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Present Situation and Application Prospect of Immersion Chilling and Freezing to

Food Processing

Lin Wan-ling Zeng Qing-xiao

College of Light Industry and Food Technology, South China University of Technology, Guangzhou, China 510640

Abstract: Immersion chilling and freezing involves directly contact of food products with refrigerating medium
or refrigerant, which advantages include fast velocity, shorter times of freezing, energy savings and higher quality
and product besides uptaking solutes by foodstuffs and cracking ect..The drawbacks restrict immersion chilling
and freezing application to food process widely. This paper presents the state and the prospects of immersion

chilling and freezing application to food with respect to both characteristics.
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Figurel Simultaneous heat and mass
transfer between food and solution during the
immersion chilling and freezing process
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