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Key Points  

 The Tasmanian Institute of Agriculture is 
working on innovative ways to value add to 
food produced in Tasmania.  

 MATS is a new technology originally 
developed by Washington State University 
for improving US Defence foods.  

 A MATS pilot plant at the Defence Food 
research Centre in Scottsdale will be used  
to develop regional processing capability.  

 MATS can be operated as a regional 
processing operation, enabling access to 
innovation by many smaller companies 
without having to own and operate the 
plant.  

 

 

Microwave Assisted  
Thermal Sterilisation (MATS) 

MATS is a new food processing technology to make 

long shelf-life, high quality ready-to-eat meals 

without additives or preservatives.  

The containers, with the food inside, are quickly 

processed through the MATS machine on a 

continuous conveyor belt to evenly heat all the food 

inside a sealed package. The food is then held hot to 

cook and sterilise and then cooled in a water bath to 

remove the heat.   

This rapid and precise process kills all the bacteria 

and better retains nutrients and fresh-like appeal 

compared to conventional processing. 

Adding value to regional food  
processing capability 



DISCLAIMER 

While the Tasmanian Institute of Agriculture (TIA) takes reasonable steps to ensure that the information 

on its fact sheets is correct, it provides no warranty or guarantee that information is accurate, complete 

or up-to-date. 

TIA will not be liable for any loss, damage, cost or expense incurred or arising by reason of any person 

using or relying on the information contained in this publication. No person should act on the basis of the 

contents of this publication without first obtaining specific, independent, professional advice.  

TIA and contributors to this Fact Sheet may identify products by proprietary or trade names to help 

readers identify particular types of products. We do not endorse or recommend the products of any 

manufacturer referred to. Other products may perform as well or better than the products of the 

 manufacturer referred to. 

 

MATS applications in Tasmania 

MATS is a new technology and requires research 
to develop and test applications. Higher value and 
specialist products could include: 

 Convenience foods - Grab and go, heat and 
eat using local ingredients 

 Speciality  ready-to-serve meals featuring 
regional produce 

 Health foods - portion control, diet 
products, free from preservatives. 

 Institutional prepared foods - Hospitals, age 
care, schools 

 Defence - Field rations, on-board, field 
catering 

 Hospitality  - Airlines, events, hotels, 
resorts, cafes 

Why is it better? 

Foods are normally heat processed by cooking 

from the outside in, to a temperature of 121oC, 

using hot water or steam under pressure.  

The temperature of 121oC is needed for 2-3 

minutes to ensure all the heat resistant 

bacteria are killed. 

In conventional food processing, by the time 

the centre of the food reaches the required 

temperature, the outside of the food is very 

overcooked. This reduces the overall food 

quality and nutrient levels .  

MATS uses 915MHz microwaves to penetrate 

into the food almost twice as far as the 

2145MHz microwaves used in domestics 

cookers. MATS also has design features to 

prevent “hot spotting”.  

It can heat most foods evenly throughout 

resulting in less damage to sensitive nutritional 

flavour and textural components.  

How can you get involved? 

The Tasmanian Institute of Agriculture is 

engaging with innovative Small to Medium 

Enterprise (SME) companies to develop industry 

knowledge on potential MATS applications and 

on trials to make products that will access new 

higher value market opportunities. 

 

For more information contact 
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