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FOREWORD 

The references presented in the following pages are issued as a 

further contribution in the series of bibliographical reports made 

available as a result of the literature research program being conducted 

by staff members of the Technical Library, U. S. Amy Natick Laboratories. 

This checklist bibliography on the Applications of Microwave 

Keating to Food Processing and Cookery has been compiled to serve as a 

guide to the literature in a relatively new and useful area of technology. 

It should prove of value to Government agencies, research organisations 

and food processers. 

ROBERT L. MARTIN 

Chief 
Technical Library 

Distribution of this document is unlimited. 



INTRODUCTION 

The scope of this literature search includes dielectric or high- 
frequency heating - under 100 megacycles - as well as the microwave 
range of heating - 900 to 3*000 megacycles • elnce the principles 
formulated during the earlier experimental stages with the low frequencies 
are carried over to the higher microwave frequency range* The production 
of microwaves and types of microwave equipment were included to a 
lesser extent; the most cited references were utilised to represent this 
area. 

The time coverage is from 1942 to November 1966. Patents and 
company manuals are included to some extent, in addition to the books, 
journal articles and reports literature. The coverage *s almost 
exclusively English language material. 

The compiler feels that this checklist bibliography represents a 
rather comprehensive view of the subject area. 

February 1967 Eugene G. Beary 
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Advances in Microwaves* vfl • 1966- 
New York, Academic Press* 

Bum hazards of microwave cookers. 
American Dietetic Association, Journal 45:239, Sep* 1964. 

Cakes made from new baking mix line heat perfectly in radar ' 

Quick Frozen Foods 24:142, Jun. 1962. 

Canadian firm offers liquefrozen meals; leases microwave ovens 
to mass-feeders. 
Quick Frozen Foods 24:127, 131-132, Sep. 1961. 

Coming shortly; microwave cooker and ultrasonic dishwasher. 
Engineering 187:812, Jun. 19, 1959. 

Continuous electronic blanching proved feasible in 
Food Engineering 23(5):81 , 5 May 1951. 

pilot plant. 

Cooking by electronics/ 
Engineering 19?:688, May 21, 1965. 

Cooks meals quickly; new electronic oven uses microwave tech- 
ni CJU6 m 

Electronics 33:47, Jun. 10, 1960. 

Customers select, heat frozen entrees in speedy microwave ovens 
at table. 
Quick Frozen Foods 25:143-146, Feb. 1963. 

Dining a la radar; dry-freezing of foods by microwave; Raytheon 
process. 
Business Week :120, May 18, 1957. 

Electronic cooking device. 
Ice Cream Review 30:46+, Apr. 1947. 

Electronic cooking hot stuff. 
Electrical World, News ed. 143:55, Jan. 3, 1955. 

Electronic fish processing study. 
Food Technology 16(11):39-40, Nov. 1962. 

Electronic fish thawing plant. 
Machinery Market No. 3175:26, 34, 21 Sep. 1961. 

Electronic oven. 
Plastics World 23:80, May 1965. 



FE quik-chek process equipment directory- Part VI. Electronic 

equipment. 
Food Engineering 38(11):160-162, 165-166, 169-170, 172, 175-176, 

179-180, 186, Nov. 1966. 

First electronic range offered by Tappan Stove to average con¬ 

sumer. 
Electrical Engineering 74:1117, Dec. 1955. 

Electronics 28:! 12, Dec. 1955. 

Architectural Record 118:201, Dec. 1955. 

Freeze-drying improved with radar energy. 

Quick Frozen Foods 19:45f , Jun. 1957« 

Frozen food cookery-via microwave miracle. 

Quick frozen foods 22:91, 93-96, Aug0 1959. 

Frozen pre-cooked meal heated in 75 seconds. 

Food Industries 19:1125, Aug. 1947. 

Kager1s becomes packer, offers feeders low-cost entree/microwave 

oven tie-in. 

Quick Frozen Foods 25:138-140, Jul. 1963. 

How soon will you be installing electronic ranges? 

House & Home 11:183, Feb. 1957. 

Micro-diñe frozen vending concept supplies dispenser, oven, food. 

Quibk Frozen Foods 24:193-194, Apr. 1962. 

