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Radio frequency defrosting of a 12 cm thick block of pork meat.  RF vs. conventional defrosting of a 12 cm thick block of deboned beef meat.
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3 1.1x0.75x1.5 batch unit Not available air 5
7 3.7x1.1x2.8 0.6 Not available air 12
15 6.2x2.0x3.4 14 Not available air 25
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B MEAT DEFROSTING

o Beef Trimmings (7% fat)

* Chicken drumsticks
* Block 20 kg * Cardboard box 10 kg

o From -18°C to -3/ 0°C in 25 minutes o From -18 °C to -2 / +2 °C in 30 minutes

o Beef Trimmings (15% fat) * Chicken Breast Fillet

* Block 20 kg * Cardboard box 10 kg

o From -18°C to -4 / 0°C in 25 minutes * From -18°C to -3/ 0°C in 30 minutes

 Pork Shoulder « Beef Kidney

 Block 20 kg * Block 23 kg

o From -12°C to -4/ -1°C in 18 minutes o From -18°C to -4 /-1°C in 30 minutes

 Pork (20% fat) « Beef Tongue

 Block 16 kg in vacuumed bag * Vacuumed bag 2,2 kg

¢ From -12 °C to -4 /-0°C in 18 minutes * From -18°C to -3/ 0°C in 20 minutes

* Beef * Pork Loins

 Block 25 kg  Block 20 kg

o From -20°C to -8 /-6°C in 20 minutes
o From -20°C to -4/ -2°C in 35 minutes

o From -20°C to -2/ 0°C in 30 minutes

* Whole Chicken * Pork back

o Cardboard Box 10 kg * Vacuumed bag 10 kg

o From -18°C to -2/ 0°C in 30 minutes o From -20°C to -5/ -2°C in 20 minutes
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o Pork Trim (72% lean)

* Block 27 kg

e From -18°C to -2°/ 0°C in 40 minutes
e From -18°C to -4°/ -2°C in 20 minutes

« Pork Skinless Belly

 Block 5 kg

e From -18°C to -5/-3°C in 15 minutes

o Beef Trimming (95% VL)

« Block 20 kg

e From -18°C to —4 / -2°C in 30 minutes

o Beef Trimming (90% VL)

« Block 20 kg

e From -18°C to -3/ 0°C in 40 minutes

o Beef Trimming (70-85% VL)

* Block 15 kg

o From -18°C to -7 / -4°C in 12 minutes

o Shoulder Pork 4D Boneless

« Block 27 kg

o From -18°C to —4 / -1°C in 40 minutes

B FISH DEFROSTING

« Emperor

* Half fish 25 kg

e From -20°C to-6/-3°Cin 20
minutes

e Squid

* Block 12 kg

e From -20°C to -4 / -1°C in 20 minutes

* Mackerel

* Block 25 kg

e From -20°Cto-4/-1°Cin 20 minutes

* Shrimp (shell on)

* 2 bags 500 g/each in cardboard box

e From -20 °C to -4 /-1°C in 15 minutes

« IQF Squid

© 2 bags 500 g/each in cardboard box

e From -20 °C to -4/ -2°C in 15 minutes

* Seafood

e 6 bags 270 g/each in cardboard box

e From -20°C to -5/-3°C in 10 minutes

EQUIPMET

e Pork Trimming

e Block 17 kg

e From -10°C to -3/ -1°C in 10 minutes

« Pork Leg

« Block 20 kg

e From -10°C to -3/-1°C in 10 minutes

« Pork Pope’s eye

© Block 20 kg

e From -10°C to -1/ 0°C in 40 minutes

e Pork Ham Lean

* Block 20 kg

e From -13°C to -1/ 0°C in 40 minutes

* Pork Shin

* Block 20 kg

e From -13°C to -1/ 0°C in 40 minutes

o Pork Shoulder

 Block 20 /25 kg

o From -18°C to -3°/ -1°C in 40 minutes
o From -18°C to -4°/ -2°C in 25 minutes

* Breaded Prawns

« 20 trays 230 g/each in cardboard box

e From -20°C to -5/-2°C in 10 minutes

« Tilapia

* IQF fillets

e From -20°C to -2/ +1°C in 10 minutes

« Pangasius

« |IQF fillets in 900 g bags

e From -20°C to -2/ 0°C in 8 minutes

e Calamari

* IQF rings

e From -20°C to -5/-3°C in 10 minutes

« IQF Scallops

* 4 bags 250 g/each in cardboard box

e From -20°C to -5/-4°C in 15 minutes

e Mussels

* 2 bags 500 g/each in cardboard box

e From -20°C to -4/ -2°C in 10 minutes
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* Salmon Fillets

