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Governing Equations 
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Results, contd. 

Temperature differential 
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Conclusions/Challenges 
- Geometry reconstruction with multiple interlocking 

parts is a significant challenge in COMSOL 
 

- Spatial validation of moisture and pressure in a 
heterogenous structure 
 

- Modeling is an excellent approach to mechanistically 
explaining food safety problems 
 

- Use of 3D geometries from imaging creates a 
greater tangible connection between  computer and 
experiment 
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