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Effects of adjustable parallel high voltage electrostatic field on the @Cmm
freshness of tilapia (Orechromis niloticus) during refrigeration
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Effects of pulsed electric field-assisted thawing on
the characteristics and quality of Pekin duck meat
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Fibre microstructure

Duck meat PEF thawing

ADRC powes vupply

PEF generator

4cm
Cubes of duck meat

Thawing at 12 °C
Temperature: -18 ~ 1 °C

Thawing methods
Air (Control)
PEF (1 kV/cm)
PEF (2kV/cm)
PEF (3 kV/cm)
PEF (4 kV/cm)
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