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Unfortunately, a number of the best known modern cooking methods that are used today are based on the principle of cooking
by convection. For example, these modern methods include microwave ovens, which are far from being perfect but,
nevertheless, by far the best solution if you want to quickly heat up food. But, obviously, in the case of microwave ovens, heat
conduction also occurs, in addition to convection. However, the latter is far more significant than heat conduction. With
microwave ovens, it is sufficient to briefly irradiate a food product, and the heat conduction between the food product and the
oven itself is quite good. However, with regard to the heat transfer between the oven and the surroundings, the effectiveness of a
microwave oven is relatively poor. This is why, for example, microwave ovens are unsuitable for heating up large dishes, for
example, a whole fish. Heating food by irradiation is somewhat problematic for various reasons. The first problem is that not all
molecules are heated to the same extent as others. Molecules in which the chemical energy is stored as vibrational energy, such
as carbohydrates, for example, can be heated to much higher temperatures, if only this energy can be released, than molecules
that store their energy as rotational or translational movement. The second problem is that not all molecules can be heated by
electromagnetic radiation. In this case, the use of microwaves for heating up is even more problematic. In many cases, the
electromagnetic radiation cannot penetrate into the interior of the food product. This means that the overall heating up of the
food product will not be as uniform as with the use of heat conduction. Furthermore, the heating up of the interior of food
products cannot be observed by the layman because of the non-uniform distribution of the electromagnetic radiation. A solution
to this problem is the use of a microwave cooking monitor. The object of a microwave cooking monitor is to display a visual
image of the distribution of the electromagnetic radiation in the interior of a food product. It should be emphasized that the
transfer of energy into a food product takes place not only during the heating up process, but also in the process of relaxation.
Relaxation is, in turn, a direct function of the molecular structure of the food product. In this case, a microwave cooking
monitor does not actually heat up the food product, but makes it possible for the layman to recognize that the food product is
being heated up during the cooking process. 82157476af
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