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Abstract Radio wave heating is a new heating technology that has emerged in recent years. It has the advantages of fast heating speed, ener-

(Fishery Machinery and Instrument Research Institute, Chinese Academy of Fishery

gy conservation and overall heating, which can greatly reduce heating time and improve product quality. The research and application of radio
wave heating technology were summarized, such as radio frequency and microwave used in thawing, drying and sterilization of aquatic prod-
ucts, and the existing problems and causes of radio wave heating were analyzed in this paper to provide theoretical and technical support for the

better application of radio wave heating technology in aquatic products processing.
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Fig.1 Non-uniform temperature distribution of material
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