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Fig. 1: Thawing curve(P1) of frozen pork Fig. 2: Changes in WHC of pork thawed

by different ohmic power intensity. by different ohmic power intensity.

a—d Means in the same raw with different letters are sigmficant different (P<0.05).
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Fig. 3: Changes in pH of pork thawed by Fig. 4: Changes in TBA of pork thawed by

different ohmic intensity. different ohmic intensity.

a—d Means n the same raw with different letters are significant different (P<0 05)
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