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APPROACHES TO MODELING OF THE PROCESS OF 
FROZENING ICE BLOCK 
Trishin F.A.Sc., Trach A.R. master 

Odessa National Academy of Food Technologies 

Abstract: Research of heat transfer process is very difficult in the real world, due to the complexity and 
nonstationarity this processes. That is why theoretical analysis and theoretical models are so important. The 
numerical model of heat transfer process was obtained in current work. Various models have been proposed for 
modeling porosity  
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Keywords: modeling, crystallization, porosity, concentration, temperature, heat transfer, percolation, 
fractals. 
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MATHEMATICAL MODEL OF THE DIRECTIONAL 
CRYSTALLIZATION PROCESS 

Burdo O.G., Dr. Tech. Sci., Professor, Davar Rostami Pur, firma "D.R.P.", 
Teheran, Iran, Maselskaya Y A., graduate student of the Faculty of ETE & TD, 

ONAPT 

Abstract. The world trends in the juice market are considered. The prospects of pomegranate juice in 
Ukraine are analyzed. Contemporary technologies of juicing are compared. The advantages of low-temperature 
methods of concentration are shown. The prospects of block freezing technologies for obtaining concentrated 
pomegranate juice are grounded. 

Key words: pomegranate juice, juice concentration, low-temperature methods of concentration, 
technologies of block freezing. 

Abstra . The 
Ukraine are analyze

thods 
granat

, Iran, Ira

HEMHE
CRY

O.G., Dr. Tech. O.G., Dr. Tech.
, Maselskaya Y, Maselskaya Y

AL MODAL MOD
LLIZ

0.

55.55.

 2014. 4 86.



  

VI -
-

-
285

, , 289

296

... 302 

309
- 

-
. 313

319

-
322

327

  335

-

331

. 337 

343 

347 

355 

364 

367 

374 

.... 303 2 

3


