
KEY TAKEAWAYS

Microwave Myths Exposed

Most customers assume all microwaves work the same, but key
differences in wattage, sensor cooking, and inverter technology

significantly impact performance. A microwave’s wattage doesn’t
guarantee better results—heat distribution and magnetron quality
matter more. Sensor cooking adjusts power in real-time for even

heating, while inverter technology eliminates harsh power cycling,
ensuring consistent cooking and defrosting for better food texture

and efficiency.

Wattage alone doesn’t ensure efficiency
A microwave’s power rating (wattage) is only part of the equation; the
quality of the magnetron and the way microwaves are dispersed inside
the cavity determine how evenly and efficiently food is heated

Sensor cooking adjusts for better results
Sensor technology measures moisture levels while cooking and
automatically adjusts power to prevent overcooking, ensure even
heating, and maintain food texture.

Inverter technology enables even heating
Unlike traditional microwaves that pulse power on and off, inverter
technology delivers continuous, precise heat, resulting in evenly
cooked food, better defrosting, and improved energy efficiency.
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