
Zvcxq ˆewkó¨      cwigvb 

Av`ª©Zv (Moisture)     17.94%

Avwgl (Protein)     0.85%

Pwe© (Fat)      81.11%

kK©iv (Carbohydrate)     0.06%

QvB (Ash)      0.04%

wngv‡¼i Dc‡i wbw`©ó Zvc (Specific Heat Above Freezing)   2.40 kJ/(kg*K)

wngv‡¼i wb‡P wbw`©ó Zvc (Specific Heat Below Freezing)   2.65 kJ/(kg*K)

wdDk‡bi myß Zvc (Latent Heat of Fusion)    60 kJ/kg

Zvcxq ˆewkó¨ (Thermal Proper�es)

msi¶YvMv‡ii cwi‡ek (Storage Condi�ons)

ZvcgvÎv

msi¶YKvj

0

 dv 

0 

‡m 

32 0  1 gvm ev Gi †P‡q Kg

15 -9  8 mßvn ev Gi †P‡q Kg

0 -18  6 gvm

-10 ev Gi wb‡P -23 ev Gi wb‡P 1 eQi, (K`vwPr) Gi †ewk

KzPKv‡bv (shrinkage) †VKv‡Z 0

0

 ‡m. ZvcgvÎvq Av‡cw¶K Av`ª©Zv 

70 kZvs‡ki Kg ivLv DwPZ bq; Avi QÎv‡Ki (mold) cÖv`yf©ve 

†VKv‡Z 75 kZvs‡ki Dc‡i nIqv DwPZ bq| -9

0

 ‡m. ev Gi wb‡Pi 

ZvcgvÎvq Av‡cw¶K Av`ª©Zvi we‡kl GKUv cÖfve †`Lv hvq bv|

Av‡cw¶K Av`ª©Zv (Rela�ve 
Humidity) 

je‡Yi `ªe‡Yi (brine) Nb‡Z¡i mv‡_ mv‡_ cwiewZ©Z nq Ges 

AvbygvwbK -5

0

 ‡m. Gi KvQvKvwQ _v‡K|

wngv¼ (Freezing Point)

1

cY¨ msi¶Y wb‡`©wkKv

gvLb (Bu�er)



2

AwaK mgq a‡i msi¶‡Yi Rb¨ ïaygvÎ `¶ KvwiMi Øviv cÖ¯‘ZK…Z D”P ¸YMZgvb m¤cbœ gvLb wbe©vPb Kiv DwPZ| †Kvb 

Ae¯’v‡ZB `¶ KvwiMi Øviv ˆZwii welqwU Ae‡njv Kiv DwPZ bq|

gvLb cÖPwjZ wbq‡g dvBevi KvU©‡b (fiber carton) ivLv nq, Ges GB ai‡bi KvU©‡bi †fZ‡ii †`qvj¸‡jv mvaviYZ cïPg©RvZ 

GKai‡Yi k³ KvMR (parchment) w`‡q †gvov‡bv _v‡K| Z‡e †gvov‡bvi Kv‡R j¨vwg‡b‡UW A¨vjywgwbqvg d‡qjI e¨envi Kiv 

hvq| gvLbmn GB KvU©‡bi IRb mvaviYZ 27-31 †KwR (60-68 cvDÛ)- Gi KvQvKvwQ nq| QÎvK (mold)- Gi cÖv`yf©ve 

†VKv‡Z cvP©‡g›U ¸‡jv‡K Aek¨B 100

0

 ‡m. ZvcgvÎvq 15% evUvi-‡MÖW je‡Yi `ªe‡Y †kvab K‡i wb‡Z n‡e| MÖx®§gÛjxq 

†`k¸‡jv‡Z cwien‡bi  Rb¨ wjKv‡ii cÖ‡jchy³ wUb Kb‡UBbvi (Lacquered Tin Containers) e¨envi Kiv †h‡Z cv‡i| 

Gbv‡g‡j (Enamel) †h †Kvb ai‡Yi fv½b ev ¶Z (breaks), †hgb- gvSLv‡bi ¯—‡i (seams) ev DuPz K‡i †jLv A¶i ev 

Qv‡ci bx‡P (underneath raised le�ers) ¯’vbxq RviY (local oxida�on) n‡Z cv‡i| gvLb LyPiv weµ‡qvc‡hvMx c¨v‡KR 

mvB‡R (retail-size package) A¨vjywgwbqvg d‡q‡j fvjfv‡e gywo‡q gRy` Kiv †h‡Z cv‡i, †h¸‡jv Avevi evwYwR¨K AvK…wZi 

dvBevi ev‡· (commercial-size fiber box) ivLv nq|

 

fvjfv‡e c¨v‡KwRs bv n‡j Ges msi¶YvMv‡ii wb¤¥ Av‡cw¶K Av`ª©Zvi Kvi‡Y msi¶YvMv‡i ivLv gvL‡bi IRb nªvm cvq|

msi¶‡Yi mycvwik (Storage Recommenda�ons)

Kb‡UBbv‡ii †fZ‡ii Ask hw` fv‡jvfv‡e †gvov‡bv bv nq A_ev K‡›Ubv‡ii Dc‡ii dvKv hvqMv (headspace) †ekx _v‡K 

†hLv‡b RviY (Oxida�on)-Gi Rb¨ ch©vß evZvm ev Aw·‡Rb R‡g _v‡K, Gi d‡j gvL‡bi DcwiZ‡ji As‡ki m¡v‡`i (surface 
defects in flavor) Aebgb n‡Z cv‡i|

†ewk mgq a‡i gRy` K‡i ivL‡j cy‡iv gvLb Ry‡o M‡Üi ev m¡v‡`i (flavor) cwieZ©b Avm‡Z cv‡i, Ges GUv ZLbB NUvi m¤¢vebv 

