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An Application of Three-Dimensional Finite Element
Method to Thawing Processes in Foodstuffs
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Abstract

The three-dimensional finite element method was applied to the analysis of thawing processes
of “kamaboko”, which was used as a homogeneous foodstuff. In order to check the program,
beforehand, comparisons of numerical solutions with existing analytical solutions were made for
heating of a finite cylinder without phase-change on various time steps. The numerical solu-
tions were in good agreement with the analytical solutions when an adequate time step was cho-
sen, and yielded good approximations for the experimental results in the frozen zone below the
melting point. However, for more agreement in the melted zone, the interpolation of heat
capacity and thermal conductivity at the narrow temperature range above and below the melting
point, in which the phase-change takes place abruptly, may be necessary. And for practical
applications, time step, grid size, boundary conditions and material variations have to be
more carefully estimated.

The finite element method was first proposed for field problems by O. C. ZiENKIEWICZ
and Y.K. CHEUNGY?. Since then many researchers have published books and
reports on the fundamental concept and various applications of this method on
the heat conductionV-”. Recently, G. Comint et al. reported applications of the
method to computation of temperature curves in foodstuffs of irregular shape during
freezing and thawing with phase-change. Mixi et al.# described applications of
this method to thawing processes in frozen fish. Most authors have discussed only
one- or two-dimensional geometries. And for practical problems, three-dimensional
problem with irregular shape should be considered. Therefore, this study is under-
taken to extend the applications of the finite element method to the solution of
a transient heat transfer problem during thawing in three-dimensional geometries of
foodstuffs. Evaluations of thermal properties in foodstuffs and time step are also
discussed.

Physical Aspects

When foodstuffs are cooled below the freezing point (T,), which is considered to
be equal to the melting point or the thawing point in the present paper, a ratio (£)
of ice to total water at a temperature (T') is represented approximately by® :
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- The specific heat (c,) of water in foodstuffs below the freezing point has been defined
by GENsyo? as:

T T
Cf=c1+(c1‘cz)”Tf— ng (2)

In the phase-change zone, a straight line can be used to interpolate the specific heat
(¢,) of water including the latent heat effect as shown in Fig. 110, As is seen from
Eq. (2), ¢, is expressed for a function of temperature (7°) in the phase-change zone.
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Fig. 1. Specific heat of water around the melting point is approximated by
the solid line instead of the dashed line (Eq. (2)).

New estimations of density and thermal conductivity of homogeneous foodstuffs
above and below the freezing point have been proposed by Yano!D as following
equations:

i) Density (p) of foodstuffs!V:

_ 1
0= X F Yo A=X=1)/0; ’ ®)

where X, ¥ and (1—X—Y) are mass fractions of water, lipid and solid (protein,
carbohydrate) in foodstuffs. The values of p,, p, and p, indicate densities of water,
lipid and solid. These values above 0°C and at —10°C are shown in Table 1.
ii) Specific heat (¢) of foodstuffs!?):

c=c, X+ Y+c,(1-X-7), (4)
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where ¢,, ¢, and ¢, represent specific heat of water, lipid and solid. These values
above 0°C and —10°C are shown in Table 21D,

Table 1. Densities of each constituent in foodstuffs.

above 0°C** — 10°CH**
Ow 1000 [kg/m?] 918 [kg/m?]
04 1300 ” 1300 ”
o 900* »~ 930* ~

* Measured by Yano.!t)
** Used above T[°C] in the present paper.
**% Used below T,[°C] in the present paper.

