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Quantitative evaluation of the effect of adding antifreeze proteins to foods to
improve the quality of frozen foods.
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The purpose of this study was to quantitatively evaluate the effect of
adding antifreeze protein (AFP) to food products and to establish the optimal conditions for its
use.

The recrystallization inhibitory effect of AFP was observed using thin onion skin tissue and wheat
dough products, and the cooperative effect of type 111 AFP and the recrystallization ability of the
wheat dough itself was clarified. The effects of type and concentration of AFP, heat treatment
temperature, coexisting sodium chloride, alginate, and locust bean gum, and the cooperative effect
of coexistence of multiple types of AFP were clarified.
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