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High pressure processing of barramundi (Lates calcarifer) muscle before freezing: the

effects on selected physicochemical properties during frozen storage
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Highlights:

- Treatment at 150-200 MPa for 3 min before freezingroves the quality of frozen

barramundi muscle.

- Treatment 250 MPa for 3 min resulted in cooked appearanddrareased hardness

of barramundi muscle.
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