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Tabel 1 Effect of different thawing processes on the pH, TMA, TBA and TVB-N of frozen Euthynnus

Thawing
Parameters Control Immersion Ambient air Refrigerator Microwave
pH 400l 634004D  598:003B  589:001A  6.00£0.02B
(mg TI\;XI_/;I 1008) 1124003 A 1256008 A  1.16£005A  194+032B  1.5140.04 B
TBA 1445003 A 156010 A  196+054A  3.12:005B 472007 C
(mg malonaldehyde/kg)
(m;\lﬁ' g)g) 13834029 A 23874150 BC  2007+2.14B 24274291 BC  25.20+140 C

Values are mean + standard deviation of three determinations.

Capital letters (A, B, C, D) in the same line indicate significant differences (p<0.05) of treatment.
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Figure 1 Effect of different thawing processes on the Water Holding Capacity of frozen Euthynnus affinis
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Figure 2 Effect of different thawing processes on the Thawing loss of frozen Euthynnus affinis
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Figure 3 Effect of different thawing processes on the Cooking loss of frozen Futhynnus affinis
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Tabel 2 Effect of different thawing processes on the TVC and PTC (Log CFU/g) of frozen Euthynnus

affinis
Parameters - Tha}wing. - -
Control Immersion Ambient air Refrigerator Microwave
TVC 3.13£0.13A 2.15+0.15B 2.87+0.13A 1.41£0.17C 1.04+0.09D
PTC 1.75+0.21C 2.02+0.12B 1.82+0.22C 3.74£0.20A 1.20+0.19D

Values are mean =+ standard deviation of three determinations.
Capital letters (A, B, C, D) in the same line indicate significant differences (p<0.05) of treatment.
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Figure 4 Sensory analysis (Skin) of frozen Euthynnus affinis under different thawing processes
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Fig 5 Sensory analysis (Eyes) of frozen Futhynnus affinis under different thawing processes
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Fig 6 Sensory analysis (Gills) of frozen Futhynnus affinis under different thawing processes
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Fig 7 Sensory analysis (Abdomen) of frozen Euthynnus affinis under different thawing processes
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Effect of different thawing methods on the physicochemical,
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This study was to evaluate the effect of different thawing methods (Immersion, Ambient air, Refrigerator
and Microwave) on the quality of frozen Futhnnus affinis. Fresh fish after packaging frozen in tunnel
freezing (-36 °C) and stored in -18°C for 2 months. Chemical, physical, microbiological parameters and
sensory evaluation were investigated after thawing. Significant difference (p<0.05) was observed between
the pH of control and other thawing treatments. The highest and lowest amount of TMA was obtained in
refrigerator thawing (1.94+0.32) and control (1.124+0.03) treatments respectively. The lowest amount of
TBA was observed in immersion thawing (1.56+0.10) and control (1.44+0.03) treatments. The highest
amount of TVB-N (25.20+1.40) and lowest amount of WHC (76.77+5.82) were obtained in microwave
thawing treatment. The lowest amount of thawing and cooking loss were observed in ambient air thawing
(1.71£0.26) and control (11.4440.06) treatments respectively. No significant difference (p>0.05) was
observed between the PTC and TVC count of control and ambient air thawing treatment. The sensory
analysis of ambient air thawing treatment was better than the other treatments. The results of this research
showed the ambient air thawing is recommended to preservation of frozen Euthnnus affinis.
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