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Study on the Effects of Processing Technology on the Properties of Shredded Beef
GUO Qiang, WANG Wei, ZHANG Jia-min", LIU Da-yu, WANG Zheng—xi, YUAN Bo
(Meat Processing Key Lab of Sichuan Province, Chengdu University, Chengdu 610106, Sichuan, China)

Abstract: The effects of different drying and cooking processes on the characteristics of shredded beef were
compared by using cold—air drying, hot—air drying and steaming, frying. For the products that were directly
sterilized without steaming or frying, cold—air groups had lower fat oxidation and better texture than hot—air
groups, while hot—air groups had shorter production cycle and better sensory quality. For the steamed products,
compared with hot—air drying and cold-air drying, the hot—air groups had lower water activity, softer taste,
lower sensory score and higher degree of fat oxidation. For the fried products, compared with cold—air drying
and hot—air drying, the cold—air groups had better physicochemical property, lower fat oxidation, but the higher
shear force,which made it hard to taste. Whether using cold—air drying or hot—air drying, steamed groups had
higher product yield, lower degree of fat oxidation, better texture. While fried groups were better in appearance
and color. According to the comprehensive evaluation results, cold—-air drying and steaming before sterilizing
was the best processing technology to keep the quality of shredded beef.
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processes
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Table 2 Internal and external color values of different shredded beef
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Fig.9 Sensory evaluation of different shredded beef
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Fig.10 Total sensory score of different shredded beef
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