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1. Latent heat
2. Viscosity

3. Plate heat exchanger
4. Spray drying
5. Maximum ice crystal forming zone

6. Emulsion

I M4 (FHeaLTIRA 58105 £70 %)

LESFL TR EI NG 2 com L ELRGMERE > CoBFRERHEHILES 65
N8 > 8 3 b 2 (specific volume)Z 0.85 cm’/g ~ £ & 2 cp (1cp=0.01 g/em-s) » & : (1)
RS ? REERMMA? QBFLTFHARRMS)? B)FHF %2 FEH (Reynolds
number) ?

2FLEB T L
(1) bactericides (# & %)) # preservatives (P J& %)

(2) heat capacity (# % &)L specific heat (b #4)
(3) freezer burn () ¥ rusting (i)

3.ED(E2#7) ~ RO ZHE) ~ NF(& K 18IK) ~ ME(#:@IE) ~ UF(GRBIE )2 % o9 B R 2 3
W ERETREBRAEETIAERY  REEEMEBRAERF? L HEAIBAEY
WregRE 7 (I)REHEE TR S AERBE QMEERBAKRE Q) LAKBRMEA
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