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Research Progress of Microwave Food Packaging in Improving Their Heating De-
fects

WANG Kun', LU Li-zin'*?

(1. Jiangnan University, Wuxi 214122, China; 2. China National Control and Test Center for Packaging Quali-
ty, Wuxi 214122, China)

Abstract: The defects of food microwave heating were analyzed. The methods to improve its shortcomings from
packaging were systemically summarized, which were sensor, shielding device, and guiding device. The mecha-
nism and implementation of the three methods were introduced. Research progresses in three methods were
summarized. The development of microwave packaging with metal was prospected.
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Fig. 1 Basic structure of the sensor
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Fig. 2 Microwave packaging container

after optimization with sheet metal
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