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Abstract: A numerical simulation was carried to predict the temperature variation and moisture distribution during
the freezing of eggplant.The eggplant was considered as porous material in the model. The moisture transportation
and change in local temperature of the sample were predicted throughout the freezing process and variable
thermo physical properties were adopted in the prediction.The model was validated by experiments and the results
of the model showed good agreement with experimental data. The calculated results showed that, the water
movement towards freezing front during freezing process was apparent. The water movement occured before the
completion of freezing, and the lower the freezing speed and the greater the thickness, the larger the water amount
moved.The water amount moved out of the bottom part at the air temperature of-20°C was 2.7% more than that at
the air temperature of-40°C,and was 5.64% larger with the thickness of 60mm than that with the thickness of 30mm
under the same other conditions.
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