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9.1 Introduction

Computer simulations of the drying of dairy products are now widely used in food engi-
neering research. They enable the underlying mechanism and performance of the drying
process to be predicted, which is useful for design retrofits to improve performance or
to optimize the operation of existing equipment. Mathematical equations describing
momentum, heat and mass transfer coupled with equilibrium and kinetic equations,
which usually form a model for a drying operation, are often solved together. In this


