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Table 1 The model of density change
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Table 2 Model examples of different packaging forms (solid materials)
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Table 3 Related research on simulation of liquid sterilization process
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Research Progress on Model Establishment and Simulation of Thermal Sterilization Process

of Food Packaging

Hou Haoran, Ma Shufeng, Wang Liqiang”
(School of Mechanical Engineering, Jiangnan University, Jiangsu Key Laboratory of Advanced Food Manufacturing
Equipment & Technology, Wuxi 214122, Jiangsu)

Abstract Through computer simulation technology to study the process of food thermal sterilizationof food, the changing
trends of data such as temperature, lethality, and nutritional components inside the food can be obtained, so as to
determine an effective sterilization plan. This paper summarizes the applicability of the heat transfer control equation of
the packaging system from the perspective of food packaging, analyzes the causes of errors in the simulation process,
and summarizes the research progress of different food material states and packaging forms to provide theoretical support
for reducing excessive heat sterilization of food.

Keywords packaging system; heat transfer simulation; heat sterilization



