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Introduction to freezing
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C‘%irrent status of frozen food industry |n U.S. and other countries
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Ta’i £ 4. Coefficients P and R of Equation 1
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Fg, '® 4. Freezing preservation dynamics curve.
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Chapter 1: Introduction to freezing
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Fg, '© @ . Cross-sectional view of a fluidized bed freezer.
(Courtesy of Frigoscandia Equipment Ltd., UK)
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Fg, '© 13 . Pressure application in a plate freezer.
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Fgy, ’e 13 . Plate freezer with a two-stage compressor and sea water condenser
(Courtesy of DSI Samifi Freezers S.r.l.)
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Apricots Wash, halve, and pit.
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Fg, '® 19. Flow diagram of freezing process of vegetable-based product.
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Fe, e 20. Zanussi ZCF146 chest freezer with internal volume of 414 It.
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Ta’i £ 7. Comparison of freezing times for small fruits and vegetables
(Johnston ef al. 1994)
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Ta" £ 9. Estimation of asset cost for frozen vegetables
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