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-4 Cok AP (0.3.6.9.15.21 d) ,FF50 F 88 EHRTF 4 A e 208 & R A& G RGEBELAYwm, EREA,
A T AT ) 69 3 K R R T AR A B HM D (p <0.05) 5 A A K F LG KJG B Hr b, RIG FRHH KR
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THZRRF,60 C o & #Ekd SRS RRI(p >005)  #HEFEANEHM A TR ZFH(p>005), WLRHTHE
FABARSTRHEI(p<0.05), P FREBEA 60 Cof M Hm K EHAEFTREFRD (p<0.05), L F Fig
BEHA 60 C oy, A H R K+ =% A AR 4 R R M BBz £ IR = R (sodium dodecyl sulfate — polyacrylamide gel
electrophoresis, SDS-PAGE ) 25 R & % ,30.40 .50 CHI R FF MR A L Z o & w EERE 15 d EBIERAEE, ™
60 CHyZRaMAS 9 dEMIERIEE, &L, FIHRIBE A 50 Cob, K& R o2 B RIK, i ZAF R R T4 R &
AN R AR 6 S o
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Effect of Drying Temperature on Quality
and Protein Degradation of Dried Beef During Storage
LI Yu-hui'? WU Shi-shi’* ,WANG Rui’, WANG Jun-gang'” " LI Ying—biao>

(1.Key Laboratory of Agro—Products Processing, Xinjiang Academy of
Agricultural and Reclamation Science,Shihezi 832000, China;
2.Institute of Agro—products Processing Science and Technology Xinjiang Academy of
Agricultural and Reclamation Science,Shihezi 832000, China;
3.College of Food Science and Technology , Shihezi University, Shihezi 832000, China)

Abstract; In order to study the influence of drying temperature on quality and protein degradation during storage of air—dried
beef, the beef of Xinjiang was used as the raw material and was dried at different drying temperatures (30 °C,50 h;40 °C,20
h;50 °C,12 h;60 °C,8 h) ,cooled, vacuum packaged ,and then preserved in refrigerator at -4 C (0,3,6,9,15,21 d)to study
the effects of drying temperature on quality protein degradation.The results showed that, with the prolongation of storage time,
the moisture content at different temperatures gradually decreased (p <0.05) ;the cooking loss rate increased first and then
decreased gradually,and then gradually increased ;and at different drying temperatures, the water content and cooking loss rate
both were 30 °C >40 °C >50 C >60 °C (p <0.05) ; At the end of storage,dried beef samples at 50 “C had the highest odor,
mouthfeel ,and overall acceptability; 60 “C had the lowest taste, flavor and overall receptivity (p > 0.05) ; elasticity did not
change significantly during the entire storage period (p >0.05).The carbonyl content of myofibrillar protein was significantly
increased(p <0.05) with the trend of maximum increase at 60 °C ;jthe total sulfhydryl content was significantly decreased (p <
0.05) ,among which the decreasing trend was greatest at 60 °C.The result of sodium dodecyl sulfate — polyacrylamide gel
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electrophoresis ( SDS—-PAGE ) showed that the degradation of myofibrillar protein bands at 30,40,50 °C enhanced on the 15th
day of storage,while the protein degradation was enhanced at 60 °C on the 9th day.To sum up,when the drying temperature was

50 °C,the degradation degree of protein was lower, which could better maintain the quality of air—dried beef in the whole

storage period of air—dried beef.

Key words: pulsed pressure ; air—dried beef; drying temperature ; protein degradation
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1.1 #HRENEE
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Fig.1 Equipment of pusled pressure—assited brining dried beef
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EIVPRE , S0 BT ASRIARE 5 0 F0 0 AR g% R
SR 2 Z PEIEA T IRCE PR . TS 9 Syl AT -1
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NERIY 9 53 e N BRI TP 2Z 00, FE S
Sk K P 40 min, BB FEE, B T HOERE
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A1 em x1 em x 1 em WY IE R FRRHANE . B
b 4 0 5 >R 5T A4 1 T 43 A7 (texture profile analysis,
TPA) B, {d F P36R # [5] AR I 34 Sk, 6 4 72 B A
75% A HTHZE 2 mm/s, MR 1 mm/s, PSS
B2 mm/s, 51 %015 ¢ AEREETE] 2 s,
1.2.5  WURLTHEER A BAIEEEC 32108 Xiong 451" i 7
RITFEVESCHE KR S MUKAE B | ff 7 5 il e S I3 A3
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(0.1 mol/L) MgCl, (2 mmol/L) .EGTA (1 mmol/L)
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FRFEL R EL A I 5 X SDS—PAGE HLK o
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(y =0.0502x—0.0009 , R* =0.9994 ) 144 H4 &5 1 7 it = 1k
B po fHFHEE/RIEYEFER %L 13600 L/ (mol -cm)  ARPE L
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BEBE , Inid 52 T2 W FRE PR B 4% 4 30 min, 4livK
WHUeE IR PR A 2 YR, 453K 20 min, 2R G 7E
FEIR Ead B o, H 215 5L Wi o
1.3 HFPAESSEITHHH
JH Origin 8.5 4 F1 SPSS 17.0 #k{2F 47 %05 4k
K 43 #T, Origin 8.5 SRR, 2l i 80 K 3 Ik,
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AT AR P R R AR AT i SR A R R,
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Fig2 Effect of drying temperature

