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Abstract; The principles, advantages and disadvantages of the
traditional and novel freezing and thawing methods were elabora-
ted, and the research status of the applications of freezing and
thawing technologies in aquatic products were also summarized.
The development direction of freezing and thawing technologies
was then prospected in this review.
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Figure 1

freezing and thawing
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Figure 2 Mechanism of RF heating
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Figure 3 Experimental setup for radio frequency

assisted frozen rainbow trout
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