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Action of an electric field on the water
molecules of moist materials

DING Chang-Jiang LIANG Yun-Zhang®
Laboratory of lon Beam and Static Electricity Bioengineering Inner Mongolia University Hohhot 010021 China

Abstract The study of thawing by an electric field electro-osmotic dehydration and high voltage drying is a
new field in electrostatics that is attracting much attention as it provides a new way for dehydration and thawing.
Experiments show that the application has many merits  such as no rise in temperature of the material no
damage to the nutritional ingredients and non-pollution of the environment. Recent advances in China and a-
broad are summarized and it is pointed out that the common factor is the action of the electric field on the water
molecules.
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