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concentration: ice crystal grows from the bottom

to concentrate solution on the top.
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Fig. 1 Microscopy image of fresh and freeze-

thawed treatment onion tissue. s
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Drying speed
W= BA (ps-p a)

KDESE

t(°C) p(mmHg) (kcal/kg)
100 | 760 538.8

80 |355.3 551.2

60 |149.5 563.0

40 | 55.3 o74.5

30 | 31.8 580.2

20 | 17.5 585.9

10 9.21 991.5

0 4.58 (4.58 ) 597.1(677.0)
-10 2.15 (1.95 ) (677.7)
-20 0.94 (0.77 ) (678.3)
-30 | 0.38 (0.285) (678.4)
-4 0.142(0.096 ) (678.4)
=50 | 0.048(0.0295) :
- 60 (0.0081) :
=70 (0.0020) (677.3)
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Fig. 10 Relationship between Ca-ATPase Activity (%) and drip loss (%) of fish
meat during thawing. (P<0.05)
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Apparent difference of high quality frozen
tuna between different thawing methods

In 25C water flow In water with ice
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