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Effect of Ultrasonic Thawing on the Quality Characteristics of Frozen Pork

JIANG Yi, CHENG Tianfu, WANG Jiren, YU Longhao>k
(College of Food Science, Heilongjiang Bayi Agricultural University, Daqing 163319, China)

Abstract: The aim of this study was to investigate the effect of ultrasonic thawing on pork quality and processing
characteristics. Still water thawing (20 “C) was used as control group, while ultrasonic thawing at five different powers (100,
200, 300, 400 and 500 W) were used as treatment group. The results showed that ultrasonic treatment shortened thawing
time but increased thawing loss compared with the control group. Cooking loss increased with ultrasonic power, and the
water-holding capacity of 200 W ultrasonic treatment was higher than the other treatment groups. But pH value and L* value
were significantly lower in all treatment groups except the 100 W group than the control group (P < 0.05), and they were
inversely correlated with ultrasonic power. Ultrasonic treatment at 500 W caused a significant increase in shear force in
comparison with the control group (P < 0.05), and the shear force decreased with increasing ultrasonic power. Moreover, the
transverse relaxation 7,; peak area ratio in the control group was significantly lower than in the 500 W ultrasonic treatement
group (P < 0.05), and this parameter increased with ultrasonic power. Water-soluble and salt-soluble protein contents both
decreased with the increase in ultrasonic power. The above results demonstrated that an ultrasonic power of 200 W was the
optimal thawing condition to not only shorten thawing time but also lessen the deterioration of pork quality.
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Fig.1  Effect of ultrasonic power on thawing time of frozen pork
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Table1 Effect of ultrasonic power on water holding capacity of thawed pork
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Fig.2  Effect of ultrasonic power on pH value of thawed pork
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Table2 Effect of ultrasonic power on color of thawed pork
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Fig. 3  Effect of ultrasonic power on shear force of thawed pork
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Fig.4  Effect of ultrasonic power on 7, of thawed pork
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Table 3 Effect of ultrasonic power on 7, peak area ratio in thawed pork
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