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Application of Numerical Simulation in the Research of
Food Freezing Process

Cheng Fang Yang Xiaomei You Zhaohong Hong Hanmei
(College of Biosystem Engineering and Food Science, Zhejiang University, Hangzhou 310058, China)

Abstract; Accurate calculation and prediction of food freezing process is important for product quality
control, device design and energy cost reduction. However, it is a great challenge to find a general
method to describe and forecast this process because of its complex mechanism. With the development of
computer performance, the application of numerical simulation has gained more and more attention in
study of food freezing process. Based on the analysis of food freezing process mechanism ,the development
of numerical simulation methods and their applicationsin food freezing processes were summarized, so as
to provide some guidance for the further research and application of this technology.
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