* Block 8 kg

e From -20°C to -2/ 0°C in 40 minutes

e« Peeled Shrimps

« 36 trays 110 g/each in plastic crate

e From -18°C to -4 /-1°C in 10 minutes
e From -18°C to -2/ +1°C in 20 minutes

* Salmon

 Whole fish approx 3 kg

e From -20°C to -3/ 0°C in 16 minutes
e From -20°C to -2/ 0°C in 30 minutes

e Peeled Shrimps Skewers

« 18 trays 130 g/each in plastic crate

e From -18°C to -2/-1°C in 10 minutes
e From -18°C to -1/ +1°C in 15 minutes

* Tuna Chunks

« Vacuumed bag approx. 2 kg

e From -18°C to -6 / -4°C in 25 minutes

o Peeled shrimps Rings with sauce

« 12 trays 130 g/each in plastic crate

e Shrimps: from -18°C to -1/ +1°C in 15 minutes
* Sauce: from -18°C to -3/-1°C in 15 minutes

* Sardine

e Block 10 kg

e From -20°C to -3/-1°C in 25 minutes

e« Carpaccio of Peeled Shrimps

e Trayof 130 g

e From -18°C to -4 /-2°C in 3 minutes
e From -18°C to -3/0°C in 5 minutes

« IQF Shrimps (shell on)

e Cardboard box 10 kg

e From -18°C to -3/0°C in 18 minutes

e Peeled Shrimps Puds

e Block 2,5 kg

e From -16°C to —2/0°C in 10 minutes
e From -16°C to —1/ +2°C in 30 minutes
e From -16°C to 0/ +3°C in 40 minutes

* Cooked Crawfish Tail Meat

e 2 kg bags in cardboard box (12 kg in total)

e From -18°C to -1/ +2°C in 20 minutes

o Shrimps (shell on)

o Block 2 kg

e From -18°C to -5/-2°C in 10 minutes
e From -18°C to -2/ +2°C in 20 minutes

« Codfish Fillets

e Block 7,5 kg

e From -18°C to -4 /-1°C in 10 minutes
e From -18°C to -2/ +2°C in 20 minutes

e Mussels (shell on)

* 6 vacuumed bags 500 g/each in cardboard box

e From -20°C to -5/-4°C in 20 minutes

* Salted Minced Codfish

e« Block 7,5 kg

e From -18°C to -4 /-1°C in 10 minutes

o Crawfish

« 6 vacuumed bags 2 kg/each in cardboard box

e From -20°C to -2 /-1°C in 10 minutes

* Cooked Loins of Tuna

e Vacuumed bag approx. 7,5 kg

e From -18°C to -6/ -3°C in 15 minutes
e From -18°C to -5/-1°C in 20 minutes

e Whelk (shell on)

e Sealed plastic tray 3 kg

e From -20°C to -3/0°C in 10 minutes

« Half Shell Lobster
* 6 vacuumed bags 250 g/each in cardboard box

e From -18°C to -5/-2°C in 15 minutes

* Surimi

* 5 vacuumed bags 2 kg/each in cardboard box

e From -20°C to -6 /-5°C in 10 minutes

« IQF Prawns (shell on)

* Cardboard box 5 kg

e From -18°C to-5/-2°C in 10 minutes
e From -18°C to -4 /-1°C in 20 minutes

* Yellow Tail Flounder

* Block 24 kg

* From -25°C to -4 / -1°C in 60 minutes

* IQF Peeled Shrimps

« Bag 10 kg

e From -20°C to -4/ -3°C in 10 minutes
e From -20°C to -3/-2°C in 15 minutes

* Whole Salmon

* Whole fish approx 2-3 kg

e From -18°C to -4 / -1°C in 15 minutes




