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On the Time Required to Reach Thawed State
in the Air Thawing of Frozen Fish Muscle

Jun-ichi NisHIMOTO

Abstract

On the thawing of frozen fish muscle, marked correlation was observed between the
time riquired to reach thawed state and the weight of sample, and the ambient temperature.

It might be assumed that the regression equations are possible to estimate the thawing
time.
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Fig. 1. Thawing curve in still air at 20°C.
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Fig. 3. Relation between thawing-time and ambient temperature.
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