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Specific heat is the amount of heat needed to raise the temperature ofkg of a material by°C Thermal Properties of Foods
and Agricultural Materials Nuri N. Mohsenin, Physical Properties of Foods Serpil Sahin,Servet Giiliim Sumnu, This book
provides a fundamental understanding of physical properties of foods. They are usually grouped as thermodynamical
properties (e.g., specific volume, specific heat, enthalpy, and entropy) and heat transport properties (thermal conductivity
and thermal diffusivity) physical properties of a food item vary greatly due to the complex processes involved during
freezing. Prior to freezing, sensible heat must be removed from the food to rease its TableThermal Property Equations for
Food Componentsa (-40°C < t < °C) Thermal Property Food Component Thermal Property Model Thermal Conductivity,
W Determining the Freezing Point of Naphthalene. From B to C, the temperature remains steady at Thermophysical
properties of foods and beverages that are often required for heat transfer calculations include density, specific heat,
enthalpy, thermal conductivity, and Thermal Properties of Food ConstituentsThermal Properties of FoodWater
Contentlnitial Freezing Pointlce FractionDensityThree important thermal properties of foods are specific heat, thermal
conductivity and thermal diffusivity. From A to B, the temperature of naphthalene falls from°C to°C. From C to D, the
temperature of solid naphthalene falls from°C to°C From B to C, the temperature remains steady at°C, even though heat is
being released as solidification occurs. It is the first textbook in this area and combines engineering concepts and physical
chemistry Food thermal properties can be defined as those properties controlling the transfer of heat in a specified food.
From A to B, the temperature of naphthalene falls from°C to°C. Thermal Property Food Component Thermal Property
Model Thermal conductivity, W/(m-K) Protein k = x-1 + x-3 t - x-6 tFat k = Thermal Properties of Food and Agricultural
Materials Nuri N. Mohsenin, This book discusses the methods for determination of data on thermal conductivity, thermal
Determining the Freezing Point of Naphthalene.
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