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Application of modeling techniques based on CFD in food cold chain logistics
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(College of Food Engineering and Nutritional Science, Shaanxi Normal University, Xi’an 710062, China)

ABSTRACT: As more and more consumer pursued fresh food and paid more attention to food safety, new
preservation technology began to be created, which included the important part of the food cold chain logistics.
This paper analyzed the importance of modeling techniques in cold chain logistics process, and also discussed
the application of deterministic model in four areas of storage utilization of the food chain logistics which
included storage, transportation, sale and after-sale terminal display, especially in computational fluid dynamics
(CFD) were widely and successfully applied; illustrated a simplified model of deterministic models,
applications built on the progress of the food cold chain logistics in stochastic model and in-depth analysis, and
finally, made a summary of the main research question for the future of cold chain logistics in China, as well as
for the study of post-task modeling techniques make specific recommendations. So that the reference methods
and theoretical guidance for rapid development of cold chain logistics industry and the protection of fresh food
safety in China would be achieved.
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