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Development of just enough Freezing method focusing on Freeze-Concentrated Phase

Kimizuka, Norihito
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Most of the foods used in this study tended to show less change in quality
during storage when stored at temperatures lower than -30 . At higher storage temperatures (-20° C
or higher), the quality change tended to be less when the cooling rate during freezing was faster.
These results suggest that changes in the ice crystal size change the concentration of the
cryg—concentrated phase around the ice crystals, which in turn changes the quality of the food
products.
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