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Effects of various thawing methods on Physicochemical and structural
properties of frozen beef meat
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Freezing is one of the most important methods used to extend the shelf life and
maintain the quality of meat for as long as possible. Thawing is a necessary
process prior to consumption and further processing. However, thawing is a more
difficult process to perform safely than freezing. Several studies have examined
the effects of different thawing methods on changes in meat quality, such as water
retention, tenderness, color, flavor, lipid oxidation, and microbial growth, but there
is little information on the microstructural effects of different thawing techniques
and its impact on meat. Thus, the aim of the study is to determine how different
thawing techniques affect the structure of meat and its physical and chemical
properties by comparing thawed meat to fresh meat.
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