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Application of Microwave Technology in Processing of Agro -
Products: A Review

HUANG Jimin, LI Bingzheng,SHI Deqiang, HUANG Zhimin

(State Key Laboratory of Non-Food Biomass and Enzyme Technology,National Engineering Research Center for Non-Food Biore-

finery,Guangxi Key Laboratory of Biorefinery.Guangxi Academy of Sciences.Nanning,Guangxi,530007,China)

Abstract : Microwave technology has been widely used in agro-products processing due to its notable advanta-
ges such as high-efficiency,energy saving,cleanness and controllability. In this article, the application research
progress of microwave technology in the fields of drying.sterilization, deinsectization,blanching and cooking,
etc. was reviewed. The advantages and disadvantages of microwave technology when applied to the above as-
pects were also briefly analyzed. Finally, the existing problems of microwave technology were pointed out,and
some suggestions for its future development were also given.

Key words: microwave,agro-products,drying, sterilization, cooking
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