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Research Progress and Prospect of Quick-freezing Equipment

TANG Wan
(Shanghai Ocean University, College of engineering, Shanghai 201306)

Abstract: Frozen food because of its accord with contemporary people to green, convenient, health food three major requirements, accounted for
the proportion of People’s Daily food consumption more and more.This paper respectively from two aspects of quick-frozen food and frozen equipment,
quick-frozen food, the paper summarized the origin, development, advantages as well as the factors affecting the quality of frozen food, and from
the evaporator of the heat and mass transfer, CFD simulation and the research progress of high pressure freezing of quick-freezing equipment were
summarized, and quick-frozen food and quick equipment the development direction of outlook.
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