
Heat transfer: Conduction: steady-state heat conduction, Different numbers  (Reynolds number, Fourier number, etc),  Convection: Free convection heat transfer, expressions for calculating heat transfer coefficients, Heat exchanger, Classification, applications, mode of operation, Effectiveness, flow arrangement, properties of air-water vapor mixture, psychrometry.

Thermal operations: D value, Z value, F value, SV, probability,

Drying of Foods: various mechanisms of moisture removal in solid and liquid foods during drying; freeze drying, spray, hot air, vacuum, suerheated steam drying etc

