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coefficient matrix

constants

particle surface area

Biot number

magnetic flux density

flux density

capacity matrix

concentration of bacteriain liquid food
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electric field strength
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F-vaue: integrated lethality (Chapter 7)
volumetric average

thermal load vector

frequency

volumetric body force

Cartesian component of particle force
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acceleration due to gravity (Chapter 7)
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magnetic field (Chapter 10)
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Q object domain

r boundary of object

r diffusivity of quantity ¢
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