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RESPONSE OF POLAR WATER MOLECULES IN AN
ALTERNATING ELECTRIC FIELD
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5 kW 40.68 MHz Hot air assisted radio frequency (HARF) drying or roasting
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Bl4-3~ & &3 578 gt o (a:0h, b:12h, c:24h, d:36h, e:48h) - d)
36, and (e) 48 hours is as follows. germination. Scale measures, 0.1 cm.
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3.61+0.03° 4.11+0.08¢ 90.58+0.012  46.12+4.182
3.42+0.06° 4.12+0.04¢ 84.26+0.10¢  30.45+1.17°
3.38+0.08°¢ 4.10+£0.02° 88.96+0.12° 47.20+3.15%
3.57+0.13° 4.46+0.02° 88.75+0.14¢ 35.21+0.73°
3.84+0.012 4.80+0.082 88.73+0.04¢  33.07+0.77°

Data were expressed as mean + S.D. (n=3).

There was no significant difference between the same column (P<0.05).
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