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Abstract: It takes a long time to defrost surimi using traditional methods. In order to rapidly thaw the frozen surimi and maintain its
quality, in this paper, the effects of natural thawing, running water thawing, direct heating and intermittent heating of radio frequency on thawing
efficiency and quality of frozen Pollock surimi were compared. The results showed that the temperature distribution of Pollock surimi was
uniform by natural thawing and running water thawing. Local overheating occurred at the corner of the surimi during the radio frequency
heating. Using radio frequency intermittent heating could effectively delay the excessive increase of the temperature of surimi surface. Radio
frequency heating has features of rapidly raising temperature, it only cost 4.6 minutes to reach the central temperature over 1.8 “C. The water
holding capacity was 76.8% and the whiteness value was 61.7 for radio frequency heating. In addition, radio frequency heating could increase
the elasticity of surimi and effectively inhibit the growth of the microorganism, the colony-forming unit of surimi was only 4.9x10° CFU/g. As a
potential thawing method, radio frequency intermittent heating has a high efficiency of heating that can maintain the quality of frozen food.
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Table 1 The composition of the Pollack surimi

TR % pH 1A B 1% #Z % HEA % R& Wil%
HRI5 & B 74.00+3.20 7.40+0.06 0.80+0.06 0.05+0.01 13.88+0.32 1.50+0.08
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Fig.1 Diagram of temperature measurement point of surimi
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Fig.3 Changes in central temperature of surimi by different
thawing methods
Farag 251N\ B FH G2 FRH G BOR VAR 2F PRI EAT
AT T RS 8. SRR R B FE A2 A
RIS, A SR i e & R = A
BEAT, HHLTEARBOR o WK MRAR EE 2 SRR R AR,
X R /K B A Lo s SR A PR RESF 25, B
T F K R 2 AL R B 52 . Soyer 2680t
RURRG AT IR, RIBEA BRI RS A, RH
TR o R BT R v T AU R, X0 1 THIRK
PRIV, VNS A B S K, DI T T AT YA
JRAKIR BIEIN T HHBRRR . TCE BN A %
PRINEAIREIE,  ToARME SRR AR I A
SRR I RIS T, o2k BB N aT DORE gtk
I TAg R B ST R =

23 TR RAE B BRI R A

100 -

gof [F £
S 6ok
3
N -
& 40

201}

o 1 1 1
R VOKMRAE TA A TR b A
fiA 4 77 2

B 4 RERPFS RS & BERK TN
Fig.4 Changes in water holding capacity of surimi by different

thawing methods
THRIRR AR T 00T B 7K™ R R v

141



MK EmBHL

Modern Food Science and Technology

2018, Vol.34, No.8

I R P 4 AN TR T QA B e e £ JBE 11
FK k. B 4 v, DURRA 7 20 Ve fa g
FOK I E REER, S SIERARK IR
(Bt £ BE R K 71903 83.8% M1 81.5%, 75/ fiftisk
FROK AR o B RE K JTE T TR iR, K
FH T 2% R 5% S I AR AL B S 1) F BERE K 1 B ARAN N
77.3%. X W] HEAE T oL i A TR IR, o gE
PIBUK RO, IR K oA RE 58 4 [ 57 3 SR 4
P BRI, T AT SE AR, L BEREK T
BEAG . IRRPH ATV St A i K3 B ORI Tt A
THRUUREE R RV IR IR TR, UK
mn AL IER AT NS, VLA AR AR BN, FTCA
Bl R A . i Mg R B okl
IK IR S WL H ZATE TR 45 S i R = A= (1K
A2 BRI UM A 00, S8 MAR Tk DRI T
TR AVE FR A IR

24 R A 5 B B R A

50
45+
Z 40r ==
#
= 35¢
B
& 30}
25+
2 1 1 1
0 BARG TOKMRG  ToE B SEAA TR Fhui ) A
fif s 7 3R

B 5 TRMEFRAF ARG BB AT
Fig.5 Changes in elasticity of surimi by different thawing
methods
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Fig.6 Changes in whiteness of surimi by different thawing
methods
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thawing methods
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