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Development of Frozen Tuna Thawing Technique Using High Voltage

Electrostatic Technology
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Abstract

Use of static electricity from high.voltage. It is a technique to control tuna temperature from -18°C
to 1-2 °C all together. Before.the cooking process and when cooked to the temperature 60°C.
Appear tuna have a'little” burn skin. Then, when entering the tuna de-skinning process. By
separating the heads, skin and bone from the body. Leave only meat and blood tuna. Appear the
amount of tunalmeat accounted for 45 %. The amount of tuna blood accounted for 5 %.
Compared-to.the original method the temperature in the backbone and tuna skin are different.
The temperature is 2°C to 12°C. When cooking tuna, the skin tuna has burned, and Couse loss of
tuna meat at burn skin. Only tuna meat 42 % and Dried tuna fillets. The amount of blood tuna is
only 3 %. Concluding that the process of tuna thawing using Static electricity from high voltage, can
produce higher yields.
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2. freezer,
3. conductive part,
4. insulating part,
5. frozen food,
14} %] 6. thawing chamber.
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1 6.487 2.934 45.23 0.333 5.13
2 5.642 2.557 4532 0.314 5.48
3 6.148 2.741 44.58 0.337 5.12
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