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Effects of thawing methods on quality of Coloabis saira
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ABSTRACT: Objective To analyze the effect of thawing methods on quality of frozen Coloabis saira in-
cluding running water thawing, static water thawing, room temperature air thawing and low-temperature air
thawing. Methods The changes of temperature were measured by intelligent temperature chip system. The
sensory evaluation, thawing loss, cooking loss, hardness value, total volatile basic nitrogen (TVB-N) value,
myofibrillar protein content, sulthydryl content, thiobarbituric acid reactive substance (TBARS) value and
muscular tissue were determined. Results The thawing time of frozen Coloabis saira were as the following:
running water way, static water way, room temperature air thawing way and low-temperature air way. The
thawing loss and cooking loss of Coloabis saira thawed by low-temperature air way were the lowest, while
those thawed by room temperature air way and static water way had no significant difference (P>0.05). The

hardness value of Coloabis saira thawed by low-temperature air way was significantly higher than those

B 2il=R ([2012]534)

Fund: Supported by the High Technology of Marine Scientific Research Project from Ministry of Industry and Information Technology ([2012]534)

*BAES: , ,

E-mail: liugi@ysfri.ac.cn

*Corresponding author: LIU Qi, Researcher, Yellow Sea Fisheries Research Institute, Chinese Academy of Fishery Sciences, Qingdao 266071,

China. E-mail: liuqi@ysfri.ac.cn



11 , 4585
thawed by the other ways (P<0.05). There were no significant differences on the TVB-N value and myofibrillar
protein content of Coloabis saira among the four thawing ways, while the sulfhydryl content of Coloabis saira
thawed by low-temperature air way was lowest. The TBARS values of Coloabis saira thawed by running water
way and static water way were higher, and low-temperature air thawing could slow down the rate of fat oxida-
tion. Furthermore, room temperature thawing induced obvious gap between muscle fibers and broken more
muscle fiber bundles. Conclusion Considering the quality control and economic benefits, low-temperature air
way is suitable for the thawing of frozen Coloabis saira.
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Table 2  Sensory evaluation and physical indexes of Cololabis saira with different thawing treatments

(%) (%) (g
2.44+0.24° 17.76+1.11° 14.7140.49° 7.29+0.32°
4.7940.35" 18.63+0.89" 16.29+0.59" 6.94+0.18"
4.60+0.24° 20.06+1.06° 12.89+0.18° 5.60+0.35
1.7040.10° 16.97+0.95° 19.2240.93" 7.04+0.25°
(P<0.05)
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Table 4 Effect of thawing methods on the chemical indexes of Cololabis saira

TVB-N/(mg/100 g) /(mg/100 g) /( 10" mol/g) TBARS/(mg/kg)
15.48+0.93 26.66£1.65 2.3240.19° 0.73+0.04"
16.24+1.13 24.54+1.03 2.44+0.23" 0.76+0.05"
17.82+0.80 25.27+1.86 2.0140.15° 0.6610.04"
15.71£0.99 26.95+1.42 1.53+0.18° 0.48+0.01°

(P<0.05), (P>0.05)
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Fig. 2 Influence of different thawing methods on muscular
R tissue of Cololabis saira (Microscope magnification x40)
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