ABSTRACT REFRI GERATI NG METHOD AND

REFRI GERATOR- FREEZER FOR FOOD [ (hject] To save | abor
to renove residual heat and to inprove quality after
refrigeration and thawi ng by cooling a warm food such
as steamng rice in a concentrated manner and having
the food go through a supercool ed state when bei ng

frozen. [Solving Means] In ‘ ing method for food
for refrigerating food cd%?%?%gﬁgjstarch such as
rice, rapid cooling is conducted at a cooling speed
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as to decrease the cooling capacity when a _
et ur efOnStHR oW stPf ABBOFEl FeSWHERLnhgat and to

. tenperature, ranﬁe of 40 to 1[err]C, and when the food
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tenmperature thereafter, the. cooling capacity is
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: the.food does not fall to -15[err]C or below |
O O T OE5rA%%p 1 81 SPRFECROEH HGare Whed being
meenducted again after a predetermned tinme has

el apsed, regular refrigeration is conducted.

[F§3f¥¥ﬁ§jﬁﬂéﬁgﬁ] f%ga %reezing method for food for

refrigerating food containing starch such as rice, rapid
cooling is conducted at a cooling speed of 0.5°C / minute or
more when the food temperature is high, the rapid cooling is
stopped 5o as to decrease the cooling capacity when a
temperature on the food surface falls within a temperature
range of 40 to 1°C, and when the food temperature reaches
the vicinity of a freezing point temperature thereafter, the
cooling capacity is raised within a range such that an air
temperature around the food does not fall to -15°C or below
for rapid.cooling, and after rapid cooling is conducted
again after a predetermined time has elapsed, regular
refrigeration 1s conducted.

{Selected Figure] Fig. 1




