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Effect of Microwave on the Structure and Functions of
the Protein and Its Derivatives
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Xiamen 361022, China)

Abstract: As a newly-developing heat technology, microwave has been used widely in food are-
as. For the protein as an important component of the food, the interaction between protein and
microwave will affect the food quality significantly. However, the mechanisms of microwave
interact on the protein are controversial. The recent advance in effect of microwave on the
structure and functions of the protein and its derivatives has been summarized in this paper,
hoping to provide reference for the researches of the mechanisms that microwave interact on the
food macromolecules such as protein.
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