
 

 

OBJECTIVE 
 

1.Why heating and cooling are essential in food processing? 
 
2.What are contact and non-contact type heat exchangers? 
 
3.What is specific heat? 
 
4.What is thermal conductivity? 
 
5.What is thermal conductivity? 
 
6.What is convective heat transfer? 
 
7.What is conductive and radiation heat transfer? 
 


