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Abstract

In this paper, we present a new microwave applicator to sterilize a liquid material by using the electromagnetic energy.
Also, we conducted an experiment on streamlet water with our proposed sterilizer and investigated the chosen samples
according to the inspection agency. The result exhibited that the total number of colitis germ and general bacillus in

sterilized water has been decreased rapidly as the operating time to illuminate the microwave power risen from 10 to 60
seconds.
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Fig. 1. Microwave energy counting diagram.
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Fig. 2. Photo of Microwave sterilization equipment.
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Fig. 3. Power supply circuit for microwave generator.
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Table 1. The comparison of colitis germs and general

bacillus in the natural streamlet water and
sterilized streamiet water.
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Fig. 5. The sterilized SEM photo of colitis germs in
the streamlet water.
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