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Hfect of Soft Freezing Sorage on Nutrients of Animal Foods
MEN Jianrhua, YANG Yue-xin, SHI Le , BIAN Li-hua, HE Me
(Nationa Ingitute for Nutrition and Food Sfety , Chinese CDC, Beijing 100050 , China)

Abgract : It was gudied that the dfect of <ft freezing gorage ( - 7

) on the nutrients and gppearance of animd foods and

conpared it with that of traditiona freezing dorage (- 18 ). PRork, fish and shrinp were chosen as food sanples and were
sparately deposted under - 7 and - 18 . The oolor and texture and nutrients (water , protein, ash, zinc, iron) were
observed and determined onthe 0, 7, 14" , and 21" day. Within a limited time (meat 3 weeks, fish and shrinp 1 week) , st
freezing can keep the animd foods st and fresh, and retain their nutrients.
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