ik e BB, 37 BRI AR R B 2 E) L FH SR 51
WERE!, KFE B2

(1. RF BRFlk, L7 L8 214000; 2.%4M4 (L8 BEARARLASE, T
% T4 214000)

FE: AR B I AU AT R RS, 5 B iU AR SG . ik e I 1R
N M B BOR, BT R RGERE, (R AR ANRE, TR B AT THIR T AR R
ANBE R o (IR A, FEBE R i AR S M 5 o L R A TR AE N I L A SO P B Ik v
R R E (PET-S1) XA IR A dh BEAT R OR IO BCRBAIE, I X077 dh 8 R i PR B i ot
AR BEAT S LT o 0 AN [ T PR ARUR SRS P PAY ) U BB O I AR B 1 2% 1, DABRAIE Jik
I RR ISR PR M BOR o BE 0k, $RAE 1A R4 VR BT il ik e 32 g R 1 L R 481 F 4020
HosERAL], BIEE N4 %8 & R re b B A B SR S AR S

R Bkt bl WURE S MG BN 1ER

Application case of pulsed electric field rapid thawing device
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Ltd, Wuxi, 214000, China)
Abstract: Thawing is an essential aspect of frozen food before processing and cooking, which is
closely linked to the ultimate product's quality. As a novel physical thawing technology, the
pulsed electric field is mainly based on Joule's heat law, which converts electric energy into
thermal energy. Consequently, it boasts a fast heating rate and high energy efficiency and has
potential application value in improving the thawing rate and quality of frozen products. In this
paper, a constant-current pulsed electric field thawing device (PET-S1) is used to verify the
effectiveness of thawing frozen meat, and the changes in the physicochemical quality of the
products after thawing are comparatively analysed. Furthermore, constant current output
conditions were set for different types and thicknesses of meat to evaluate the practicality of
employing pulsed electric field thawing. Based on this, the study provides cases of pulsed electric
field thawing of various frozen foods, and reveals the mechanism of action, which is expected to

provide technical support for the commercial or industrial application of this equipment.
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