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Investigations on the Heat Transfer Model in Food
during Microwave Heating

FAN Da-ming', CHEN Wei*', LI Chun-xiang', MAO Bing-yong',
ZHANG Qing-miao®*, ZHAO Jian-xin', ZHANG Hao'
(1. School of Food Science and Technology » Jiangnan University» Wuxi 214122, China; 2. Fujian Anjoyfood Share Co. Lid. »Xia-
men 361022, China)

Abstract: Microwave heating is a rapid and convenient strategy for food—reheating. However,
the phenomenon of uneven heating often occurs during microwave heating. To solve the" cold
spot" problem during microwave reheating, a heat transfer model to predict the distribution of
heat could help control the quality of food during microwave heating. Therefore, this manu-
script summarized the recent advances in microwave heat transfer model, discussed the numeri-
cal calculation, theory and microwave absorption frequency of microwave heat transfer model,
and analyzed the current issues and future development in this field.
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