Microwave applications in the food industry. 

Food Technology 20(8):1010, 1012, Aug. 1966. 

Microwave cooking warms up. 

Electronics 30:12, Sept. 1, 1957. 

Microwave heating comes out of the kitchen. 
Chemical Engineering 71:114, Nov. 9, 1964. 

Microwave heating produces improved potato cubes. 

Food Processing & Marketing 35(422):441, Nov. 1966. 

Microwave oven makes bid to capture industrial market for mass¬ 

feeding. 
Quick Frozen Foods 23:217-218, 220-222, Mar. !961. 
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Microwave ovens find market in company cafeterias« 

Electronics 3A:?6-27, Jun. 2, 1961 

Microwave ovens for industrial processing. 
Electronics 38:157, Dec. 13, 1965. 

Microwave-processed potato chips. 
Food Technology 19(4):489, April 1965. 

Microwaves to cook chickens faster, better; Ocoma Foods. 
Food Engineering 38(6):152, Jul. 1966. 

Modem electronic ovens provide speed in cooking. 
Electrical Engineering 74:172, Feb. 1955. 

New microwave freeze-drying technique. 
Food 27:149-150, 1958. 

New microwave systems simplify pilot operations. 
Food Engineering 37:148, Mar. 1965. 

No heat, fumes or noise; microwave oven. 
Engineering 19:240, Feb. 10, 1961. 

Prototype range uses eddy current heating. 

Electrical Manufacturing 61:10, Jan. 1958. 

Quick cooking; high speed cooker using microwaves. 
Engineering 192:64, Jul. 14, 1961. 

Raytheon debuts table—top microwave oven. 
Quick Frozen Foods 24:272, Mar. 1962. 

Roast and brew coffee in nine minutes via electronics. 
The Hotel Monthly 54:52, Sep. 1946. 

Rotating reflector eliminates hot spots in short-wave cooker; 
illustrations and drawings with text. 

Machine Design 33:172-173, Jun. 8, 1961. 

Selling the housewife on the electronic range; Tappan Stove Co. 
Business Week p.62, Oct. 29, 1955. 

Seven significant areas of advance;: microwaves and their application 
in food processing. 

Food Technology 20(7):915-916, Jul. 1966. 

Super high frequency heating for preparation of food. 
Food Industries 18:1699-1700, Nov. 1946. 
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Tomorrow's freezer-cooker today brings push-button kitchen. 
Quick Frozen Foods 19:213-214, May 1957. 

Short wave cooking 
Product Engineering 27:207, Feb. 1956. 

Utilization of microwave ovens for blanching prior to freezino 
Quick Frozen Foods 26:273-275, 282, 284, Nov. 1963. rree2lng- 

ALDOR, T. 

Untersuchungen über das Verhalten von Lebensmitteln im 
Hochfrequenz-Feid (Mikrowollenbereich) 1. Verluste an Gewicht, 
hMmhri8keit’ Elwelss sowie an den Vitaminen A und B, 

Gaffn,V°“ F}ei®ch lm Hochfrequenz-Strahlungsfeld allein 
bzw. mit Zusätzlicher Infra-rotbestrahlung im Vergleich zur 
konventionellen Zubereitung. (The behavior of foods in the high 
ture^fat ,(ralcr°wave reSion)* 1- Losses of weight, mois- 
in rlL M’iPr vitamlns A and Bi during grilling of meat 
infïared1?1 radlation range alone or with additional 
infrared irradiation compared with conventional cooking.) 
195tS1963ft Lebensmltte1"Untersuchung und Forschung 123:189- 

ALDOR, T. and G. GONDA 
Untersuchungen über das Verhalten von Lebensmitteln im 
Sfínrer?ZíeÍd (Míkro«elienberaich). 2. Gewebeuntersuchun. 
un^ an Flelsch gleich zeitiger Anwendung von Hochfrequenz- 
rhf J"f^otstrahlu«g zun> Garvjetden. (The behavior of foods in 
meathÍfnSqhenCy fíSld (mlcrowave region). 2. Tissue studies on 
radiation!)d * SimUltaneous use of hi8h frequency and infrared 

282^1963^ Ær Lebensralttel- Untersuchung und Forschung 123:279- 

ALLAIRE, Royal P, 
How the microwave oven works. 
Ceramic Industry 86:38-41, Mar. 1966. 

