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Article Info ABSTRACT

Article type: Backgrounds and Objectives: The bivalve oyster (Saccostrea cucullata)
Full Length Research Paper  hooded or rock oyster is one of the most important edible and commercially
valuable shellfish in Iran and the world, and is found on rocky coasts and
mangrove forests in the south of the country. Oysters in Iran the world.

Article history:

Recgiveq: 07.22.2024 Materials and Methods: In this project, about 500 g of fresh oyster meat,
ii‘c’fiza_ ggg%géﬁ which was collected from the rocky shores of Bandar Molem (Banderlange
pred. Je. 21 city) in winter season, was extracted. For separate waste materials, the
process of self-purification of oysters was carried out for 72 h in the
Keywords: environment of chlorine (2.5 ppm) and citric acid (0.2 g.I™"). oyster meat
Freezing, was washed with clean and cool water and frozen at -24 °C for 10 days and
Refrigerator with blasting air, ~ then thawing was done under ambient temperature (24 °C), water (20 °C),
Saccostrea cucullata oyster,  refrigerator with still air; RTSA (4+2 °C) and refrigerator with blasting air;
Thawing RTBA (4+2 °C). Then were calculated the thawing time (Tt), pH, water
holding capacity (WHC), drop loss after thawing (DLt), drop loss after
cooking (DLc), peroxide value (PV), thiobarbituric acid (TBA) and volatile

nitrogen bases (TVB-N).

Results: The results of thawing time for a 120+10 g block of oysters in
thawing methods in air, water, refrigerator with still air, and refrigerator
with blasting air were calculated as 42.3, 25, 56, 31.6 min, respectively. In
general, pH, WHC, DLt, DLc, PV, TBA and TVB-N of S. cucullata oysters
for thawing in the refrigerator with blasting air were reported, respectively;
6.38, 92%, 2.35%, 8.13%, 3.48 meq g O,/Kg Fat, 1.12 mg MDA/Kg Fat
and 10.91 mg N/100g flesh. The highest amount of TBA and TVB-N
in the thawing at ambient temperature was 2.35 mg MDA/Kg Fat and
17.84 mg N/100g flesh, which was significantly different (P<0.05) from
the thawing in the refrigerator with blasting air.

Conclusion: Therefore, based on the results of the project, it can be
concluded that to maintain the quality of the S. cucullata oyster, the
thawing method in a refrigerator with blasting air should be used.

Cite this article: Bahmani, Zabihallah. 2025. The effect of different thawing methods on the
physicochemical quality of edible oyster (Saccostrea cucullata). Journal of Utilization and
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Table 1. Results of thawing time of Sacostrea cucullata oyster samples using air (AT), water (WT), still air
refrigeration (RTSA), and blasting air refrigeration (RTBA) thawing methods.
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* Data were reported as (MSD, N:3). Different and similar lowercase Latin letters in horizontal rows indicate the presence

and absence of significant differences (P<0.05)
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Figure 1. pH value of oyster samples thawed by air (AT), water (WT), still air refrigeration (RTSA),
and blasting air refrigeration (RTBA) methods.
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Figure 2. WHC value of oyster samples thawed by air (AT), water (WT), still air refrigeration (RTSA),
and blasting air refrigeration (RTBA) methods.

W p&al Lo y3 YYO 3 YA Y/AL NVEA (5 S
2 A 255 Sl Ol RS 5 A
s S ealie a5 O o plsslendl Sl
L (P<+/00) (g)ls gms olol OVl S35 (g

sl ol glajles o

DLt
35
b
3 T
I
25
S
2 d
15 I
! AT WT
oDLt 1.48 2.84

3l e (DL ols)slessl 1 day Soul I
Shst Sl iS5 5l ax Sl b S5
JS8) o8 E e p e BNS S e Sl
den o3 plspslens! glajles 3 Soml s (T

S e glon b 5 Sl gl b dlse oo

RTSA
2.18

RTBA
2.35

Thawing methods

(AT) 192 50 L,J_Lifc! S B9y 4 edd alsjslesel G sladsd (DLY) ol jsbesil 51 dn &:79] Slade ¥ IS

(RTBA) & e glsa L Jlowsyy 9 (RTSA) Sl gl L Jlowsey (WT) ui

Figure 3. DLt value of oyster samples thawed by air (AT), water (WT), still air refrigeration (RTSA), and
blasting air refrigeration (RTBA) methods.
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Figure 4. DLc value of oyster samples thawed by air (AT), water (WT), still air refrigeration (RTSA),
and blasting air refrigeration (RTBA) methods.
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Figure 5. PV value of oyster samples thawed by air (AT), water (WT), still air refrigeration (RTSA),
and blasting air refrigeration (RTBA) methods.
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Figure 6. TBA value of oyster samples thawed by air (AT), water (WT), still air refrigeration (RTSA),
and blasting air refrigeration (RTBA) methods.
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Figure 7. TVB-N value of oyster samples thawed by air (AT), water (WT), still air refrigeration (RTSA),
and blasting air refrigeration (RTBA) methods.
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