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Thermal conductivity model and prediction for internal porous foods
ZHAO Xue-wei
(School of Food and Biological Engineering, Zhengzhou Institute of Light Industry, Zhengzhou 450002, China)
Abstract: Thermal conductivity of foods is the base of processes modeling and product quality controlling. The
effects of food compositions, temperature, moisture content, and structure on the thermal conductivity of internal

porous foods and how to model their contributing were reviewed, with especially focusing on structure models.
Thermal conductivity predicting methods for non-frozen and frozen porous foods were presented. Finally, future

research needsweare outlined.
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