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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:

Leticia Simmons:

Have you spare time for a day? What do you do when you have more or little spare time? Sure, you can
choose the suitable activity with regard to spend your time. Any person spent all their spare time to take a
walk, shopping, or went to typically the Mall. How about open or read a book allowed Radio-Frequency
Heating in Food Processing: Principles and Applications (Electro-Technologies for Food Processing Series)?
Maybe it is to be best activity for you. You understand beside you can spend your time with your favorite's
book, you can cleverer than before. Do you agree with the opinion or you have different opinion?

Manuel Thomas:

Playing with family within a park, coming to see the coastal world or hanging out with good friends is thing
that usually you will have done when you have spare time, then why you don't try thing that really opposite
from that. Just one activity that make you not experiencing tired but still relaxing, trilling like on roller
coaster you have been ride on and with addition associated with. Even you love Radio-Frequency Heating in
Food Processing: Principles and Applications (Electro-Technologies for Food Processing Series), you can
enjoy both. It is very good combination right, you still desire to miss it? What kind of hang type is it? Oh can
occur its mind hangout fellas. What? Still don't get it, oh come on its known as reading friends.

Mary McCollum:

E-book is one of source of information. We can add our know-how from it. Not only for students but native
or citizen need book to know the up-date information of year in order to year. As we know those publications
have many advantages. Beside all of us add our knowledge, also can bring us to around the world. By book
Radio-Frequency Heating in Food Processing: Principles and Applications (Electro-Technologies for Food
Processing Series) we can consider more advantage. Don't you to be creative people? Being creative person
must want to read a book. Simply choose the best book that ideal with your aim. Don't be doubt to change
your life by this book Radio-Frequency Heating in Food Processing: Principles and Applications (Electro-
Technologies for Food Processing Series). You can more pleasing than now.

Jason Cook:

Reading a reserve make you to get more knowledge from this. You can take knowledge and information
originating from a book. Book is written or printed or created from each source that filled update of news.
On this modern era like currently, many ways to get information are available for a person. From media
social such as newspaper, magazines, science book, encyclopedia, reference book, novel and comic. You can
add your understanding by that book. Ready to spend your spare time to spread out your book? Or just
looking for the Radio-Frequency Heating in Food Processing: Principles and Applications (Electro-
Technologies for Food Processing Series) when you desired it?
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