of voltage and 

electrode on final temperature and time 

duration of the process. The results showed that 

the effect of voltage and electrode on the final 

temperature of the process and the effect of 

electrode on the time duration were 

insignificant, but the effect of voltage on the 

time duration of the process was significant at 
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1% probability level. By increasing the voltage 

from 60 to 90 V, the time duration of the 

process was significantly decreased. The 

minimum time duration was obtained by steel 

electrode with 80 V as 57.83 s and the 

maximum time duration (186.00 s) was 

observed when brass electrode was used and 

minimum voltage was applied. The lowest 

energy consumption was calculated for steel 

electrode with 80 V as 18.97 kJ. In future, 

quality characteristics of the curd can be 

assessed under the effects of the studied factors. 

Also, energy indicators and environmental 

impacts may be evaluated in curd production 

process.  

Acknowledgment 

The authors thank the Mechanical 

Engineering of Biosystems Department, Ilam 

University, Ilam, Iran to the supports the 

present study. 

Conflict of interest 

The authors have declared no conflict of 

interest. 

REFERENCES 

Castro, I., Teixeira, J., Salengke, S., Sastry, S., & 

Vicente, A. (2003). The influence of field strength, 

sugar and solid content on electrical conductivity of 

strawberry products. Journal of Food Process 

Engineering, 26(1), 17-29. 

https://doi.org/10.1111/j.1745-

4530.2003.tb00587.x  

Darvishi, H., Khostaghaza, M. H., & Najafi, G. 

(2013). Ohmic heating of pomegranate juice: 

Electrical conductivity and pH change. Journal of 

the Saudi Society of Agricultural Sciences, 12(2), 

101-108. 

https://doi.org/10.1016/j.jssas.2012.08.003  

Dekamin, M., Kheiralipour, K., & Afshar, R. K. 

(2022). Energy, economic, and environmental 

assessment of coriander seed production using 

material flow cost accounting and life cycle 

assessment. Environmental Science and Pollution 

Research, 29(55), 83469-83482. 

https://doi.org/10.1007/s11356-022-21585-0  

Foroughinaia, S., Abbasi, S., & Hamidi Esfahani, Z. 

(2007). Effect of individual and combined addition 

of salep, tragacantin and guar gums on the 

stabilisation of iranian Doogh. Iranian Journal of 

Nutrition Sciences and Food Technology, 2(2), 15-

25. (In Persian)  

Gavahian, M., & Chu, R. (2022). Ohmic heating 

extraction at different times, temperatures, voltages, 

and frequencies: a new energy-saving technique for 

pineapple core valorization. Foods, 11(14), 2015. 

https://doi.org/10.3390/foods11142015  

Hosainpour, A., Kheiralipour, K., Nadimi, M., & 

Paliwal, J. (2022). Quality assessment of dried 

white mulberry (Morus alba L.) using machine 

vision. Horticulturae, 8(11), 1011. 

https://doi.org/10.3390/horticulturae8111011  

Hosseini, S. S., Kianmehr, M. H., Fadavi, A., & 

Movassagh, S. M. (2022). An Overview of Ohmic 

Heating Technology and Its Application in Food 

Industry. Biomechanism and Bioenergy Research, 

1(2), 37-43. 

https://doi.org/10.22103/bbr.2022.20471.1023  

Icier, F., & Bozkurt, H. (2011). Ohmic heating of 

liquid whole egg: Rheological behaviour and fluid 

dynamics. Food and Bioprocess Technology, 4(7), 

1253-1263. https://doi.org/10.1007/s11947-009-

0229-4  

Icier, F., & Ilicali, C. (2005a). The effects of 

concentration on electrical conductivity of orange 

juice concentrates during ohmic heating. European 

Food Research and Technology, 220, 406-414. 

https://doi.org/10.1007/s00217-004-1043-x  

Icier, F., & Ilicali, C. (2005b). Temperature dependent 

electrical conductivities of fruit purees during ohmic 

heating. Food research international, 38(10), 1135-

1142. https://doi.org/10.1016/j.foodres.2005.04.003  

Icier, F., & Ilicali, C. (2005c). The use of tylose as a 

food analog in ohmic heating studies. Journal of 

food engineering, 69(1), 67-77. 

https://doi.org/10.1016/j.jfoodeng.2004.07.011  

Kheiralipour, K., Brandão, M., Holka, M., & 

Choryński, A. (2024). A review of environmental 

impacts of wheat production in different 

agrotechnical systems. Resources, 13(7), 93. 

https://doi.org/10.3390/resources13070093  

Kheiralipour, K., Khoobbakht, M., & Karimi, M. 

