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Research Progress on Food Freezing and Thawing Technology

Wen Jing, Liang Xian—ju
(College of Food Science, Southwest University, Chongging, 400716, China)

Abstract: Meat freezing plays an important role in the industry of meat production, In this paper, the

processing and methods for meat freezing and thawing technology are reviewed, and their characteristics are

summuried
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