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Effect of thawing method on the quality of yak milk

QIN Nan
(Humanities College, Xuchang Vocational Technology College, Xuchang 461000)

Abstract ; Yak milk is rich in nutrients and often has to be stored by freezing due to its short lactation period, but
different thawing methods have certain effects on the quality of yak milk. The quality of frozen milk at —20 and —40°C
was investigated under different thawing methods (4°C refrigerated thawing, room temperature hydrostatic thawing,
40C water bath thawing and microwave thawing) . The results showed that the frozen milk thawed in still water had
lower pH values and the highest number of colonies, and nutrient content was the lowest due to microbe influence.
The frozen milk thawed in refrigeration had the most significant fat aggregation and the least stability. The frozen milk
thawed by microwave, due to the higher microwave temperature, both fat oxidation and protein hydrolysis of yak
milk were higher, the nutrient content was lower. In comparison, the frozen milk thawed in water bath had higher
stability and less loss of nutrients, the frozen milk was more stable and its thawing was faster. In addition, protein and
fat content of frozen milk thawed in water bath at —40°C was significantly higher than that of frozen milk at —20C, it
hinted that the faster the freezing rate, the lower the impact on milk quality during thawing.
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Table 1 Thawing time of yak milk under different
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Figure 1 Effect of different thawing methods on pH and total number of colonies of raw yak milk
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Figure 2 Effect of different thawing methods on the
stability of raw yak milk
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Table 2 Particle size of yak milk under different thawing methods
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Figure 3 Microstructure of yak milk fat under different thawing methods
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Figure 4 Fat oxidation of yak milk under different
thawing methods
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Table 3 Nutrients of yak milk under different thawing methods
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