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Research progress of cryogenic liquid quick-freezing and its application

in the processing of aquatic products
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Abstract; The working principle and technical characteristics of
cryogenic liquid quick-freezing technology was introduced in this
paper, then the research and development of freezing medium
was discussed. The current research status, technical issues and
the development trend of the application of cryogenic liquid quick-
freezing technology in aquatic products processing was mainly
summarized and discussed.
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Table 1 Common freezing methods for aquatic products
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