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Radio-Frequency Heating in Food Processing: Principles and Applications covers the fundamentals of
radio-frequency (RF) heating and the use of RF-heating technologies in modern food processing,
preservation, and related industries. Focusing on industrial and lab-scale applications where RF heating has
been employed successfully or reported to have potential benefits over conventional heating options, this
state-of-the-art reference:

Explains the similarities, differences, advantages, and limitations of RF and microwave heating as applied●

to agricultural products
Describes fiber-optics temperature sensors and their utility in monitoring temperature during RF and●

microwave heating
Discusses the dielectric and thermo-physical properties of agricultural products amenable to RF and●

microwave heating, presenting measurement techniques, mathematical concepts, and computer simulation
models
Provides practical perspectives on industrial RF units used in manufacturing food products, addressing●

free-running oscillators and 50-Ω designs for RF heaters and applicators
Uses finite-element formulations to determine design parameters including resonant modes, circuit●

impedance, and electric field distribution in RF applicators
Examines RF-heating effects on microorganisms, enzymes, and food quality attributes for products such as●

poultry, beef, pork, eggs, fish, milk, fruits, vegetables, and seafood
Explores RF-heating applications beyond food processing, such as agricultural product deinfestation, waste●

treatment, counterfeit prevention, package tracking, and transportation of food from farm to table

Radio-Frequency Heating in Food Processing: Principles and Applications supplies an in-depth
overview of the fundamental science and engineering principles governing RF applications, as well as a solid
understanding of industrial RF unit design options, challenges, and opportunities for development.
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From reader reviews:

Brooke Jenkins:

Do you have favorite book? In case you have, what is your favorite's book? Book is very important thing for
us to understand everything in the world. Each book has different aim or goal; it means that guide has
different type. Some people feel enjoy to spend their time to read a book. They may be reading whatever
they consider because their hobby will be reading a book. How about the person who don't like examining a
book? Sometime, man feel need book after they found difficult problem as well as exercise. Well, probably
you will want this Radio-Frequency Heating in Food Processing: Principles and Applications (Electro-
Technologies for Food Processing Series).

Kai Martin:

The book Radio-Frequency Heating in Food Processing: Principles and Applications (Electro-Technologies
for Food Processing Series) make one feel enjoy for your spare time. You can use to make your capable
considerably more increase. Book can to get your best friend when you getting anxiety or having big
problem using your subject. If you can make reading a book Radio-Frequency Heating in Food Processing:
Principles and Applications (Electro-Technologies for Food Processing Series) to get your habit, you can get
more advantages, like add your own capable, increase your knowledge about several or all subjects. You can
know everything if you like start and read a book Radio-Frequency Heating in Food Processing: Principles
and Applications (Electro-Technologies for Food Processing Series). Kinds of book are several. It means
that, science reserve or encyclopedia or some others. So , how do you think about this guide?

Tenesha Little:

The book Radio-Frequency Heating in Food Processing: Principles and Applications (Electro-Technologies
for Food Processing Series) has a lot details on it. So when you read this book you can get a lot of benefit.
The book was compiled by the very famous author. This articles author makes some research prior to write
this book. This specific book very easy to read you will get the point easily after scanning this book.

James Stevens:

Are you kind of active person, only have 10 or even 15 minute in your day time to upgrading your mind
expertise or thinking skill also analytical thinking? Then you are experiencing problem with the book as
compared to can satisfy your small amount of time to read it because this time you only find book that need
more time to be read. Radio-Frequency Heating in Food Processing: Principles and Applications (Electro-
Technologies for Food Processing Series) can be your answer since it can be read by you who have those
short free time problems.
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