Table 2. Specific heats of each constituent in foodstuffs.

above 0°C** — 10°C***
Cow 1.0 [kcal/kg°C] 0.48 [kcal/kg°C]
cq 0.3 ” 0.30 ”
I 0.5 ” 0.37* ”

* Measured by Yano.!)
** Used above T,[°C] in the present paper.
**% Used below T,[°C] in the present paper.

iii) Thermal conductivity (k) of foodstuffs:
Effective thermal conductivity of heterogeneous system has been expressed as!l):

1
k= X ¥ VR A=X=YY/k, ®)
here
- X/0,
X = X o Yo+ A —X=T/o; ©)
0 _ Y/o
Mials 7y 7 ¢y e oy ™
Q1-X-Y)= A-X-Y)/04 3)

X/0,+Y/0,+(1—-X=-Y)/0, ’

where X*, Y® and (1—X—Y)* are volume fraction of water, lipid and solid.
Provided T<T,, the values of p,, ¢, and £, in Egs. (3)—(5) are replaced as
follows® :

0 =(1—=£)01+£0;, 9)
Cw=Cpgs (10)
ky=Q—8&)k, +£&k,, 11)
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where subscripts 1 and 2 express water and ice respectively in Egs. (2), (9) and (11).
These values above and below the freezing point (7,) are shown in Tables 1 to 3.
Thermal properties of the chief constituents in foodstuffs are shown in Table 319,
Provided T > T,, the values of ¢,, p,, and £, are equal to the each physical property of
water in liquid.

Table 3. Thermal conductivities of the chief constituent

in foodstuffs.
k [kcal/mh°C]

water

ice 2.0

liquid 0.48
Solid

(protein, 0.26 ( 0°C)*?

carbohydrate) 0.42 (—10°C)
Lipid 0.12-0.15%*

* Used 0.42 [kcal/mh°C] in the prdﬂent paper.
*% Used 0.15 [kcal/mh°C] in the present paper.

Experimental

Sample

“Kamaboko” was used as a homogeneous and commercially available foodstuff.
The samples of kamaboko manufactured by Nakashin Kamaboko Honten Ltp.
(Kushikino-shi), with net weight of 290 g, were obtained at a local supermarket.
These samples were made from rinsed muscles of Alaska pollack ( Theraga chalcogramma),
Lizardfish (Saurida undosquamis) and other’s additions, i.e., salt, starch, sugar, poly-
phosphate, etc. .

Thawing procedure

The samples were first equilibrated at —18°C and —72°C. The frozen sample
of —18°C was thawed at room temperature of 21°C. The other frozen sample of
—72°C was thawed at room temperature of 19°C. Thermocouples (Cu-Con.,
0.3 mmg¢) for measurement of temperatures were inserted into the samples as shown
in Fig. 4 before freezing, and then thawing curves were recorded by the automatic
temperature recorder (Yokogawa Elec. Works Ltp., ER-4036).

Constituent analysis

Water content (X) was determined by the infrared watermeter (Kett Elec.
Laboratory Lrp., F-1A). Lipid content (Y) is assumed as 0.01 in the present paper.
Solid content (1 —X—Y) was calculated from the measured values X and Y.
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Formulation

In this section we give the finite element formulation for the three dimeqsi‘ona'l
heat conduction. As in Ref. 4, we assume the isotropic heat conduction coefficient.
Then the governing cquation is given as follows:

0°T . 92T , 0°T
bt "(ax2+ay 3zz) 0 (12)

with the boundary condition:

k(aTn,,+ % n,+ gT >+a(T T,)=0, (13)

(on the boundary S)

where p is the density, ¢ the specific heat, £ the isotropic thermal conductivity, n,, n,
and n, the direction cosines of the outward normal to the boundary surface, a the
convective heat transfer coefficient and T, is the temperature of the atmosphere.

We divide the three dimensional domain into hexahedrons. This division makes
the numbering of nodal point easier than that of direct division into tetrahedral
elements. One hexahedral element is further divided into five tetrahedral sub-
elements by two ways shown in Fig. 22). A 8x 8 hexahedral element stiffness matrix
is given by summing ten 4 X4 subelement stiffness matrices of tetrahedrons. The
averaging of the two ways of subdivision makes our computational scheme more
stable.

(1) (1)
Fig. 2. A hexahedral element is divided by five tetrahedral subelements in two ways.?

