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Research on numerical simulation of temperature
variation of steamed bread during quick - frozen
SONG Xiao —yan, ZOU Tong — hua, HONG Qiao - di
(Tianjin Key Laboratory of Refrigeration Technology, Tianjin University of Commerce, Tianjin 300134 )

Abstract; A numerical simulation has been made for steamed breads quick — frozen by Fluent software,
the mathematical model was developed, and the experiment has been made, the simulative result matched

well with the experiment date, the relative error of freezing time was 3.35% . This provided a reference

for application of multi — temperature plane net belt quick — freezer in flour products industry.
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