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The objectives of this research are to examine the effect of magnetic field
and electric field on the chemical, physical and microbiological properties of bakery
products. Magnetic field hasn’t affected the storage life of bakery products because
the storage life of bakery products are short: around 4-7 days. Consequently,
magnetic field hasn’t affected chemical, physical and microbiology properties. Loaf
bread products were selected to test the effect of electric field because the
configuration of loaf bread products did not vary. The results represent that the N/NO
of total plate count in the electric field at 8 KV = 0.08 is lower than at 4 KV = 0.16.
However, the N/No of yeast and mold in the electric field at 8.0 KV with magnetic =
0.00 is lower than at 8.0 KV = 0.08. In terms of adding magnetic field as a co-factor,
the result represent that the N/No of total plate count in the electric field at 8.0 KV
with magnet = 0.05 is lower than 8.0 KV = 0.08. In addition the N/No of yeast and
mold in the electric field at 8.0 KV with magnet = 0.00 is lower than 8.0 KV = 0.01.
Therefore, the electric field as co-factor has affected to yeast and mold more than
total plate count. The electric field also affects the loss of moisture in the loaf
bread. The result represents that the moisture decreased from 34.15% to 30.39%.
Consequently, the relative texture of loaf bread(F,/Fy) increases from 1.00 to 1.25, as

it depends on the intensity of electric and magnetic field.



