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Abstract: Different thawing methods (air ambient temperature thawing; refrigerator thawing; microwave thawing at 119, 259, and 280 W;
and high-pressure thawing at 100, 150, and 200 MPa) were tested for their effects on the thawing time and quality attributes (color, drip loss,
hardness, total phenolic content, and ion permeability) of frozen Lentinus edodes cubes. Both microwave thawing and high-pressure thawing
could significantly shorten the thawing time of the frozen samples compared with air or refrigerator thawing, with the thawing time decreasing
with increasing microwave power or processing pressure. The sample thawed by high pressure exhibited a dramatic decrease in color and
hardness and a pronounced increase in ion permeability, thus resulting in a dramatic decrease in the quality of Lentinus edodes. However,
microwave thawing significantly improved the quality attributes of the mushroom samples in terms of color (total color difference reduced by
19.9~44.1%), hardness (increased by 18.9~38.0%), drip loss (reduced by 45.7~42.0%), and total phenolic content (increased by 21.1~25.2%)
compared with air ambient temperature thawing. The result suggests that microwave thawing at 259 W is the best method for thawing Lentinus
edodes cubes with the highest sensory score (7.1). This study indicates that microwave thawing can significantly enhance both the thawing rate
and quality attributes for Lentinus edodes, and shows a certain value to the processing of this mushroom species.
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Table 1 Physicochemical properties of fresh Lentinus edodes
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Table 2 Effects of different thawing methods on the thawing time of Lentinus edodes
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Table 3 Effects of different thawing methods on the total color difference and L* values of Lentinus edodes
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Fig.1 Effects of different thawing methods on the drip loss of

Lentinus edodes
E: Ol FREAMAE, 20 ARAEE; 3. BOE 119W; 4,
K 259 W; 5. £k 280 W; 6. ABE/E 100 MPa; 7. #EH/E

244

150 MPa; 8. #%/E 200 MPa.

HE 1 Ara, SR FERE TS, BT
R R R Z R R E (p<0.05). Hh, MGG &
T TR R N, AR DR A E
(p>0.05) o IXJ& TR K FH A o7 =X,
TR N AMNEI N, AR BCR R, A ROV
MR CFIERI K, ORIk ERKRE ST, M
TR R MR, R G, B ST
MR e, FEHBEE RSRIAR, IR ARRE
FHK (p<0.05), HH5EA 200 MPa I, 74 KT
Wk Z B, X 5 Van Buggenhout ™ (I 7t 45 LA L,
AR FONTERE R R T, Ao 4 H B 28
FERR, AR R A EEME AR, AT RRK
REJIE MR, RV R B E . A, G
T SRR ARG, ARSI R R R
TR RYR (p<0.05), T RERIX A5 V2R i e



MR BRI

Modern Food Science and Technology

2016, Vol.32, No.9

B, UK 2R AT 2 B OB IBOR - TRl 8
BT R -

24 R R RT7 ik SRR T v

300
270 a

240 - b

T/ g

210+
d de

180 R

150

120

1 2 3 4 5 6 7 8
R TTE
B 2 NERRRG A BTEEE RSN
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Fig.4 Effects of different thawing methods on the total phenolic
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