ERVECN R FETI o i o vl =3 4 Vol. 11 No. 5

2020 4¢3 H Journal of Food Safety and Quality

Mar. , 2020

1

1 &R
OF W SCbiRliers, JrEE 475000)

B E: BB UHHBUER IEKSER T BE DB R bR, BRI R 5 E AR e A
JNE AN 2 AR AW R EZ AR, PUBE PR M FEAR, R SR R 55 1 58 i 06 s Il
PRI | ARE ) R S T R R L2 S8 ER E A WA R AERC . AR (1 0.03% .
AR 03%. JALES 1%, WAb/s MBI U EIEA, 26 R EZE . RE L2280 Wbz
55°C. fHAbEE 3 h, &M E 60 min, HETEE] 3.5 h, MM FIEE IR RmE. &6 R LR RER S
TC LU SO 590 R A T 2 S B0 AS M AL T A KR AR IR, TR bR, Bd b, KUk A: .

KR Wik, T2 ANEAR, 60, JLs

Preparation of tenderized spiced beef jerky

REN Zhi-Gang”

(Kaifeng Culture and Tourism School, Kaifeng 475000, China)

ABSTRACT: Objective To develop a tender spiced beef jerky. Methods The shear force value was used as the
evaluation index, and the optimal compound ratio of papain, complex phosphate and calcium chloride was
determined by using single factor and orthogonal test. The sensory score was used as the evaluation index and the
optimal process parameters of tenderizing temperature, tenderizing time, reboil time and drying time were determined
by single factor test and orthogonal test. Results The results showed that the best compound ratio of the compound
tenderizer were papain 0.03%, compound phosphate 0.3%, calcium chloride 1%, and after tenderization, the shear
force decreased, which was in line with the acceptable range of meat. The optimum process parameters were:
tenderization temperature 55 °C, tenderization time 3 h, cooking time 60 min, drying time 3.5 h, and the sensory
evaluation was highest. Conclusion According to the above optimum ratio of compound tenderizer and the
optimum process parameters, the tenderized spiced beef jerky is brown in color, moderate in sweetness and saltiness,
and unique in flavor.
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Fig.1 Effect of the addition of papain on shear force of beef
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Fig.2 Effect of the addition of compound phosphate on shear force
of beef
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Table 1 Sensory evaluation score of beef jerky
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Fig.3 Effect of the addition of calcium chloride on shear force of beef
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Fig.4 Effect of tenderization temperature on sensory evaluation
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Fig.5 Effect of tenderization time on sensory evaluation
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Fig.7 Effect of drying time on sensory evaluation
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