(2024). Effect of biodiesel on environmental 

impacts of diesel mechanical power generation by 

life cycle assessment. Energy, 289, 129948. 

https://doi.org/10.1016/j.energy.2023.129948  

Kheiralipour, K., Rafiee, S., Karimi, M., Nadimi, M., 

& Paliwal, J. (2024). The environmental impacts of 

commercial poultry production systems using life 

https://doi.org/10.1111/j.1745-4530.2003.tb00587.x
https://doi.org/10.1111/j.1745-4530.2003.tb00587.x
https://doi.org/10.1016/j.jssas.2012.08.003
https://doi.org/10.1007/s11356-022-21585-0
https://doi.org/10.3390/foods11142015
https://doi.org/10.3390/horticulturae8111011
https://doi.org/10.22103/bbr.2022.20471.1023
https://doi.org/10.1007/s11947-009-0229-4
https://doi.org/10.1007/s11947-009-0229-4
https://doi.org/10.1007/s00217-004-1043-x
https://doi.org/10.1016/j.foodres.2005.04.003
https://doi.org/10.1016/j.jfoodeng.2004.07.011
https://doi.org/10.3390/resources13070093
https://doi.org/10.1016/j.energy.2023.129948


130 

 

cycle assessment: a review. World's Poultry Science 

Journal, 80(1), 33-54. 

https://doi.org/10.1080/00439339.2023.2250326  

Kheiralipour, K., & Sheikhi, N. (2021). Material and 

energy flow in different bread baking types. 

Environment, development and sustainability, 23, 

10512-10527. https://doi.org/10.1007/s10668-020-

01069-2  

Kumar, J. P., Ramanathan, M., & Ranganathan, T. 

(2014). Ohmic heating technology in food 

processing–A review. Int. J. Food Eng. Res. 

Technol, 3(2), 1236-1241.  

Nolsøe, H., & Undeland, I. (2009). The acid and 

alkaline solubilization process for the isolation of 

muscle proteins: state of the art. Food and 

Bioprocess Technology, 2(1), 1-27. 

https://doi.org/10.1007/s11947-008-0088-4  

Palaniappan, S., & Sastry, S. K. (1991). Electrical 

conductivity of selected juices: influences of 

temperature, solids content, applied voltage, and 

particle size 1. Journal of Food Process 

Engineering, 14(4), 247-260. 

https://doi.org/10.1111/j.1745-

4530.1991.tb00135.x  

Pourmehdi, K., & Kheiralipour, K. (2023). 

Compression of input to total output index and 

environmental impacts of dryland and irrigated 

wheat production systems. Ecological Indicators, 

148, 110048. 

https://doi.org/10.1016/j.ecolind.2023.110048  

Pourmehdi, K., & Kheiralipour, K. (2024). Net 

energy gain efficiency, a new indicator to analyze 

energy systems, case study: Comparing wheat 

production systems. Results in Engineering, 22, 

102211. 

https://doi.org/10.1016/j.rineng.2024.102211  

Rajabizadeh, M., Fadavi, A., & MirSaeid Ghazi, H. 

(2014). Electrical conductivity in ohmic heating of 

pomegranate juice under vacuum and atmosphere 

conditions National e-Conference on Advances in 

Basic Sciences  and Engineering, Ardabil. (In 

Persian) https://civilica.com/doc/304118 

Ramedani, Z., Alimohammadian, L., Kheiralipour, 

K., Delpisheh, P., & Abbasi, Z. (2019). Correction 

to: Comparing energy state and environmental 

impacts in ostrich and chicken production systems. 

Environmental Science and Pollution Research, 

26(34), 35281-35281. 

https://doi.org/10.1007/s11356-019-06393-3  

Sastry, S. K., & Palaniappan, S. (1992). Mathematical 

modeling and experimental studies on ohmic 

heating of liquid‐particle mixtures in a static heater 

1. Journal of Food Process Engineering, 15(4), 241-

261. https://doi.org/10.1111/j.1745-

4530.1992.tb00155.x  

Sharifi, F., Naderi-Boldaji, M., Ghasemi-

Varnamkhasti, M., Kheiralipour, K., Ghasemi, 

M., & Maleki, A. (2023). Feasibility study of 

detecting some milk adulterations using a LED-

based Vis-SWNIR photoacoustic spectroscopy 

system. Food Chemistry, 424, 136411. 

https://doi.org/10.1016/j.foodchem.2023.136411  

Tamime, A. Y., Saarela, M., Sondergaard, A. K., 

Mistry, V., & Shah, N. (2005). Production and 

maintenance of viability of probiotic 

microorganisms in dairy products. Probiotic dairy 

products, 3, 39-63. 

https://doi.org/10.1002/9780470995785.ch3  

Vikram, V., Ramesh, M., & Prapulla, S. (2005). 

Thermal degradation kinetics of nutrients in orange 

juice heated by electromagnetic and conventional 

methods. Journal of food engineering, 69(1), 31-40. 

https://doi.org/10.1016/j.jfoodeng.2004.07.013  

 

 

https://doi.org/10.1080/00439339.2023.2250326
https://doi.org/10.1007/s10668-020-01069-2
https://doi.org/10.1007/s10668-020-01069-2
https://doi.org/10.1007/s11947-008-0088-4
https://doi.org/10.1111/j.1745-4530.1991.tb00135.x
https://doi.org/10.1111/j.1745-4530.1991.tb00135.x
https://doi.org/10.1016/j.ecolind.2023.110048
https://doi.org/10.1016/j.rineng.2024.102211
https://civilica.com/doc/304118
https://doi.org/10.1007/s11356-019-06393-3
https://doi.org/10.1111/j.1745-4530.1992.tb00155.x
https://doi.org/10.1111/j.1745-4530.1992.tb00155.x
https://doi.org/10.1016/j.foodchem.2023.136411
https://doi.org/10.1002/9780470995785.ch3
https://doi.org/10.1016/j.jfoodeng.2004.07.013

