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Process optimization and shelf-life determination of processed food. Review of same case studies.
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ractional conversion model
t — storage time | T —temperature | R — universal gas constant
C — quality attribute (0 and eq indicates initial and equilibrium values)
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- model parameters
E, — activation energy | k. — reaction rate at a given temperature T,
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Non-isothermal conditions
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*To improve the overall
quality and determine the
shelf-life of vegetables
during frozen storage under
isothermal and non-
isothermal conditions
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Integration of time
effects
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Case | - Results of the otimization of the blanching operation (examples)
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