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Figure 2. Relationship between nucleation temperature and
equilibrium melting point for the emulsified PEG solutions.
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The quality, such as
BA—C AP X LD E LRI v Texture degradation
v Drip
v’ Color change
degrades significantly after freezing and thawing

N Frozen-thawed
echniques to prevent are proposed

v’ Blanching
v’ Dehydrofreezing
v Pressure sift freezing  etc...

However, we do not know

Why the texture of agricultural products does change
significantly by freezing and thawing treatment?
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A pulse field gradient Nuclear Magnetic Resonance technique
(PFG-NMR)

@ Measurement of the water molecule diffusion
coefficients by PFG-NMR.

Restricted diffusion
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Figure.7. The diffusion coefficients of water in
fresh and some treatment onion tissue.
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To confirm which
hypothesis is better

When a water diffusion is restricted by a wall, the

water diffusion coefficient should decrease apparently
with the diffusion time.
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I:> It was concluded that Water permeability increased after freeze-thawing due to
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A novel approach for improving yeast viability and baking quality of frozen dough

by adding biogenic ice nucleators from Erwinia herbicola

Ke Shi*, Hailong Yu, Tung-Ching Lee

Journal of Cereal Science 57 (2013) 237-243
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