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Research Advances of Foced—-air Precooling for Multi—packed Fruits

CHEN Xiu—qin' ,LU Li-xin""’
(1. Jiangnan University, Wuxi 214122, China;
2. Key Laboratory of Food Packaging Technology and Safety, Wuxi 214122, China)

ABSTRACT : Objective To review researches on forced—air precooling of multi—packed fruits and put forward relevant prob-

lems. Methods The application background, working principles, advantages and significance of forced—air precooling technolo-

gy for fresh foods were introduced, and both theoretical and experimental studies were summarized. Results Recent researches

mainly focused on numerical modeling, cooling parameters and ventilation packaging design during forced—air cooling process,

openings on the packages effected the airflow, heat and mass transfer greatly. Conclusion Future research efforts should be di-

rected to develop a more systematic and reliable mathematical model and more accurate experimental verification technology.

The optimization of airflow condition and packaging structure should balance the economic and mechanical strength factors.

KEY WORDS: fruit preservation; forced—air precooling; numerical model; cooling air; packaging structure
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Tab.1 Refrigerated conditions and optimal forced-air precooling technology of different products
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Tab.2 Recommended optimal packaging vent area of different precooling products
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