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oerimental setup was designed @A @
| - application of microwave radiation ‘ .4 ,
? 2 jnfluence of microwave assisted freezing on
IR e (Xgnihalds et al., 2014). - The heat exchanger and the sample
i . 4 glass flasks filled with 250 mL holder where pork tenderloin was
) . s distiled water each were placed at frozen were placed at the cenire of
the four corners of the cavity of a the MW cavity. The sample was
i i1 domestic MW oven. located at the empty cavity at the
. | center of the sample holder.
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Real fime - temperature plots obtained during conventional freezing (red Micrograph images of frozen pork tenderloin ifransversal cuts
curve) and under different power levels of microwave radiation of pork under different levels of microwave power radiation. (a) 0 %
enderloin samples (40% - green curve, 50% - purple curve, 60% - blue (conventional freezing), (b) 40%, (c) 50% and (d) 60%.
urve).
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samples during freezing. during freezing (at the temperature
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Conclusions:

The application of microwaves during cooling the samples caused:
oscillated decrease of temperature

\ had a significant impact on the crystallization process as the degree of References;
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