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Effect of Thawing Rate Strategy on the Quality of Frozen Red
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Abstract:The effects of different thawing rate conditions on the physical and chemical quality of red Marshal apple under
the same frozen conditions were experimentally studied. Under the same condition of freezing red Marshal apples, the thaw-
ing speed was controlled at 1.5°C /min and 4.5°C/min, which obviously affected the Ve content, brightness and hardness of
red Marshal apples. The higher the thawing speed, the rate of decline of the above indicators relieved. On the other hand,
under different thawing rate treatment conditions, the a*, b* and titratable acid content were also measured. the higher the
thawing rate, the speed of the improvement of the above indicators alleviated. In conclusion, the higher thawing rate will
cause less damage to the hardness, brightness, and Ve content of the red Marshal apple, and the quality of the fruit will be
preserved.
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Figure 1 Reheating process at 1.5C/min and 4.5C/min
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Figure 2 Effect of different reheating rates on hardness
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Figure 3 Effect of different thawing treatments on colour
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