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Abstract: Compared with buckwheat wantuo that were not quick-frozen, the’quality of quick-frozen buckwheat wantuo, thawed using

different methods was investigated. Four thawing methods were compared, namely natural air, microwave, atmospheric pressure cooker, and

ultrasonic thawing. The results showed that the microwave ired 53 s, which was the shortest thawing time among the four methods.

In terms of texture, the estimates for hardness, gumminess; and’chewiness of quick-frozen buckwheat wantuo using microwave thawing were
1923 g, 1636 g, and 1548 g, respectively, which were the closest fo those of the control. Natural air-thawing and ultrasonic thawing showed
relatively high levels of hardness, with low levels of chewiness. The sensory scores of the sample using microwave thawing and the control were
81.20 and 81.00, respectively, with no significant difference (p > 0.05). In terms of color, the AE" values with microwave thawing and

atmospheric pressure-cooker thawing methods were less than 2, while their individual effects on the color of quick-frozen buckwheat wantuo

could not be distin,
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