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ABSTRACT

This research studied for the guideline the thawing time reduction of frozen
Katsuwonus Pelamis tuna. The currently batch thawing process was analyzed and found
that the thawing tank problems were the water temperature and velocity distributions
were greatly different along the position inside the thawing tank that caused to the tuna
qualities decreasing. The new concept thawing tank was designed for problems
elimination base on the original thawing tank. The tank was equipped with the three sets
of water distributor inside and each set had 3 water distribution pipes. The pipe was
drilled 5 holds of 2 mm. diameter. The thawing experiments were set up with 1.8-2.0
kilogram tuna weight size, thawing water temperature was 18+2 Celsius and 0.5 liter per
second flow rate. The results found that the water temperature and velocity distribution

inside the thawing tank were solved and maximum thawing time reduction was 18.24%.
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