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Effect of Microwave Processing on Nutritional Composition of Agricultural Products

LIN Fang
(Department of Life Science and Biotechnology, Xinxiang University, Xinxiang , Henan 453003)

Abstract;: An advanced technology called microwave is widely used in recent years,and ithas wide application prospect.

Nutritional constituents of agricultural products had been well preserved by microwave processing compared with some

traditional methods. The microwave technology on agricultural products in vitamin, protein, lipids,carbohydrate and other

nutritional composition was focused. The theoretical basis for the further research of this areas were provided.

Key words; microwave processing; agriculture products; nutritional composition

200

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