†ewk _v‡K hLb wb¤¥gv‡bi gvLb gRỳ  Kiv nq| wb¤¥gv‡bi bbx (cream), avZe ỳlY (metallic contamina�on), bbxi A¤−

Zv AwZwi³ Kwg‡q †djv (over-neutraliza�on), mwVK gvÎvq jeY cÖ‡qvM bv Kiv (improper sal�ng), D”P A¤−Z¡, Ges 

e¨eüZ cvwb‡Z _vKv AwZ VvÛvq R‡b¥ Ggb e¨vK‡Uwiqv (Psychrophilic Bacteria) gvL‡bi wb¤¥gvb nevi Rb¨ `vqx|

ỳa Ges bbx n¨vÛwjs- G cwieZ©‡bi Kvi‡Y gRỳ K…Z gvL‡bi MÜRwbZ Î“wU (flavor defect) †`Lv hvq hv i¨vbwmwWwU (Rancidity) 
bv‡g cwiwPZ| ZvB gRy` Kivi Rb¨ gvLb H ai‡Yi bbx †_‡KB ̂ Zwi Kiv DwPZ †h¸‡jv ̀ ya †_‡K Avjv`v Kivi ciciB cv¯‘wiZ 

Kiv n‡q‡Q Ges cv¯—ivB‡Rk‡bi Av‡M ev c‡i `xN© mg‡qi Rb¨ msi¶Y Kiv nqwb| GQvov, bbxi GwmW wWwMÖ f¨vjy (ADV- 
measures of free fa�y acid) 0.8 Gi †ewk nIqv DwPZ bq|

gvLb Av‡kcv‡ki `yM©Ü- †hgb Av‡cj, †jey RvZxq dj, `yM©Ühy³ mewR, wPR Ges gvQ- Gi MÜ `ª“Z †kvlY K‡i|

ï®‹Zv (drying), c„ôZ‡ji Rvib (surface oxida�on) A_ev jvBbv‡i †K¬vwi‡bi `ªe‡Yi Dcw¯’wZi (chlorine solu�on on 
liners) Kvi‡Y gvL‡bi c„ô‡`‡ki is cwieZ©b nq| †gvì ev e¨vK‡Uwiqv gvL‡bi c„ô‡`k weeY© (discolora�on) Ki‡Z cv‡i|

gvLb mwVKfv‡e †gvoKRvZ bv Ki‡j ev msi¶YvMv‡ii Av‡cw¶K Av`ª©Zv Kg n‡j IRb nªvm †c‡Z cv‡i| gvLb hw` h_vh_fv‡e 

Drcv`b Kiv (manufactured properly) nq Zvn‡j cvwb †QvU †QvU KYvi AvKv‡i (droplets) mg¯— gvLb Ry‡o Qwo‡q 

(dispersed) _v‡K| mwVKfv‡e ˆZwi nqwb Ggb wQ`ªhy³ gvLb (leaky bu�er) †_‡K cvwb ev®c n‡q D‡o hvq (evaporate) 
hv gvL‡bi IRb nªv‡mi cÖavb KviY|

msi¶YvMv‡i ivLvKvjxb ÎæwU (Defects During Storage)



fvj ̧ YMZ gvbm¤cbœ gvLb (good quality bu�er) RgvUKi‡Yi d‡j †Kvb ai‡bi mgm¨v m„wó nq bv| wKš‘ A`¶ nv‡Z ̂ Zwii 

dj¯^iƒc gvLb wQ`ªhy³ (leaky bu�er) n‡j Mjv‡bvi (thawing) ci IRb nªvm †c‡Z cv‡i Ges DcwiZ‡ji is weeY© (surface 
discolora�on) n‡Z cv‡i|

gvLb -9

0

 ‡m. ev Gi wb‡Pi ZvcgvÎvq ª̀“Z RgvUKiY (rapid freezing) Ki‡j cieZ©x‡Z Zv mn‡RB we¯—vi‡hvM¨ (spread-
able) nq| Z‡e Gi Rb¨ wbwðZ Ki‡Z n‡e †h gvLbwU fvjfv‡e ˆZwi K‡i, Zvr¶wYKfv‡e wcÖ‡›UW KvMR w`‡q †gvoKRvZ K‡i 

wngvwqZ (frozen) Kiv nq| 

RgvUKiY (Freezing)

Av‡cj, †jey RvZxq dj, mewR, wPR ev Ab¨ †h †Kvb `yM©Ühy³ `ª‡e¨i mv‡_ gvLb msi¶Y Kiv hv‡e bv|

n¨vÛwjs (Handling)
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WFLO GB g¨vbyqvjwUi cwigvR©b I m¤cv`bvi Rb¨ 

Dr. Virginia H. Holsinger, USDA-ARS, Philadelphia, Pennsylvania;
I Dr. Charles White, Mississippi State University-Gi Kv‡Q FYx|

GB cÖKvkbvwU hy³ivóª K…wl wefvM  (BDGmwWG) Gi dzW di †cÖv‡MÖm †cÖvMÖv‡gi Aax‡b 

Federal award No.FCC-388-2020/003-00  Gi mnvqZvq cÖKvwkZ| GB cÖKvkbvq

Dwj¬wLZ gZvgZ, djvdj, ev mycvwikmg~n †jLK(M‡Yi) wbR¯^ Ges Zv BDGmwWG'i 

`„wófw½‡K cÖwZdwjZ K‡i bv|

g¨vbyqvjwU cÖ¯‘Z, Abyev` I evsjv‡`‡k weZiY K‡i‡Q:


