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Abstract: In order to maintain the stability of heating, the effect of
frequency shifts range on heating pattern of domestic microwave was
invested based on the numerical simulation method. In this study,
the frequency of a microwave oven was measured under no-load and
load conditions and a computational simulation model was developed
to investigate the effect of frequency shifts on heating pattern of mi-
crowave heating. The results showed that the frequency of
microwave was constantly changing during microwave heating in the
oven; when the frequency shifts was large, the temperature distribu-
tion was not stable even heating the same food; the heating pattern is

more stable as the frequency shifts reduced; when the range of fre-
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quency is limited to the centre frequency =2 MHz, the heating pat-
tern of food heated in microwave oven would be almost consistent.
Keywords: microwave oven; microwave frequency; heating pattern;

computer simulation
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Physical model of microwave oven
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Figure 2 Operating frequency distribution of an
empty domestic microwave oven
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Table 1 The comparison table of experiment and
simulating temperature C
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Figure 4 Experimental and simulated temperature

distribution
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ferent frequency value under different frequency range
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