ALLAIRE, Royal P. 
Potential applications for-the microwave heat exchanger. 
Food Technology 19(8):1222-1224, Aug. 1965. 

African meat institute foundation, analytical and physical chemistry 

Use of dielectric heating for heat preservation of boned ham 
ror canning. 
Report no.1-3, 1-7, 1-3 (Final) Jun. 1951-Oct. 1955. 
Contract: DA-11-009-QM-10594 

DA-11-009-QM-18558 
DA-19-129-QM-288 
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DA-11-009-QM-13561 

54. APGÄ&, J., N. Cox, I. Downey and F. Fenton 

andkqualityk electronically- Effect on cooking time, losses, 

American Dietetic Association, Journal 35:1260-1269, 1959. 

55. ARNS, Robert G. 

Microwave heating. 

U. S. Patent 3,256,101 
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56. BARTHOLOMEW, J. W., R. G. Harris and Frank Sussex 
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Food Technology 2:91-94, 1948. 

57. BARTHOLOMEW, J. W. 

Utility of high frequency heating in the frozen food industry. 
Quick Frozen Foods 11(4):59-61, 1948. ^ 

58. BECHTEL, J. 
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American Dietetic Association, Journal 35(3):257-258, Mar. 1959 
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laboratory comparison. 

Food Technology 17(10):1309-1312, Oct. 1963. 
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International Congress of Food Science and Technology, 1st. 
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61. BENJAMIN, H. A. and 0. F. Ecklund 

Possibilities in electronic sterilization. 
Food Industries 18:523-524, Apr. 1946. 

62. BERGER, L. R. 

An experiment in the electronic cookery of meat. 
Food News & Views (Swift & Co.), No. 147, 1958, 

63. BERGER L. R. 

More about electronic cookery of meat. 

Food News & Views (Swift & Co.) Bulletin No. 149, 1958. 



64. BESSER, E. D. and E. L. Piret 

Controlled temperature dielectric drying. 

Chemical Engineering Progress 51i405- , 1955. 

65* BOLLMAN, Marion C., Sadie Brenner, Lois E. Gordon and Mary E. Lauibert. 

Application of electronic cooking to large-scale feeding. 

American Dietetic Association, Journal 24(12):1041-1048, Dec. 1948. 

66. BRADBUKSTy / Samuel 

Process for the desiccation of aqueous materials from the frozen 
state. 

U. S. Patent 2,513,991 Lyophil-Cryochem. Corp. 

Official Gazette 636(1):274 Jul. 4, 1950. 

67. BROWN, Eugene 

Package for electronic cooking. 

Canadian Patent 735,735, Unilever Ltd* 

68. BROWN, George H., Cyril N. Hoyler and Rudolph A. Bierworth 

Theory and application of radio frequency heating. 

New York: Van Nostrand, 1947, 370p. 

69. BRYANT, S. 

Baking potatoes in the electronic range. 

Unpublished paper, Iowa State College, Dept, of Household 
Equipment, 1958, 

70. BURKE, Robert F. and Robert V. Decareau 

Recent advances in the freeze-drying of food products. 
Advances in Food Research 13:1-88, 1964. 

71. CAMPBELL, C. L., T. Y. Lin and B. E. Proctor 

Microwave vs. conventional cooking. 

American Dietetic Association, Journal 34(4):365-370, Apr. 1958. 

72. CATHCART, W. H. and J. J. Parker 

Defrosting frozen foods by high-frequency heat. 
Food Research 11:341-344, 1946. 

73. CATHCART, W. H. 

Frozen foods defrosted by electronic heat. 

Food Industries 18:1524-1525, Oct. 1946. 

74. CATHCART, W. Y. 

High frequency heating-produces mold-free bread. 
Food Industries 18:864-865, 1946. 

75. CATHCART, W. H., J. J. Parker and H. G. Beattie 

The treatment of packaged bread with high frequency heat. 

Food Technology 1:174-177, 1947. 
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76. CAUSEY, Kathryn and F, Fenton 

Effect of reheating on palatability, nutritive value* and bacterial 

count of frozen cooked foods. 1. Vegetables. 

