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Hectric conduction property of unfrozen and
frozenrthawed crucian carp
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Abstract  Property of impedances of urfrozen and frozenthawed crucian cap was measured under different
frequencies. Although impedances of both urfrozen and frozermrthawed crucian cap decreased as frequencies
increased, change value o impedance o urfrozen crucial carp was evidently more than that of frozen-thawed ones.
Therefore, it is feasible to differentiate urfrozen and frozemrthawed crucian camp using change value o their
impedances.
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