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Markin V.I.*, Cheprasova M.Iu., Bazarnova N.G. BASIC DIRECTIONS OF USE MICROWAVE RADIATION IN 
THE PROCESSING OF PLANT RAW MATERIAL (REVIEW) 

Altai State University, Lenina ave., 61, Barnaul, 656049 ( ), e-mail: markin@chemwood.asu.ru 
The use of microwave radiation in the chemistry of plant raw materials in the last decade attracted the attention of a 

growing number of scientists. The present review publications in this field in recent years, the number of which increases expo-
nentially. The main field of application of microwave radiation in the chemistry and technology of vegetable raw materials: 
extraction of natural plant facilities for the low molecular weight compounds of different classes in the individual state and the 
form of compositions (eg, essential oils); selection of high structural biopolymers (cellulose, lignin, hemicellulose); The drying 
process plant facilities; pyrolysis of wood; hydrolysis of high-molecular components of plant raw materials; chemical modifica-
tion of vegetable origin of biopolymers to obtain ethers and esters and other derivatives; chemical modification of plant raw 
materials without prior separation into individual components and some other processes. The efficiency of the microwave radia-
tion in these processes. It is noted that the microwave radiation is generally conducted considerably faster process and signifi-
cantly reduces energy costs. The examples of processes described in the industry. Processes and mechanisms that occur when 
exposed to microwave radiation plant material is currently not well understood and require further investigation. 

Keywords: microwave radiation, plant material, wood, cellulose, lignin, hemicellulose, extractives, essential oils, ionic 
liquids, green chemistry, chemical modification, dry-tion, pyrolysis, hydrolysis, delignification. 
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