As in Ref. 4, we consider the functional for one tetrahedral subelement,

e 7o YT H B G

oT 0T* 9T _ 0T* 0T L, 8T* AT
= *
_g {T i +k< 0x 0x 0y Oy o Bz }dv

ta Ss T*(T—T,)dA, (14)
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where T * is the weighting function and dv and d4 denote the three and two dimen-
sional integrations respectively. £ is the domain of a tetrahedral subelement and §
is its surface on the boundary. Following the GALERKIN’s method we write T and

T* by,

where L, denote the volume coordinates and T, and T¥ represent the temperatures
and their variations at the four vertices of the tetrahedron. For completeness we
give the volume coordinates L.

L,-=%—(a,-+b,~x+0,-y+ d,-Z), (16)

a;=4y;, bj=Ay;, c;=43, d;=A4, (i=1-4) @17)

where v is the volume of the tetrahedral subelement and A4,, are the cofactors of the
element of the following determinant:

1 1 1 1

X1 X9 X3 X4
(18)
Y1 Y2 Y3 Y .

%1 %2 %3 24
In Eq. (18) (x,, y,, z,) are the values of the coordinates at the i-th vertex of the

tetrahedron.
The time derivative in Eq. (14) is approximated by,

0t L VL ’ (19)

Then the functional is rewritten as:

Oxtu= TH| b=+ W+ M)+ 5 M+aB| T/
13

— 82 (M), Ty(s— 4Dy + (B} , 20)
where
— AT aLs aLJ
(M)ij_SgLiLjd'vs (M )ij—g.g 9% 0z dv,
_( 0L, 9L, o _( 0L 0L
(My)ij_sg 6}’ ay d‘ll, (M )ij'—Sg az azj d'l),

B)y={ LiL,a4, (Bo)i={ T.Lidd. 1)
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The integrals of Eq. (21) can be easily-performed by using the formulas?:

aJbJcTd . alblc!d! .
(. LI Ls o= (G f i gy &
Tareqq__ alble!
Ss LtLLgdd =50 2. 22)

The variational functional of one hexahedral element is given by summing ten
functionals of tetrahedral subelement:

67(3:7{ Z: 6Xsub(1)+ Z 6xsub(2)}

su

And the variational functional for the whole domain is the sum of all the functionals
of hexahedral elements:

0x=),0x¢

Requiring that % is cﬁual to zero for any variations T¢ (i=1—N, N is the number of
the nodal points of ‘the whole domain) a matrix equation follows by which we can
determine the temperatures. 7 (t) if T (t+4t) are known.

- Computational Results

Comparison with analytical solution

In order to see the reliability of our numerical method, we will compare the com-
putational results with the analytical solution. Considering a column, we use the
analytical solution:

T=T,+(To— T exp {——pob | o+ () vt (4 )eos (45), (23)

where r and z are column coordinates, R and H are radius and the height of the column
respectively, J, is the O-th order Bessel function and the constants ¢ and v are deter-
mined by the following equations:

ﬁfl(ﬂ) z‘ﬂ
w0y all e
pczlsn(vl; Tk (25) ;

We take for instance, the following values for the constants;
° be=1.0keal/m3sC, |
k=0.25kcal/mh°C, a=237.5kcal/m?h°C |
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H=2.0cm, R=2.0cm,
Ty=4.0°C, T,=35.0"°C.
Then from Eqgs. (24) and (25) p and v are determined to be:
£=y319, »=1.193.
We have plotted Eq. (23) by the solid curve in Fig. 3.
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Fig. 3. Comparison of numerical solutions with the analytical ones.

The numerical calculation was carried out by dividing the column using the
hexahedral elements also shown in Fig. 3. The numerical results are given by the
dots in the figure. For the time step 4t equal to 2.5 minutes, the agreement with the
analytical solution is wonderful, but if 4¢ increases the computational results tend to
go lower than the analytical solution. If we take much smaller time step, the com-
putation comes to be unstable. Thus we will take 2.5 minutes for the time step if
the similar hexahedral elements shown in Fig. 3 are used. The favorable time step
depends on the volumes of the hexahedrons and physical parameters such as thermal
conductivity. If we divide the space into smaller pieces, the favorable time step
might become small.

