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Numer ical smulation dur ing vacuum cooling of cooked m eat
Jin Tingxiang, Zhu Hongmei, Xiao Youming, XulL ie
(Institute o Re rigeration & Cryogenics, Shanghai Jiao Tong U niversity, Shanghai 200030, China)

Abstract: The vacuun oooling of cooked meats w as studied in this paper. The variations of the pressure in
vacuum chamber, the temperature and the mass loss of the cooked meatsw ere smulated by numerical method
during the processof the vacuum cooling The predicted vacuum pressure, temperature variations and mass loss
are compared w ith the measured values The maximum deviation between the smulated and the experimental
vacuum pressure isw ithin 200 Pa It is found that the difference betw een the smulated and the expermental
tenperature isw ithin 5 by comparing the smulated resultsw ith the expermental data T he deviation betw een
the simulated and the experimental mass loss is about 5%. The simulation results agree w ith the experimental
data well Therefore, the matenatical model can be used to predict the variations of vacuum pressure,
tenperature and mass loss during vacuumn cooling for analyzing the vacuum oooling for analyzing the vacuum
cooling process of cooked meats
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