American Dietetic Association, Journal 27:390-395, 1951. 

77. CAUSEY, Kathryn and F. Fenton 

Effect of reheating on palatability, nutritive value, and bacterial 
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American Dietetic Association, Journal 27:491-495, 1951. 

78. CAUSEY, Kathryn, Ella G. Andreassen, Mary E. Hausrath,Carmel Along, 

Paul E, Ramstad and Faith Fenton. 

Effect of thawing and cooking methods on palatability and 
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Food Research 15:237-248, 1950. 

79. CAUSEY, Kathryn, Mary E. Hausrath, Paul E. Ramstad and Faith Fenton 

Effect on thawing and cooking methods on palatability and 
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Food Research 15:249-255, 1950. 

80. CAUSEY, Kathryn, Mary E. Hausrath, Paul E. Ramstad and Faith Fenton 

Effect of thawing and cooking methods on palatability and 
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Food Research 15:256-261, 1950. 

81. CHAPMAN, Velma J., Joanne 0. Putz, Gladys L. Gilpin, James P. Sweeney 
and Jacob N. Eisen 

Electronic cooking of fresh and frozen broccoli. 

Journal of Home Economics 52:161-165, 1960. 

82. C0PS0N, David A., Barbara R. Neumann and Aaron L, Brody 

Browning methods in microwave cooking. 

Journal of Agricultural and Food Chemistry 3:424-427, 1955. 

83. COPSON, David A. 

Methods and apparatus for radio-frequency freeze-drying. 
U, S. Patent 2,859,534, Raytheon Mfg. Corp. 

Official Gazette 736(2):282, 11 Nov. 1958. 

84. C0PS0N, David A. 

Microwave energy in food procedures. 

I.R.E. Transactions of the Professional Group on Medical Electronics 
PGME 4:27-35, 1956 (Feb.). 

85. COPSON, David A. and Robert V. Decareau 

Microwave energy in freeze-drying procedures. 

Food Research 22:402-403, 1957. 

86. COPSON, David A. 

Microwave heating: in freeze-drying, electric ovens, and other 

applicationSu Westport, Conn., Avi Pub. Co., 1962., 433p. 

7 



87. COPSON, David A, 

Microwave irradiation of fruit juices. 

U. S. Patent 2,833,657, M#y 6, 1958, Assigned to Raytheon Corp. 
Official Gazette 730(1):193, May 6, 1958. 

88. COPSON, David A. 

Microwave irradiation of orange juice concentrate for enzyme 
inactivation. 

Food Technology 8:397-399, Sep. 1954. 

89. COPSON, David A. 

Microwave sublimation of foods. 

Food Technology 12(6):270-272, 1958. 

90. COPSON, David A. 

Some aspects of orange-juice processing by super voltage cathode 
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Ph.D. Thesis, Massachusetts Institute of Technology, 1953. 

91. CORFIELD, G. 

Developments in microwave ovens. 
Gas 41:15, Jan. 1965. 

92. CORNING GLASS WORKS, HOME ECONOMICS DEPARTMENT. 

Cooking with the electronic range. Coming, New York, 
Coming Glass Works, 1956. 

93. COTTERILL, Owen J. and Isabelle Delaney* 

Microwave heating for the determination of total solids in 
liquid egg products. 

Food Technology 13:476, 1959. 

94. CRYODRY, SUBSIDIARY OF ARMOUR AND COMPANY 

Microwave heating. San Ramon, Calif., Amour and Co.. 12dd. 
(1966) 

95. DECAREAU, Robert V. 

For microwave heating tune to 915 me or 2450 me. 

Food Engineering 37:54-56, July 1965. 

96. DECAREAU, Robert V. 

How microwaves speed freeze-drying. 

Food Engineering 33(8):34-36, 8 Aug. 1961. 

97. DECAREAU, Robert V. 

Limitations and opportunities for high frequency energy in the 

freeze-drying process. In: Freeze-Drying of Foods. (F. R. 

Fisher, edo) Procèedings of a Conference, Chicago, Ill., 

April 12-14, 1961, pp.147-162. Washington, Natl. Acad. Sei., 
Natl. Research Council, 1962. 
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