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The most effective method of unfreezing of pork was certain after speed of process, amount of losses
of meat juice, organoleptic, bacteriological and biochemical methods of research. Results undertaken
studies proved that meat that was unfrozen by different methods answered indexes fresh.

Research material of this study were three groups of raw meat, which differed for defrosting methods
— pork thawed in specialized cells, in the massager defroster and a microwave.

Sensory studies showed fresh pork thawed three methods. The results of microscopy smears,
bacteriological and biochemical studies, except for the reaction to peroxidase indicate freshness pork.
However, great importance is the loss of meat juice during defrosting raw materials. For cameras, the
figure is 3.2%, massagers, defroster — 1%, a microwave losses of meat juice is not, because the
temperature of the raw material output minus temperature. However, the microwave defrosting - the
new method in our market. In this method to quickly supplant all others, if not its main drawback the
inability to defrost raw materials plus temperatures that immediately eliminates the use of this method in
industrial processes.

Most technological efficiency certainly in case of unfreezing of meat in the microwave setting are
absent losses of mass of raw material at the least expenses of time (6 minutes).

From methods it is set with the complete unfreezing of meat, that in the massager-defroster of loss of
meat juice and expense of time less than in 2,7 i 1,3 times accordingly, in comparing to the specialized
chamber. The results of organoleptic, biochemical and microscopic researches showed that meat is
unfrozen in number of different ways answered fresh.

Thus, depending on the method of unfreezing technologically most effective was a method of
unfreezing in microwave options
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