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15C2 nAANR L, 54 459 T49E A3t ZAUNFE FEA F524 fan
9] 3”& T+ digital electric power reducer® o]-&3td 4 0 Voltol| A A} 220 VoltZ 4
Astgan F 6GAR Yro] F5& 24850 6}157]1"] T A8 FAR 2E7H1ITCH B
19 € o Sl 9EE &9 NEY AA diu] 209 AFATE o] &3 HFFE(m/h)E
Azt dedygFE LEWdE 52Y sRIAE YT systemSE 2EFY 2 £4
3% Tt

T59 o3teta 54 HAL
7o 2o HE B2t o5 YO HEUF 5
% 2%, 259 573, Color 573, pH W8, TBA 574, VBN 574 %

FAAE

B A8 Al SAS(Statistic Analytical System) program v.89] Duncan’s multiple range
testE o] &3l 95%9 FFENA HAA FAE AAEY o

F&usd & d5s= *P%
B Ao Alg5 A F&Ae A& g Jehd sl54EE 0 Volt, & x4
oA 0.3027 cm/hE 7}% % k3 220 Voltol A H izt o= 0.7839 c/h® Vebykth,

HEetxge 294 44 Wg
HEaFe vee d5SE wg Add Fojg RAFAG(Fig. 1). AEEE} WMESFS
AERFL FolNE AFL RAFYEY, A =W HEEE 0.3027 cm/holAE 4.29%
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T 549 St we} KX v e $ck(Fig. 2).
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Fig. 1. Changes in thawing loss of Ostrich Fig. 2. Changes in WHC of Ostrich meat

meat thawed by different thawing rate. thawed by different thawing rate.

a—d Means i the same raw with different letters are significant different (P<0.05).
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Fig. 3:Changes in pH valure of Ostrich Fig. 4: Changes in TBA value of Ostrich meat
meat thawed by different thawing rate. thawed by different thawing rate,

a—d Means in the same raw with different letters are significant different (P<0 05).
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Fig. 5: Changes in VBN value of Ostrich meat thawed by different thawing rate.

a—d Means in the same raw with different letters are sigmficant different (P<0 05).
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