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Abstract; The freezing process of numerical model, solving

differential equations, predicting freezing time and analyzing of air
supply velocity, temperature and methods were reviewed. The appli-
cation of numerical simulation technology in food freezing process
was discussed. The numerical simulation methods for different freez-
ing objects were also summarized, which would be useful for the fu-
ture application of numerical simulation methods in the process of
heat transfer of foods.
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Table 2 The classification principle of numerical discretiza-

tion method and its advantages and disadvantages
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