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Abstract

Sugarcane is economic crops that can not only be processed into sugar but can also be processed into
fresh sugarcane juice. Fresh sugarcane juice is easily available at local markets. Safety from bacteria that
are harmful to consumers is important. If bacteria are mixed with beverages, it can cause various diseases.
This research studies the results of the bacteria elimination which are coliform and fecal coliform bacteria
by using high frequency based on dielectric heating principle in freshly sugarcane juice. Fresh sugarcane
juice samples were inoculated with bacteria before being subjected to 800 watts of high frequency for
1 min and 1 min and 30 s at a volume of 100 ml. Afterwards, it was stored at 4 °C for 24 hours before
being examined for the bacteria of coliforms and fecal coliforms in juices using standard methods for
water and wastewater monitoring. In addition, the dielectric properties, pH values and sugar content in
the liquid (°Brix) were also examined. Bacteria can be eliminated by high-frequency heating. In addition,
the dielectric properties, pH and sugar content in the liquid (°Brix) were also examined. Bacteria can be
eliminated by high-frequency heating. However, the dielectric properties, pH values and sugar content in

the liquid of sugarcane juice did not change significantly.

Keywords: Sugarcane Juice, Total Coliform Bacteria, Fecal Coliform Bacteria, Dielectric Heating
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