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The thermal properties of food product must be understood for the successful process design in food industry. The specific heat 
is one of the important thermal propertyof food industry to calculate the required heat content applied in the food processing 

chain. 

The main objective of this study was designing a simple heat exchanger for measuring the specific heat of liquid foods in 
laboratory condition. Distinguish the relationship of specific heat and dry matter percentage of liquid food product and develop the 
mathematical model.Different concentrations of sugar, milk and papaya pulp (10%-50%) were prepared and heated until reach 80 
– 90°C temperature.Products moved through the heat exchange. Data were recorded in continuous flow condition of heat exchanger. 
Develop the relationship in between specific heat and dry matter content. 

According to the results there is a strong negative correlation between specific heat and dry matter percentage in different 
concentration of specific food sample. The formula was developed using result of specific heat and dry matter. 
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