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Figure S1. Experimental diagram

OH – Ohmic heating; CH – conventional heating; PME – pectin methylesterase

 

 

  

 

 

 

 

 

 

 

 

 

 

Pomelo juice 

Effect of frequency & electric field strength (EFS) 

Frequency: 50, 60, 500, 1 000, 10 000 Hz 

EFS: 20, 30, 40 V·cm–1 

Volume: 50 mL 

Temperature: 20–70 °C, held at 70 °C for 10 s 

OH CH 

Frequency: 60 Hz 

EFS: 30 V·cm–1 

Vol: 50 ml 

Temp: 20 to 60, 70, 80, 90 °C for 0–90 s 

Vol: 5 mL 

Temp: 20 to 60, 70, 80, 90 °C 
for 0–90 s 

(same heating rate as OH) 

 

- Activity of PME 

- Ascorbic acid, total polyphenols, antioxidant activity 

 (at 60 Hz)  

Effect of temperature & non-thermal factors 

- Activity of PME 

- Ascorbic acid, total polyphenols, antioxidant aktivity 
(at 90 °C for 70 s)  
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