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Consumers expect processed foods to be safe and have sensory and nutritional quality characteristics 
similar to fresh products. Food processing has three main objectives: a) to make food safe; b) to 
provide products with high-quality attributes, transforming them into more convenient or attractive 
forms for consumption, and c) to extend their shelf life. Food processes, which involve thermal 
treatments (e.g., blanching, pasteurization, sterilization, or drying) and storage that resort to the use of 
temperatures such as freezing and refrigeration, are processes that depend on the applied 
temperature-time binomials [1].  
 
Different mathematical models that describe and/or predict changes in the characteristics of 
processed foods under constant real or dynamic conditions are fundamental tools in the development 
of new products, process optimization, and determination of the lifetime of these foods in different 
scenarios. In this study, the quality of certain vegetables (carrots, pumpkin, broccoli) was modelled as 
a function of specific temperature profiles to which they were subjected. Optimisation of the blanching 
operation according to different quality attributes, inactivation of peroxidase activity [2, 3] and 
determination of their shelf life during frozen storage under isothermal and non-isothermal conditions 
will be presented and discussed [4, 5].  
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