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Introduction
Immersion Chilling and Freezing (ICF)

ICF : soaking foodstuffs in aqueous
refrigerating media.

Immersion media : Binary brine solution
or ternary (ethanol, sugars)

Foodstuffs : fish, shrimps, poultry, fruits
and vegetables
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Introduction

Main advantages :

shorter processing times

energy savings
guality improvement

Drawbacks :
uncontrolled solutes intake
Recent studies open the way to :

reduce solutes intake
get directly preprocessed frozen material
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Table 1.
Comparison of different chilling and freezing techniques :
heat transfer coefficient, h

Freezing techniques h (W.m*K™)

Air-blast freezer

Tunnel 10-50
Fluidized bed 60
Plate freezer 100

Direct contact by immersion

Freon 500
liquid nitrogen 100
agueous solutions 100-950
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