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Abstract: In order to compare the quality of quick-frozen prepared chicken chops treated by different thawing methods,
five conventional thawing methods were used to thaw the prepared chicken chops, and the evaluation of their quality was
performed through measuring relevant indicators. The results showed that microwave thawing was the fastest (156 s), and
low-temperature thawing was the slowest (28 806 s). The sensory scores of the prepared chicken chops treated by low-
temperature thawing and static water thawing were higher (85.2 and 84.8 points, respectively). Microwave thawing was
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beneficial to maintaining the water-holding capacity of the chicken chops . There were no significant differences in the L*
values of the prepared chicken chops treated by different thawing methods (P>0.05). The a* value of the static water thawing
group was the highest (18.84), while the b* value of the microwave thawing group was the highest (6.43). The hardness and
shear strength of the samples treated by microwave thawing were the highest, showing significant differences compared
with other thawing groups (P<0.05). The texture characteristics and tenderness of the samples treaded by air-fryer thawing
were better. The results of electronic nose analysis indicated that the aroma of chicken chops could be well retained by the
static water thawing and low-temperature thawing. The TVB-N value of the chicken chops after thawing in the air fryer
was the highest (14.35 mg/100 g), and the total bacterial count of chicken chops after the low-temperature thawing was the
highest (3.44 1g CFU/g). Static water thawing was beneficial for maintaining the freshness and hygiene of chicken chops.
The microscopic images showed that the room temperature thawing, static water thawing, and low-temperature thawing were

more conducive to maintaining the original tissue structure of the sample. In summary, in terms of overall thawing rate and
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quality post thawing, static water thawing was a better way for defrosting prepared chicken chops.

Key words: thawing method; thawing speed; prepared chicken chops; quality
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Table 1 Prepared chicken chops processed by different
thawing methods
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Table 5 Texture characteristics of prepared chicken chops under different freezing conditions
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Fig.4 Cutting strength of prepared chicken chops under
different thawing methods
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Fig.5 Response radar chart of electronic nose sensor for

prepared chicken chops under different thawing methods
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Fig.6 PCA results of the odor of prepared chicken chops
under different thawing methods

E: A~E AAAURAK A TR H . FHKBH . KRR,
TR o = AIEARR R

TR ST — R SR R N T E (S B ULUR
W2 3R bR E B GH k. B 6 RAFRE 7 0
MBS HERRE PCA 24T, PC1 7 Z TR A
73.46%, PC2 177 Z TRy 14.08%, ST Ny
87.54%, KT 85%, FKH] PCA 455K ] LA MR AF i
MZESEE. Hp PCl 7 Z ki KT PC2,
Ui PC1 o6 AN a2 77 20T Y 3G HE 1) SR A2 A




MK EBBHT

Modern Food Science and Technology

2024, Vol.40, No.9

FEAEH. HE 6 nIE, MR R 2 S A R
URARE S ISR BN, X 5P S 45 A —
o M=BEARGE . BK AR R ARR L2 [N
YL, FRIX =R 7 S R AR 2 S
gi b, AR 7 30T UR B HE SR AT AR B R 22
S T AR LR 2 SRR A ZEL R S PR SR A
(VA=
27 AREMEFT R T HE N E % LK

BRI 7 A0 e % i PR SIS 1 B 8 R R P
4 B 7 BoR T R EfRGE 7 3O S HE R
Hsgm, ANEFRHMFEREEESR (P<0.05).
HA IR MR L B V% B (3.44 1g CFU/g) B
Z T HAD AR (P <<0.05), X2 F N — S
N, KRS E R TR A KB, =
SRR S = IR AR IR G R T A 1 s
LhH, [FIE RO R85y, B CARAERILH B 2 1
PR TR B K AR 5 e AR 1 TR T S K ST e
ik (59125 3.13 #1315 1g CFU/g), XA REH M T
BRI RRIN ) M s st ORI, LT
BAESRURFD 4 CARTARYR /K AR VR RO fife VR 58
AR T W AR . TSI
SRR, T AR BRI LT B A R AR )
AR LA R T, S K A R I T8 A R L1
FES A S e Atk

5.
4L

o)
S5
s
@]
o0 3L
& 2l
0
s
m I
0 e m &
pre
HF g AW%%
R

7 AEBEFRX THEBHNER S
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chicken chops under different thawing methods
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different thawing methods
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