on the change of water content
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Fig.3 Effect of drying temperature
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on the elastic change of dried beef
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Table 1  Effect of drying temperature on sensory score of dried beef
THRE SRAFET ] AL (53) RO HI(47) PR (41) SRR (4))
DO 5.80 £0.84° 6.00 £1.22" 6.20 £1.30° 6.80 +1.64° 6.20 £1.92°
D3 6.25 +0.96° 6.75 £1.26" 6.50 +1.29° 6.75 £0.96" 6.50 +1.00"
30 C D6 6.20 +1.30° 6.40 £1.34" 6.20 +1.64° 5.60 £0.89° 6.20 +1.30°
D9 6.60 +1.14° 6.40 +0.89" 5.80 = 1.64" 6.20 +1.10° 6.20 +1.30°
D15 5.83 £0.75° 5.67 +0.82* 6.33 £0.82° 6.17 £0.75° 5.83 £0.75°
D21 6.13 £1.13° 5.25 £1.04" 6.13 £1.36" 6.50 £0.93" 6.13 £0.99°
DO 5.60 =1.34" 6.80 £1.10° 7.00 +1.22 6.20 +1.30° 6.40 = 1.14°
D3 5.00 =1.52° 5.50 +1.64° 575 £1.52" 6.00 =1.30° 6.00 +1.58"
10 C D6 6.60 +1.52° 5.80 +1.64° 5.40 £1.52" 6.20 +1.30° 6.00 +1.58"
D9 6.60 =1.52° 6.00 +1.58° 6.00 =1.41° 6.00 +1.41° 6.00 = 1.58"
D15 6.33 £0.82° 6.33 £+1.21° 7.50 £0.84" 7.33 +1.03" 7.00 £0.89"
D21 5.38 +0.92° 6.00 £1.31° 6.25 +0.71" 6.50 +£1.07° 6.25 £0.71"
DO 6.00 +1.00" 7.00 £1.00° 7.20 £1,30° 7.00 +£0.71° 7.00 £0.71°
D3 475 +1.26" 5.25 +0.50" 5.75 +1.50" 5.25 +0.50" 5.00 +0.82"
0 C D6 6.20 +0.84™ 6.00 £0.71" 5.60 +0.55" 6.40 +0.89" 6.00 +0.00"
D9 6.00 +1.00" 6.40 +0.89" 6.20 = 1.64" 6.20 +1.10™ 6.60 +1.14"
D15 6.33 =1.03" 6.67 £0.52" 6.50 =1.38" 6.67 +0.82" 7.00 =0.89°
D21 6.00 £1.20™ 6.67 0.53" 6.63 £1.19° 6.50 +1.60" 6.63 +1.19°
DO 6.60 +0.55° 7.20 +1.10° 5.80 £2.59° 6.80 +1.48" 6.60 =1.00*
D3 6.00 =0.00* 6.50 +£0.58" 6.50 =1.29" 6.50 +1.29° 6.50 =1.29*
60 C D6 6.40 =0.89* 6.20 +1.10" 7.00 +1.58" 6.60 +1.95° 6.80 +1.64"
D9 6.80 +1.10° 6.60 +1.14" 6.80 = 1.64" 7.80 £0.45° 7.80 £0.45"
D15 5.83 £0.75° 6.17 £0.75" 5.83 £1.47° 6.33 £1.37° 6.00 +1.55"
D21 6.13 =0.64" 5.38 +1.06" 5.75 +1.28" 5.75 +1.75" 5.63 +1.19"
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