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ABSTRACT: Objective To study the effects of different thawing methods on the guality and volatile flavor of
Wuchang fish before and after drying. Methods The effects of 4 kinds of thawing methods on the flavor of dried

Wuchang fish were analyzed by electronic nose and gas chromatography-mass spectrometry {GC-MS). According to
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the results of physicochemical index (fat content, protein content, colorimetry, thiobarbituric acid value), the quality
of dried Wuchang fish by different thawing methods was evaluated comprehensively. Results The electronic nose
was able to distinguish well the differences in odor of Wuchang fish before and after drying by the 4 kinds of thawing
methods. Hydrostatic thawing of Wuchang fish was able to retain more of the original odor of Wuchang fish, and
combined with the GC-MS results, the flavor differences of hydrostatic thawing of Wuchang fish after drying mainly
came from the contribution of aldehydes and alcohols. It was found that compared with other thawing methods,
hydrostatic thawing not only required less time and had lower juice loss rate; the protein content of dried Wuchang fish
was highest after hydrostatic thawing, and the fat content of dried Wuchang fish was highest after low-temperature
thawing; hydrostatic thawing and drying substantially increased the @  of Wuchang fish, gave good color to dried
Wuchang fish, and had a certain inhibitory effect on oxidation, and had a significant inhibitory effect on * of Wuchang
fish after drying by natural thawing. Conclusion Comprehensive analysis shows that hydrostatic thawing is more
favorable to the quality and flavor formation of dried Wuchang fish than the other 3 kinds of thawing methods.
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Table 3 Effects of different thawing methods on the nutrient composition of Wuchang fish before and after drying
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