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HEAT TRANSFER DURING INDUSTRIAL COOLING AND 
FREEZING OF OBJECTS MADE OF FRUIT AND VEGETABLE 

RAW MATERIALS 
 

V. Yalparchyk 
 

Summary 
Presented correlations for calculating heat transfer coefficients 

at the external flow around objects of fruit and vegetable raw mate-
rials  can  be  applied  to  all  frozen  items.  These  calculations  should  be  
done in the "prediction-correction" mode. 
 

 
 
 
 
 


