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Freezing curves in static magnetic field
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Food quality in commercial magnetic freezers
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Future work

¥ By analyzing thermal conductivity and freezing
curves, no effect of magnetic fields on freezing
process has been proved.

" No changes in the quality parameters of foodstuff
when subjected to magnetic-assisted freezing.

" Experiments have not been able to show any
cryoprotective effect of magnetic fields.

" Only when oscillating magnetic fields were applied
to dispersions of magnetic nanoparticles, a faster
precooling rate was obtained but it did not affect
freezing.

" The fast precooling rate obtained in magnetic
nanoparticle dispersions could be used for energy
saving in large-scale commercial freezing, for
medicine and cryotherapy.

" The designed inverter opens up the possibility of
applying a huge range of frequencies. This
methodology could be adapted to scale up both the
magnetic field strengths and frequencies as well as
the dimensions of the coil to make it suitable for
industrial purposes.
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