30 2016, Vol. 30, No. 08

(LR TS

BET P

MEAT RESEARCH

@R

P EAXTRREFTHRPIRL
CHINA MEAT RESEARCH CENTER

R&D Branch Center For Aquatic Product Processing Equipment, Shanghai

FAOK P i A R B e 2 F 2R 2 —, R A H by Rr o
P, R EARMEBH X T, LSO R T
FLi R R g, ERmEs, W%
[ Py A0V B A BRI B TR X A SR B B R AN T
R, KUK AR TR BB, 20124F R E K

fief o 37 SO0 R i 40 P A 5803 R0 v o 1Y) 535 W

MRFEASS, R 82, R4REs, b @
CLAD B b2 4 5 TR R R B AT sRse s, MK N L3S R, B
2. KA R TR, O AURA ST TR, i 200092)

200092;

% XTLLERMRTR . TKIRGR . RIR MR RO R R4 B AR 75 =X R 8 AR R 3 R it B AR 52, 43 BT A (R
fifp i 7 3T RS SRR (] HOIREE . RERO . A AR DT A AGAR RS . WIS B Ak . S5 5L IRIGAR
RIN )R, TR i s OB R e b, S50ttt SR TOR IR Iy SRR B B mn, /K AU 3 vk A
ey VKRR IR, [RI tH B AT AR RS 11 A 5

REEW: KM MR POEE: Btk ROR

Influence of Thawing Methods on Thawing Efficiency and Quality of Pseudosciaena crocea
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(1.Key Laboratory of Fishery Equipment and Engineering, Ministry of Agriculture, Chinese Academy of Fishery Sciences, National
200092, China; 2.Fishery Machinery and Instrument

Research Institute, Chinese Academy of Fishery Sciences, Shanghai 200092, China)

Abstract: For the purpose of finding the most suitable thawing method for frozen fish, this research was executed to
compare the influences of four different thawing methods including natural thawing, running water thawing, low temperature
thawing and microwave thawing on the thawing efficiency and quality of frozen Pseudosciaena crocea. Changes in thawing
time, central temperature, water-holding capacity, the oxidation degree of protein and fat, and springiness were analyzed among
different thawing methods. The results showed that low temperature thawing took the longest time but provided the best quality
maintenance, while microwave thawing, although exhibiting the highest thawing speed and best heating uniformity, caused
the highest oxidation degree of protein and fat, and worst water-holding capacity and springiness. Running water thawing was
faster than low temperature thawing and could also well maintain the quality of Pseudosciaena crocea.
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Fig.1  Changes in central temperature of frozen Pseudosciaena crocea
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during different thawing processes
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Fig.2  Thawing times of frozen Pseudosciaena crocea by different

thawing methods
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Fig.3  Changes in water-holding capacity of frozen Pseudosciaena

crocea thawed by different thawing methods
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Fig. 5 Changes in muscle springiness of frozen Pseudosciaena crocea
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