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air-blast freezing uazas dry-ice freezing

g Aomaudude gamgll | emwihenufau(ind/wes svmeaiu)
' ' std.
m I( avegadae) it 1 | it 2 | o0l 3 [M0dt]| dev.
AIR-BLAST FREEZING -30 1.288 | 1.276 | 1.269 | 1.278 | 0.010
-18 1.198 | 1.200 | 1.222 | 1.207 | 0.013
-10 1.109 | 1.067 | 1.065 | 1.080 | 0.025
NaA
-30 1.291 | 1.282 | 1.278 | 1.284 | 0.007
DRY-ICE FREEZING -18 1.223 | 1.216 | 1.233 | 1.224 | 0.009
-10 1.101 | 1.066 |.1.077 | 1.081 | 0.018
-30 1.290 | 1.300 | 1.304 | 1.298 | 0.007
AIR-BLAST FREEZING]| -18. 1.257 | 1.251 | 1.243 | 1.250 | 0.007
-10 1.117 | 1.119 | 1.116 | 1.117 | 0.002
umhe|
. -30 1.310 | 1.313 | 1.307 | 1.310 | 0.003
DRY-ICE FREEZING -18 1.263 | 1.269 | 1.266 | 1.266 | 0.003
-10 1.124 | 1.146 | 1.122 | 1.131 | 0.013
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air-blast freezing uazas dry-ice freezing

mNsauTumE(UAsR3/nN mmmmﬁua)‘

1.189

Wug AEmautude Nl

M I semnwaides) o 1 | o9 2 | oA 3 |duede s
AIR-BLAST FREEZING|  -30 0.468 | 0.489 | 0.423 | 0.460 | 0.034
=18 0.665 | 0.673 | 0.646 | 0.661 | 0.014
-10 1.147 | 1.144 | 1.148 | 1.146 | 0.002

NaA
-30 10.456 | 0.46 | 0.433 | 0.450 | 0.015
DRY-ICE FREEZING -18 0.659 | 0.656 | 0.648 | 0.654 | 0.006
| -10 1.147 | 1.144 | 1.145 | 1.145 | 0.002
-30 0.523 | 0.519 | 0.516 | 0.519 | 0.004
AIR-BLAST FREEZING|  -18 0.686 | 0.689 | 0.685 | 0.687 | 0.002
-10 1.206 | 1.195 | 1.182 | 1.194 | 0.012

umhe
-30 0.523 | 0.517 | 0.509 | 0.516 | 0.007
DRY-ICE FREEZING -18 0.68 | 0.662 | 0.682 | 0.675 | 0.011
=10 1.186 | 1.198 | 1.184 0.008
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air-blast freezing uavas dry-ice freezing

Wug Aemsutude gauNgil amwuwim’m'?au(wmzﬁmﬁ)x1g
std.
M |( pvmunadae) tit1 | it 2 | o 3 |ede| e,
AIR-BLAST FREEZING -30 6.942 | 6.843 | 6.549 | 6.778 | 0.204
-18 6.111 | 6.342 | 6.048 | 6.167 |0.155
-10 5.828 | 5.489 | 5.116 | 5.478 | 0.356
naen
-30 7.851 | 7.444 | 6.989 | 7.428 |0.431
DRY-ICE FREEZING -18 6.738 | 6.363 | 5.927 | 6.343 | 0.406
-10 5.936 | 5.837 | 5.869 | 5.881 | 0.051
-30 6.749 | 6.942 | T7.141 | 6.944 |0.196
AIR-BLAST FREEZING -18 6.119 | 6.608 | 6.219 | 6.315 |0.258
-10 5.999 | 6.076 | 5.908 | 5.994 |0.084
umnn|
-30 7.490 | 7.800 | 7.112 | 7.467 |0.345
DRY-ICE FREEZING -18 6.600 | 6.432 | 6.349 | 6.460 |0.128
-10 6.038 | 5.942 | 6.123 | 6.034 |0.091
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