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Products

George Ninan

Freezing Characteristics

Fig. 1. Pressure temperature phase diagram of 
water
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Freezing Curve for Pure Water Table 1. Percentage of water frozen at various 

water 

Crystallization

Crystal GrowthFig.2. Freezing curve for pure water
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Crystal Size

Location of Ice Crystals in Tissue Freezing Techniques



ICAR-Central Institute of  Fisheries Technology - 2018

-30-

Air freezing 
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Plate Freezing 

Liquid Immersion Freezing 

Cryogenic Freezing 
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Crusto Freezer

Physical Changes during Freezing
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Physical Changes during Frozen Storage
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Drip

Temperature Fluctuation

Quality Changes

Time Temperature Tolerance

Freeze/Thaw Stability
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Selecting a method for Freezing Fish / 
Prawns

Pre-freezing and Freezing Consideration
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Conclusion


