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Effects of Whey Baking Powder and Nisin on the Preservation Characteristics of
Braised Beef with Clean Label
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Abstract: An uniform experimental design was adopted to investigate the effects of whey baking powder and
Nisin as preservatives on the total bacterial count, coliform count, and sensory quality of braised beef during
different refrigeration periods. Five different levels of whey baking powder and Nisin combinations were se-
lected for braised beef processing. The beef was stored in a cold room at 0—4 °C, and the total bacterial count,
coliform count, and corresponding sensory scores of the braised beef were measured on days 4, 8, 13, 19,
and 23. The results showed that compared with the control group, different combinations of whey baking pow-
der and Nisin significantly inhibited the total bacterial count and coliform count in the braised beef. The opti-
mal combination was found to be 0.5% whey baking powder and 0.05% Nisin. Additionally, the combined use

of whey baking powder and Nisin did not significantly affect the sensory scores of the braised beef.
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Fig.2 Curved surface of regression analysis of the effect of the
supplemental levels of whey baking powder and nisin on the total

bacterial count
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Table 3 Sensory evaluation results(n=12)
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