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Study of the effect of the microwave rays of
microbiological contmination of raw milk

Dr. Nisreen AlBitar *, Eng. *Mayson Haider Abbas

Abstract
In this reserch, it has been done:
-identify microwave and illustrate its mechanism function and
the levels of its power as well as explain some of background
studies which dealt with the subject of microwave effect of the
microbiology on food items.
-Practical experments were performed to prove the sterilizing
capability for microwave to eliminate microbiology in raw
milk.
-A germ transplant was done on different nutrient media and
detecting about kinds of microbiology, which are there befor
and after sterilization in microwave.
-The results indicate that using microwave at maximum power
led to decline the amount of microbiology in raw milk with
time of around (70-80) seconds. Therfore it is possible to getrid
of sterilization and expose food items for boiling for few
minutes in order to keep as much as possiple of food items.

Keywords: Microwave — microwave rays- germ trans plant-
nutrient media.

* Department of Food Engineering, Faculty of Chemical and Petroleum

Engineering, Al-Baath University.
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