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Mini Review: A Current Status of Microwave Susceptor Packaging
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Abstract As HMR (home meal replacement) food market grows rapidly, a new packaging with more HMR specialized
functions is highly required to promote consumers’ convenience. A susceptor is defined as a material generating heat by
absorbing electromagnetic energy such typically as radiofrequency or microwave radiation. In microwave cooking, sus-
ceptors are made of conductive metal thin film deposited on paper or plastic sheet and have generally been used to help
crispen or brown foods by converting microwave energy into heat. This mini review article deals with current status of
microwave susceptor packaging including commercial products, technical theory, types of susceptor and a test method
for heating performance.
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