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1. | Thermometer 2. | Microwave oven
3. | Digital balance 4. | Power switch
5. | Timer 6. | Pyrex beaker
7. | Sample 8. | Oven cavity

Fig. 1. Schematic diagram of experimental apparatus.

3. A¥ A}
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Fig. 2. Varations of Cell disrupsion of protein  Fig. 3. Variations of cell disruption of carbo-
during the microwave pretreatment of hydrate during the microwave pre-
sewage sludge. treatment Qf sewage sludge.
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