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Fig.1 The test apparatus of vacuum vapour thawing
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‘Fable 1 Thawing time of products using vacuum vapour thawing
UF B HR I Fr R BV #tug | HERR
Product Size & weight Vapour temp Conditions Thawinug time Ref
4 B Beef 90mm,31kg 257 —-—-5C 1h [10]
B0 > 350 > 140 247 -30T »-51C 9h {10]
0T~ -5C 3.5h (8]
¥ P Lamb 145mm 2000 =200 —+~-47T 2.5h [&]
H3 P Lean pork 130mm. 2. 2kg 2007 - 15C—=01T 2.5h [31
8 Chicken 1.3kg 27¢C - 30T 0T 2h (11}
£ M Thunnus thynnus 160mm 251 - 30T =0T 2.2h [111
10T - 30T —~07T 3.8h [11]
KEHR Gadus marhua 190mm , 45kg 20T 4.5h [10]
B R Clupeidae 50mm, 28kg 25T 1.4h (1]
IR 100min 15kg 187 - 18C—~ -3¢ 2h Az
Scomber Scombrus Liun
B B Sepiassp 130mm 20T -207 » 3T 55min i8]
W Pleuronectes platessu 50mm. 2 7kg 257 1.25h [10]
3k FHAF Penaeus japonica S0mm.2kg 18T - 180~ -2T 40min AT
W P Caacem 530 430115 200 -35C = -351C 4h 18]
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1. KB HF Vacuum pump

2. N5 #% Vacuum chamber
3. jm¥% 58 Heater

4. ¥ Controller
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w1th electric contact
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Fig.2 Vacuom vapour thawing equipment
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