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Comparison of 5 thawing methods on product quality of frozen purpleback
flying squid Sthenoteuthis oualaniensis
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(1. South China Sea Fisheries Research Institute, Chinese Academy of Fishery Sciences, Key Lab of Aquatic Product
Processing of Ministry of Agriculture, Guangzhou 510300, China; 2. College of Food Science and Technol ogy,
Shanghai Ocean University, Shanghai 201306, China)

ABSTRACT: Objective To obtain the optimum thawing method for the frozen purpleback flying squid
Shenoteuthis oualaniensis, and compare the five thawing methods on the final quality, including running water
thawing, water soak thawing, refrigeration thawing, room temperature thawing and microwave thawing.
Methods Thawing time, thawing loss, chromatic aberration, total bacterial count, TVB-N and sensory
analysis had been used to evaluate the differences between these 5 thawing methods. Results Different
thawing methods had various influence on the parameters of the squid fillets. Microwave thawing and running
water thawing took the shortest thawing time. Running water thawing got the highest thawing loss and total
bacterial count, while microwave thawing had sterilized effect. Purpleback flying squid had a dark color, thus,
the thawing process had little effect on chromatic aberration. However, after thawing, the TVB-N value
increased in all the experimental groups. Contacting with water ensured the squids with a better sensory
attributes during thawing process. Conclusion Characterized by lowest thawing loss and TVB-N value, best
sensory attributes and a moderate thawing time, the water soak thawing methods is considered to be the best
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way to thaw frozen squids fillets.

KEY WORDS: thawing method; purpleback flying squid; chromatic aberration
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Tablel Effect of different thawing methods on thawing loss, thawing time and total bacterial count of squid fillet

(%) 6.22+0.51° —2.52+0.25° 2.27+0.34° 1.27+0.18° 1.68+0.55° S
(min) 4.75+0.50 28+3.5° 154+11° 89+7° 3.5+0.3¢ —_—
(CFU/qg) 2.01x10° 1.20x10° 1.34x10* 1.50x10° 5.00x10? 6.52x10°
P<0.05
Fz2 SMEFLAMEENZI
Table2 Effect of 5thawing methods on chromatic aberration of squid fillets
L* 57.87+0.13% 45.75+4.91° 40.20+0.02° 44.67+0.97° 42.74+0.96° 56.13+1.29°
a 6.74+0.50™ 10.35+0.49% 8.38+1.11° 11.12+1.232 5.43+0.16° 5.06+0.84°
b* 17.96+1.84 17.22+1.60 19.06+1.44 21.69+1.36 18.91+0.83 18.56+1.12

P<0.05
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Table 3

Results of sensory analysis of different thawing methods
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Fig. 1 Effect of 5 thawing methods on TVB-N of squid fillets
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