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! Jet impingement
2 Convective heat transfer coefficient
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! Plenum chamber
% Nozzle plate
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' Round jets
“Slot jets
3 Boundary layer
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Abstract

The application of air impingement technology for food processing operation such as
freezing, thawing, drying, and baking is increasing rapidly. The advantages of jet
impingement heating over more traditional convection heating include rapid drying, higher
efficiency, small equipment and better water retention. Air jet impingement is a form of
convection heat transfer in which high velocity air is forced against the surface of a product.
The factors affecting efficiency of impingement systems include the nozzle design, nozzle
exit velocity, spacing, boundary layer characteristics on the surface of the product and the
design of the impingement equipment. It is important to select the jet configuration very
carefully, because they have important bearing on the initial capital cost and operating costs,
as well as the product quality. So, designing a system with variable parameters is important.

Keywords: Air jet impingement, convection heat transfer, nozzle



