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Fig.1 Dielectric constant of agar gel with Fig. 2 Loss factor of agar gel with various NaCl
various NaCl content at different temperature content at different temperature
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Fig. 5 Comparison of penetration depth of agar

gel with various NaCl content as phantom food
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DIELECTRIC PROPERTIES OF AGAR GEL
WITH SODIUM CHLORIDE AT 2450MHZ

CHENG Yu-Dong
(College of Food Science, SFU, 200090)
Noboru SAKAI, Tamotsy HANZAWA
(Department of Food Science and Technologys Tokyo University of Fisheries, Tokyo 108 —8477)

ABSTRACT By measuring the dielectric constant and loss factor of agar gel (99wt
moisture content) containing sodium chloride (concentration;0.1,0. 2,0. 3,0.4,0.5,1,1.'5,
2%) to investigate the effect of salt concentration on dielectric properties of agar gel with
high water content was studied. Meanwhile, the possibility to use the dielectric properties of
agar gel simulated as real food under microwave heating was discussed in this study as well,
which broadens the applicability in studying the temperature distributine of food by ther-
mometry of liquid crystal.

KEYWORDS microwave heating, .agar gel, dielectric constant, loss factor, penetration
depth



