29

R DL RTBE

10 ofunwd.  2533. fenaadh, 21TanTiAEgissuiAtIngainw daffa.
221279-283,

wa¥nw anfafiy. 2531 annwﬁnf&w. MATIgRanunIsuinnT Aaeniveng
F33817% a1 Sngdaasraruatuny.

1wgaé gr7u¥nia18n. 2520, nT783EN1TUWT 30T, AT EIRRAIMNITY Ak
n¥uenTesTREd M inendoastatuatund.

wanfud  Sgiwna. 2531, nssudfematwuasainsgiuveswhniuddnfiud Bonuf
(fon1Tdvoen, MTUTERIRUNUMIITEINT URINIINITHAINY WRBNYT
aImu 1uqnawwn71u01u11uﬁtBanuﬁc. MATIIYRAINNTTUINUNT ARE
n¥wenTessae®  awdngdeasvaruaSund.

fea uTuﬁwqa war d7de o Jowiwds. 2521t . ds, tenansenTEuIANg
ndnsing 9% 1 afufl 4, d2u¥InTEiIRITNENTIng.

Twded Tanluns. 2533,  wIHiRnIs msaven  asressuuasyfiifnas Reaity
i, AMAdegnavnTIuINERT AaendwensgTine il amninende
avvaruatund.

¥5799  (faude¥afi. 2530. nwstwwutﬁsqﬁonsla. G Snes 9%
NEILNWY.

Ureand ofivena. 2527. inalulafivoswalduavin. avAS¥rgmanwnTsuineny
AauendueINTETTNER  aninedeasvarwatund. wiy 219,

ugd  detef. 2532, nasldennu BuetntadEndin. neSoudnfadusens  ene
Uresa w2 SnendenenTatand.

varadned  SausTi%ena. 2531, fN0ufifinaT 1ASivecuinuainenT 1. et
QRATNNTINLNBNT AEENINEINTETINTR  avinendnasvaiuaund,

qLus iﬂ?%fﬁqa‘uau AlE . 2530, nﬁsLwﬁunﬂwaﬁuéuavaguwaﬁaqaﬁﬁw. BTN
M8 ¥AaRT AENIWBINTETINENE  ax 1 inedsasvaiunsund.

Sruwrs  Tedgou. 2524. prsSiaTiededndaduseas. avedvulafadusess e
UTeas aR1ine¥o L nenTAIanT .



30

Anonymous. 1977. Industrial of fish. Rev. conserve Aliment Moderns,
No. 51164,

A.0.A.C. 1984, Official Methods of Analysis. 14 th ed.

¢her,5.N., Pang,Y.L., Yew,N.C., Sayaki,N. and Masamichi,B. 1982,
Studies on Quality aesseesment of Frozen Fish-1, The
correlation between extractability or viscosity and the
amount of drip in frozen White Pomfret. Refrigergeration.
57:123-26. .

David, A., Copson, Ph.D. 1975. Microwave heating. Westport, Conec-
ticus, The Avi Publishing company, Inc. 2"%, P,77.

Fennemsa, 0. end Powrie, W.D. 1964. A Fundamentel of low-emperature
food preservation. Advaences in food res. 13:1220-347,

" Fennema. 1975. Freezing Preservation In:Principle of food science
Part 11 Physical of Food Preserve ed. M. Karel, 0.R.
Fennema., D.B. Lund.

Goldblith, S.A. 1966, Basic principle of microwaves and recent
development. Advances in Food Res. 15:1277-301.

Hasegawa H. 1987. Laboratory manual on ansltrical method and
Procedure for fish and fish products, Marine fisheries
Research department scutheast asian fisheries development
center singapore.

Ke, P.J., Smith-lall., B. and Pond, G.R. 1381. GQuality enhancement
of Canadian Atlentic squid by various low temperature
cperations. Bull Int. Inst. Refrig., 513-516. cited by
Mogens, J. 1985. The quality of frozen foods. Acadamic
Press Inc,

Ley, Sasndrs J. 1880. Foodseruice Refrideration.. CB! Publishing

Company, Inc. Boston , Massachusewtes,



31

Love, R. Maleolm. 1988. The food fishes ttheir inteinsic variation
and practical implications. Farrand Press, London, An
Avi Book Published by Van Nostrand Reinhold Company ,
New York. P.171.

Minett, P.J. 1976. Radio frequency and microwave. Food Proc. Ind.
45(H32)3136. cited by Rosenberg, U. and Bogl, w. 1987,
Microwave Thawing, Drying and Baking in the food industry.
Food tech. 47386—92.

Mogens, J. 1985. The quality of frozen foods. Acadamic Press Inc.

Rosenberg, U. and .Bogl, w, 1987, Microwave Thawing , Dryfﬁg and
Baking in the food industry. Food tech. 47:185-92,

Stoll, K., Datwyler, D., Fausch, Mand. Neidhardt, T. 1977. Thawing
of frozen foods by different methods. Bull. Int. Inst.
Refrig. (Annexe 1977-1), 2393-399. cited by Mogens, J.

1985. The quality of frozen foods. Acadamic Press Inc.