Comparison with experimental result

We have applied our numerical scheme to the thawing process of kamaboko.
The division of kamaboko into hexahedral elements are shown in Fig. 4. As the
elements have similar volumes as those in Fig. 3, the time step is chosen to be 2.5
minutes. We have used the physical parameters given in Tables 1-3. The con-
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Fig. 4. Our division of kamaboko into hexahedral elements.
and our numerical results are written at the surfaces of A and B’.

hedral elements is 19 x 3=57.

Dashed lines represent the boundary
The number of the hexa-

While experiments are performed at the surfaces A and B.

vective heat transfer coefficients are 24 and 20 (Kcal/m2?h°C) for the thawing processes
with initial temperatures —18 and —72 (°C) respectively. These values are natural

if the natural convections are induced.

The experimental results are shown in Figs. 5 and 6, and the numerical results are
shown in Figs. 7 and 8. The agreement with the experimental results may be re-

Teperature ( °C )

0 60 120 180 200 300 360
) Tire ( nin )

Fig. 5. Experimental results at the surfaces A and
B when the initial temterature is —18°C.
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1 1 1 [ 1 2 I 1
0 60 120 . 180 200 300 360 420 480
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Fig. 6. Experimental results at the surfaces A
and B when the initial temperature is

—72°C,
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spectable. Especially the three dimensional effects have been rightly estimated.
We hope the agreement to increase if the parameters are more carefully chosen.

As can be seen in Figs. 7 and 8, the numerical results show a little unstable features.
The unstability increases if we use Eq. (2) instead of our ‘practical one shown in
Fig. 1 for the specific heat of water. In order to obtain more stable results, all the
physical parameters have to be made perfectly smooth.

0 -

20

Tezparature ( °C )

L 1 n : 1 " L L s PR T
[ 60 120 180 20 300 360 0 60 120 180 240 300 360 420

Time ( min ) Time ( min )

Fig. 7. Numerical solutions at the surfaces A and B’  Fig. 8. Numerical solutions at the surfaces A
when the initial temperature is —18°C. I, II, and B’ when the initial temperature is
III are given in Fig. 4. —72°C. 1, II, III are given in Fig. 4.

Discussion

Disagreements between the numerical and experimental results in the melted zone
above the melting point (=T7,) are probably due to poor approximation of thérmal
properties. The thermal conductivity of dry solid above the melting point was as-
sumed ¢,=0.42, which. was equal to the value of —10°C, to obtain a better fit.
On .the . estimation of thermal properties of foodstuffs, it was assumed that Yano’s
equations!V gave almost the same effect to computed results as. TANAKA’s équations!®
used. in the previous report®. .

For more agreement, it is necessary to estlmate thermal propert1es of blologlcal
materials with accuracy and interpolate heat capacity (¢p) and thermal conductivity
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(k) at the phase-change zone close to the melting point. And for practical problems,
time step, grid size, boundary COl’ldlthl’lS and material variations have to be more
carefully treated. e

In general, it may be considered that three dimensional finite element method can
be used to simulate the thawing processes of foodstuffs having irregular cubic shapes.
This analogy may be extended for»predlctlon of deterioration and evaluation of stress
cracks which will occur in foodstuffs during freezing and thawing processés. Further-
more, this method can be applied for solution of mass diffusion in foodstuffs on the
processing problems of preservation such as drying, smoking and salting etc. .
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Notations

¢ = Specific heat (kcal/kg°C)
n, n,, n, = Direction cosines of the outward normal to the boundary surface
N = Number of the nodal points
g = Heat capacity (kcal/kg)
S = Boundary surface
T = Temperature (°C)
X = Mass fraction of water
Y = Mass fraction of lipid
1 —X—Y = Mass fraction of dry solid
a = Convective heat transfer coefficient (kcal/m2h°C)
2 = Latent heat (kcal/kg)

= Ratio of ice to total water in foods
o = Density (kg/m?3)

= Functional of the variational principle
2 = Domain of a tetrahedral subelement

Subscripts and superscripts

a = Ambient v = volume fraction

d = Dry solid w = Water

¢ = Element %, y, z = In the x, », z direction
f = Freezing point 1 = water in liquid

{ = Lipid 2 = Ice
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