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Effects of Contact-Dehydrating Sheets on Flavor Scores of Frozen Meats
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Effects of wrapping with the contact-dehydrating sheets on sensory scores of cooked frozen meats

were assessed.

The contact—dehydrating sheets retarded the drip formation during thawing, and the loss of
flavoring substances such as free amino acids in drip.
The sensory test of cooked meats showed a singnificant preference for the dehydrating sheet-

treated ones over the control.
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