
Defrosting  Equipment
Industrial  Tunnel  Microwave
Defrosting  Frozen  Meat  Beef
Pork Chicken Mutton

With the cold weather upon us, most everyone is preparing for
the long winter ahead. But before you can start stockpiling
food and clothing, you need to make sure your meat is properly
frozen.  And  that  means  using  industrial  tunnel  microwave
defrosting equipment. In this blog post, we will introduce you
to this important technology and explain how it can be applied
in the meat industry. We will also provide a brief overview of
the benefits and applications of this equipment, so that you
can make an informed decision about whether or not it’s right
for your business.

What  is  the  main  purpose  of
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defrosting frozen meat?
The main purpose of defrosting frozen meat is to thaw it so
that it can be cooked. When meat is frozen, the water inside
it begins to turn into ice. This process called sublimation
quickly turns all the liquid water into solid form. The cells
in the meat are damaged by this process and the food can no
longer hold its own moisture. Defrosting is a slow, controlled
process that allows the cells in the meat to re-hydrate and
start to break down again.

How  does  an  industrial  tunnel
microwave defrost frozen meat?
How does an industrial tunnel microwave defrost frozen meat?
By using the power of microwaves, the frozen food can quickly
be thawed and served. The microwaves heat up the food from the
inside out, breaking down the ice and allowing the food to
reach a safe temperature. This process usually takes around 10
minutes.

When  should  you  defrost  frozen
meat?
There are many reasons why frozen meat may be frozen. Meat may
be frozen for storage, to prevent it from going bad, or to
improve  its  flavor.  Meat  that  is  frozen  for  storage  will
typically  be  stored  in  a  freezer  at  below  0  degrees
Fahrenheit.  Frozen  meat  that  is  meant  to  be  eaten  will
typically  be  frozen  at  around  0  degrees  Fahrenheit  to  4
degrees Fahrenheit. The time it takes for meat to defrost can
depend on the type of meat and the temperature of the freezer
where it is being stored. In general, chicken will take about
two hours to defrost, beef will take about four hours, pork
will take about six hours, and mutton will take about eight



hours to defrost.

What are the benefits of using an
industrial  tunnel  microwave
defrosting machine?
There  are  many  benefits  to  using  an  industrial  tunnel
microwave defrosting machine for frozen meat. These machines
can quickly and efficiently defrost meat, thereby reducing the
amount of time that is needed for the meat to reach its
desired  temperature.  This  can  save  the  customer  time  and
money.  Additionally,  industrial  tunnel  microwave  defrosting
machines often have features that allow them to work with a
variety of frozen foods, making them versatile and able to
meet the needs of various customers.


