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Reinvestigation of thermal properties of animal and
fish flesh above freezing point
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Summary

In order to calculate cooling time of proteinous foods, thermal properties of animal and fish flesh
were studied. Specific heats of those were 1.2~0.75kcal/kg®C which were smaller than values
calculated by Riedel’s method. Thermal conductivities were 0.63~0.75 kcal/ m.hr°.C, which were
larger than Tamm’s value. These values were considered to be larger than that of water because the
heat transfer in this case was follwed by convection and mass transfer. Cooling time calculated in

this study was smaller than that calculated by usually used data.




