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Thermodynamic analysis of food expansion process

WANG Wei' ,ZHOU Nana*

(1. Jiangsu Hengrui Pharmaceutical Co. ,Ltd. . Lianyungang 222000, China;

2. Jiangsu Kangyuan Pharmaceutical Co. ,Ltd. . Lianyungang 222000, China)
Abstract: In order to get the thermodynamic mechanism of food puffing process and control the quality of
food puffing, based on the generalized thermo-mechanical model, it is found that the transfer and conversion
of heat during food puffing process contains a thermodynamic coupling mechanism, which is the spontane-
ous heat transfer process driving the non-spontaneous food expansion process. The degree of food puffing is
related to the temperature difference and heat release intensity between food and environment. Increasing
the temperature difference or heat release intensity can promote food puffing. The research can provide the-
oretical basis for improving the effect of food bulking.
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Fig. 1 The isolated system of environment

and food after leaving the mold
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