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WATER CONTENTS AND FREEZING POINT OF
SELECTED FOODS

vegetable 78_92 -0.8 to0 -0.2
fruits 87_95 -0.9 to -2.7
meat 35-70 -1.7 to -2.2

fish 65_81 -.6 to -2.0

milk 87 -0.5
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Table 22.2  Glass wansition temperatures for selected foods

Food Crlass transition temperature fy [

Dairy products
Cheddar cheese —24
Cream cheese —33
lee cream —31 o =37
lee milk —30

Fish and meat
Beef muscle —12 and —al
Chicken —1a
Cod muscle =11 and =77
Mackerel muscle —-12
Tuna muscle —15 and —74

Fruits and fruit products

Apple —41 to —42
Apple uice —41)
Banuana —35
Crrape juice —432
Lemon juice —43
Orange juice —37.5
Peach —36
Pear juice — 41
Pineapple juice —37
Prune juice —41]
Strawberry —33 10 —4]
Tomalto —33 o —41]
Vegetables

Broceol, head —12
Carrot —2i
Cireen beans =27
Maize kernel —15
Pea —25
Potato —12
Spimach —-17

Adapted from Kennedy (2003), Orlien et al. (2004) and Fennema (1996)
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VITAMIN LOSSES DURING FROZEN STORAG

| Prodouct loes % at -18c during storg for 12 month \
VTAMIN C VITAMIN VITAMIN VITAMIN | PANTOTHENIC | CAROTENE
B12 B6 ACID
BEANS 0-32 0-21 0-23
PEAS 11 0-16
BEET 8 9 0] 24 22
FRUIT
RANGE 0-50 0-66 0-33 - - - 78-0 »
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Meats Fruits Veggies
chicken apples green beans
pork bananas corn
beef peaches peas
salmon/shrimp strawberries spinach

and more! and more! and more!

Desserts

ice cream

and more!

pudding
yogurt

=5

\ 74

Full Meals!

stir fry
chili
beef stew
casseroles
and more!
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1. fresh or cooked foods are 2. ADOUL 98% of the foods moisture i
flash frazen, then placed in drawn off by evaporating the ice a2
3 vacuum chambes 1emperatures as low as -85 F,

2. About 80% of the food's
T . moisture is drawn off by
evaporating the ice at

. '. _t g * @ temperatures as low as -50°C
T %

1. Fresh or cooked foods are
flash frozen then placedin a
vacuum chamber

4. vihen the water & replaced,
the food retains &5 original |
fresh Ravor, 3roma, texture '
and Jppearance,

3. The freeze — dried food is sealed 3 o 8| . e
4 When th teri laced in moisture-and-oxygen proof » The freeze<dried {ood is sealed
the f;’g d rsgv;?nsritl‘ssr:r‘i)g?ﬁ; packaging to ensure freshness until in moisture and axygen prool
fresh flavour, aroma, texture cpanad: F-‘“-‘?-f"-?? 10 ensure freshness J
and appearance. unitil opened, /
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