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Problem Description and Assumptions 
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Linear/Nonlinear material modeling 

, , y, y, ’, ’, el pl

520003-3

 27 M
ay 2025 13:29:27



520003-4

 27 M
ay 2025 13:29:27



520003-5

 27 M
ay 2025 13:29:27

http://dx.doi.org/10.1016/j.jfoodeng.2007.03.005
http://dx.doi.org/10.1016/j.jfoodeng.2010.12.020
http://dx.doi.org/10.1006/jaer.1995.1025
http://dx.doi.org/10.13031/2013.31846
http://dx.doi.org/10.1006/jaer.2000.0642
http://dx.doi.org/10.13031/2013.28156
http://dx.doi.org/10.1016/0021-8634(92)80063-X
http://dx.doi.org/10.1016/0021-8634(92)80063-X
http://dx.doi.org/10.3136/fstr.14.329
http://dx.doi.org/10.3136/fstr.14.329
http://dx.doi.org/10.13031/2013.31750
http://dx.doi.org/10.1016/j.jfoodeng.2010.10.023
http://dx.doi.org/10.1017/S095679250000019X
http://dx.doi.org/10.1017/S095679250000019X

