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Comparison of the quality of refreshing defrosted meat
and chilled meat

FANG Min, SHEN Yue-xin
( Collage of Food Science, SFU, Shanghai 200090, China)

Abstract: To identify the quality of relreshing defrusted meat, which was thawed by high-voltage static electrical
device imported from Japan, @rocessed and sold according to the same way for chilled meat, the samparative studies
was cartied out between refreshing defrosted and chilled meat. The results showed there was almost no cemarkable
difference txtween the two in sensory, physical, chemical and microbiological indexes measured, as well as the
quality. This study will provide a theoretical foundation for the schema to market the refreshing defrosted pork
thawed by high-voltage static electrical device as & new variety to supplement the insufficiency of chilled pork in
Shanghai
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Fig.1 The vanation of pH of refreshing defrosted meat Fig.2 The vanation of tenderness of refreshing defrusted meat
and chilled meat during production and sale and chilled meat during greduction and sale
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Fig.3 The vanation of the content of IMP of refreshing
def-usted meat and chilled nieat during productien and sale
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Fig.4 The variation of TVB - N of refreshing defrosted meat Fig.5 Thc vanatign of bacterial colonies of refrashing
and chilled meat dwing production and sale defrosted meat and chilled meal during productien and sale
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