Emerging Technology

Bulletin of Food Technology
Vol. 22, No. 3, pp. 465-474

ASFUHUMe TS0 XIS] 1=

RAAZ - oY
Alaf =k

Review of Wave Energy in the Food Industry

Young-Ho Kim, Nam-Hyouk Lee

Neo Food Resources Research Group

g R g Axpr)ah} 2eufo]x] 2y E
£ e 3709 FEEIE, BB AE)
U A FollA Ferle W WiellA g
He duiAE wehed, Fu4 Fodl wet
*542%@435ﬂwrwqﬂuﬂ
< , U] 7w 2 ok aE|a olof u}
< «45—*}%41 W] k712 ol th27] uf A7 = A7185 A7)0l ghe] 219
ol A FAAAoIG AEFSE wokllA s Sy =Ae] AEs= SotEs W
UxE o]&3l7] fsideE °olE (Maxwell) o] 29| st A7 ge] Lre=
E42 ols|d ot 9l 3x 108 m/sE A ZHYT, o] Hlo &ro)
EolvR e 28 2 AYEFSH FofolA o} Wo| MRy Te] AZolg= AL oA
5] o] =3l A=t Hzel sl e] ATt AR TR yA, XA, 29, TPAA,

B2 AFEAGNN sHEeUA olgHG) A
ol tistel E=staa ek,

M5 o479 AHEH

of

i1

EEEEEE

rr

Homy

a8 (high efficiency), 7] ®H o]
3 WE FA, AAE HY A So=

7)< (green technology)2# AZHE L U

o i ox Hf et

J-: O_Y_‘, rlo FUE

Aeld, Hat Fo] TFE = o] A y-
Aoyt XAS 959 AR YA 44
o] ol Yeh}r] Wi MeV, keV =& eV

465



NEII=

ygo - oyl

04 06 08 1 15

Fig. 1. Spectrum of electromagnetic wave
(A : wikipedia)
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Table 1. Use of far infrared in the food industry
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Table 2. Dielectric characteristics of food
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Table 3. Representative ultrasound-assisted bioprocesses

Process Sonication Sonication
parameters (kHz, W) time (min)
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