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Prediction of Thermal Diffusivities of

Fish Meat Paste Products
2. Influence of Heating Temperature and Two Stage Heating Method

on the Thermal Diffusivities
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As second part of a series study on the prediction of thermal diffusivities of fish meat paste
products, the influence of heating temperature and two stage heating method on the thermal
diffusivity was investigated.

The results could be summarized as follows :

Thermal diffusivities of fish meat paste products increased not only with the increase of wa-
ter content of the products at constant temperature, but also with the increase of heating tem-
perature.

As for the two stage heating method of fish meat paste products, thermal history of the pro-

ducts revealed no influence on the thermal diffusivities of the products.
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B, * n-th root of the equation J,(B,)=0(—)

Foet ! Fourier number for infinite cylinder (—)

Fopt © Fourier number for infinite plate (—)

J, " Bessel function of 1st kind of order
zero(—)

J; " Bessel function of 1st kind of order one (—)

R * radial distance from midpoint (m)

Rk - maximal radius (m)

x .+ distance from midpoint (m)

Ax : half thickness (m)

9 | temperature (0)

9, : initial temperature (0

9x : heating temperature (0).
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Fig. 1. Thermal diffusivity versus water content at
100.63+ 0.80 T in saturated steam and water.
-O-1st stage heating, -@®-:2nd stage heating
after primary heating at 50 C for 30 min.
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Fig. 2. Thermal diffusivity versus water content at

80.39+ 0.50C in water. O: lst stage heating,
®: 2nd stage heating after primary heating at
50T for 30 min.
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a - thermal diffusivity (m?.s?)
Xw - mass fraction of water in product (—).
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