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Flavorful Frozen Food and Home Refrigeration that Reduces Preparation Time and Labor
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Abstract

With the recent increase in the number of dual-income households, there is an increasing need for shorter cooking times and less
labor for everything from side dishes to seasoning, while still maintaining the flavor of food, even when frozen for a long time.
Therefore, we have developed "Hayauma Refrigeration”, which applies optimum refrigeration conditions, especially for meat with
high refrigeration requirements, and “Hayauma Cooling", which reduces cooking time and labor through rapid cooling.

First of all, it was found that the optimum freezing method to maintain flavor was to pass items through the "maximum ice crystal
formation zone (-1 °C to -5 °C)", leading to the release of a cooling assist room that can shorten the time required for cooling with
conventional home refrigerators from 150 minutes to 30 minutes, the fastest in the industry. We clarified the effect of using a new
seasoning to shorten cooking time and save labor, enabling the refrigerator to assist in cooking.
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Fig. 2 Speed of rapid and conventional freezing
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Fig. 3 Cryo-SEM images of frozen chicken breasts
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Fig. 4 SEM images of frozen chicken breasts stored at for 3 weeks
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Fig. 5 Sensory evaluation and freezing speed of chicken
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