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Bacterial Extracellular Ice Nucleator Effects on Freezing of Foods
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CONCLUSIONS

THE ADDITION OF ECINS TO FOODS RAISED
NUCLEATION TEMPERAtures, and made some foods
freezable as high as K6C, which otherwise could not be achieved.
This was clearly demonstrated on the freezing curves of selected
foods. The DSC results further showed that ECINs incorporated
into foods also extended the phase transition time, indicating
that the ice-formation patterns were probably changed The
changed ice-formation patterns could result in different textures
of frozen foods, which were observed by temperature-controlled
microscopy.
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