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Studying a new technique for preserving peas by canning using ohmic
heating

Abstract:

The effect of the canning process on the chemical composition of green peas was
studied and the samples that were subjected to different initial treatments before the
canning process were compared. The prepared samples were boiled at a temperature
of 85 ° C for specific periods of time in the traditional way and with ohmic heating
technology, and then stored by canning at room temperature for a period of 9
consecutive months.

The results showed that treatment with ohmic heating technology at 220 volts and a
frequency of 60 HZ for 90 seconds was superior to treatment in traditional way ,when
estimating the proportion of vitamin C in samples, where the highest percentage of
vitamin C reached 17.18 mg / 100 g at the end of the nine months of storage by
canning, and the treatment with salt and sugar also achieved for the samples that
have been boiled using the ohmic heating technique the best percentage of sugars
when compared at the end of the storage process.

In addition, The results showed that boiling process in the traditional way lead to loss
7% of dry dissolved materials and 30% of total nitrogen,20% of vitamin c .

Keywords: chemical composition..canning. Green peas. .ohmic heatin
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