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Research Progress in Simulation and Optimization of Thermal Sterilization
of Canned Aquatic Products

HUANG Bei-bei

(Sanmenxia Polytechnic, Sanmenxia 472000, China)

ABSTRACT: In order to comprehensively and dynamically understand the distribution and variation laws of temperature,
speed and sterilizing value of the food inside the aquatic product cans during thermal sterilization and thus to effectively
guide industrial production, the research progress in simulation and optimization of the thermal sterilization process is
required. This review briefly introduced the current research methods for the simulation and optimization of thermal ste-
rilization, analyzed their applicable ranges, and combed the research history and progress of thermal sterilization simula-
tion and optimization of canned aquatic products. At the moment, the models established in most studies are limited to
theoretical analysis, lacking experimental verification. Employment of computers in simulation and optimization of ther-
mal sterilization and its application in actual production would be the development direction of canned aquatic products.
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