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THERMAL PROPERTIES 

 
• The raw foods are subjected to various types of thermal treatment 

namely heating, cooling, drying, freezing etc., for processing. The 

change of temperature depends on the thermal properties of the 

product.  

• Therefore knowledge of thermal properties namely, 

• specific heat,  

• thermal conductivity,  

• thermal diffusivity  

      is essential for the design of different thermal equipments and for     

solving various problems on heat transfer operation. 




























