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Effects of Different Thawing Methods on Pork Quality

CHANG Hai-jun', TANG Cui’, TANG Chun-hong'
(1. Chongging Key Laboratory of Catalysis and Functional Organic Molecules, Chongqing Technology and Business University,
400715, China)

Chongging 400067, China; 2. College of Food Science, Southwest University, Chongqing

Abstract: The effects of four different thawing methods, i.e. natural air thawing, thawing in water, microwave thawing
and low-temperature thawing, on quality characteristics of pork Longissimus dorsi muscle were studied. The changes
of eating quality, textural properties, sarcoplasmic proteins and total protein content of thawed pork were analyzed.
The results showed that after thawing of frozen pork in water, the pH approached to 6.0, thawing and cooking losses
were lower, and water-holding capacity was maintained at higher levels. Changes in sarcoplasmic proteins and total
protein contents of frozen pork during thawing affected significantly or extremely significantly textual characteristics.
Microwave thawing was conducive to maintaining meat tenderness and color, and resulted in higher total protein levels
and superior textural properties. Among the four thawing methods, thawing in water and microwave provided better
maintenance of pork quality.
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Table1 Effects of different thawing methods on pork eating quality
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Table2 Texture profile analysis (TPA) characteristics of pork with
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Table3 Correlation analysis of various pork quality parameters
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