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Application of thermal conductivity probe for measuring the

thermal conductivity in fruits and vegetables
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Abstract:

Today, due to being time-consuming of laboratory methods and defining

specific limit of one or more parameters when using empirical equations, the
role of instrumental methods and more willing to use them than old methods
was become more prominent. Many devices and instruments have been
developed for quantizing variables and analyzing data, one of which is thermal
conductivity probe for determining the thermal conductivity coefficient.
Nowadays this device has received the attention of industries and sciences that
are related to the thermal properties, which one of them is Food Science and
Technology.Because the thermal conductivity coefficient is one of important
thermal properties ‘of foods that by knowing it, it is possible to predict or
control the heat flux during processes such as cooking, frying, sterilization,
drying, freezing and pasteurization. On the other hand, fruit and vegetable are
the most important and useful in the food industry.Because consumers use
them in both fresh and processed butit can be said their important notes such as
the seasonality of their production, consumer demand in all seasons, high
sensitivity and vulnerability during storing and processing and etc. that the
limiting factor is the chosen method for storing and processing them.Knowing
the thermal conductivity coefficient of fruitsand vegetablesduring storage as
raw material for the process or as giving them fresh for consumers or even
during processing is very important so for this reason, the thermal conductivity

probe for th products has found highlightedroletoday.

Keywords:Thermal conductivity probe - Thermal conductivity- Fruitsand

vegetables
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