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ABSTRACT In order to explore the effect of different thawing methods, by air, refrigerator, static
hydrolysis and microwave, and antifreeze treatment on the thawing quality of frozen sea bass fillet,
fresh sea bass ( Perca fluviatilis) (0.4% compound phosphate as treatment group A, 4% trehalose +
0.4% compound phosphate as treatment group B) and a control group ( =30 °C, 72 h) were set up.
The results showed that compared with other thawing methods, microwave thawing and static hydrolysis
thawing can significantly improve the thawing rate of sea bass fillets (P <0.05) , while microwave tha-
wing and refrigerator thawing can significantly (P <0.05)reduce the water loss rate, cooking loss rate
and total number of colonies, and delay the decrease of the salt-soluble protein content, elasticity,
Ca’* -ATPase activity, whiteness value. For the three conventional thawing methods (air thawing, re-
frigerator thawing, static hydrolysis) , treatment group B and group A can significantly reduce the liq-
uid loss rate, cooking loss rate, total number of colonies, and inhibit the decrease of the salt-soluble

protein content, elasticity, Ca’*-ATPase activity (P <0.05). For air thawing and static hydrolysis
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thawing, the effect of treatment group B was significantly higher than that of treatment group A (P <

0.05). The nine indicators can be simplified into two principal components, and the total variance

contribution rate was 83.074% . It provides data support for the comprehensive evaluation of thawing

and thawing quality of sea bass.
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on thawing rate of Perca fluviatilis fillet
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Fig.1 Effect of thawing method and antifreeze
on drip loss of Perca fluviatilis fillet
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Fig.2 Effect of thawing method and antifreeze

on cooking loss rate of Perca fluviatilis fillet
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Fig.3 Effect of thawing method and antifreeze on pH of

Perca fluviatilis fillet
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Fig.4 Effect of thawing method and antifreeze on

salt-soluble protein of Perca fluviatilis fillet
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Fig.5 Effect of thawing method and antifreeze on

total number of colonies of Perca fluviatilis fillet
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Fig. 6 Effect of thawing method and antifreeze on elasticity of

Perca fluviatilis fillet
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Fig.7 Effect of thawing method and antifreeze on

Ca’* -ATPase activity of Perca fluviatilis fillet
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Fig. 8 Effect of thawing method and antifreeze

S

on whiteness of Perca fluviatilis fillet
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Table 3 Analysis of variance for PCA
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Table 4 Loading matrix and coefficient of score for PCA
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