MICROWAVE BASED ANALYSIS FOR FIBER MEASUREMENT IN EDIBLE FLOUR

Nutrition is an essential one to all human beings and it helps to lead a disease free life. Hence analysing the quality of food becomes essential. The fiber quality of food is analysed by estimating dielectric properties like attenuation factor and permittivity of food dielectric. Microwaves are used to analyse the food sample. In our analysis, Waveguide is an dielectric cell which is connected to the microwave set up for the testing and investigation. Edible flour with the least attenuation, has high fibre content. When attenuation of wheat is compared with that of other flour items, wheat has the least attenuation. Hence wheat is rich in fibre content. Also we analysed that inorganic and organic rice and wheat flour for their fibre content. This type of method is a very good alternative approach for bio-chemical analysis and it is also a very less time consuming process (within a few seconds)  Thus the outcome of the analysis will be useful for the society to assess the quality of edible flour.
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