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3 10
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9 20
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L O 4 1
GB 2708-94
(] ( 344, ( <
) L
2% 3% 4% 5% 4
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. ?
2
Q 02%
Table 2 W ater use anount and meat quality
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4 an 100 g 70
2 1
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342 [ + e c+ ok | it |
0.1mL/cm*
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) Fig 1 Processchart of tenderizing technology
= x 100% for chilled yak meat
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Ka> Kun, ; , Table 4 Resultsof best combinations validate test
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’ ’ ’ 76 101 98
3
Table 3 Resultsof L s(3") orthogonal experiment
. . 45
and analysis of variance
GB 2708-94 )
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2 1(3) 215  2(3) 2 4Q 36
3 1(3) 3(200 3(4) 3 44 73 5
4 2(6 1(10 2(3 3 42 23
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K2 134 55 142 60 145 54 141 34 5 172 271 178 235 8 56
2
K3 173 85 154 64 144 11 143 84 CT = == 20273 01 6 18 2 68 175 253 a8
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101 1227 11
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54 20835 5098 614 Q57 8 58 117 1) ,
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Img/kg, 15 3h,
53 93% , Z
A BL:
4 4 1 1
1 4 '
b 1 (
, ABL: , ) ( )
M FE miller 1993 ,
A BC1 , Q3 , (5.6.9]
42 17 5Q 99 "
3 63N /am?, N

© 1995-2005 Tsinghua Tongfang Optical Disc Co., Ltd. All rights reserved.



174 2003

120

6
100 } Z
g 6 , (34 79%)
7
% 80} % (47 6um) ) 1)
o Z
4 2 Z
E 60- 2 m A é
= 1 AR AA~R Z , s
s gy, [
2 A M A A A ’
A QAU AHABRAA G
‘BRREEERBR 28
AU ARG YA A4 4 '
TRRANRRARY 32 kdal( ) T ro-
TERRARARR S
o LALA. P ZRZRZRZRZRZA7 in-T
12 3 4 5 6 7 8 9 fHy ponin ! !
il ol
4 8
2
Fig 2 Shearing force of the test groups !
and the controlled group d 0 4 J
4 7 GB 2708-94 ,
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Table 6 Rate of water loss and the diameter of muscle fiber
1 2 3 4 5 6 7 8 9
/% 353 36 8 338 395 34 2 375 356 29 5 309 40 7
/um 50 63 48 68 48 45 48 93 46 13 46 55 49 4 45 55 4 5 55 63
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Table 7 Resultsof preservation test 3 (53 54 N /an?)
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6 97 94 90 86 83 78 73 67 63 0 4 9d
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Tender izing technology for chilled cut yak meat by fermentation
Han L ing
(D parment of Food Sciences and Engineering, Gansu A gricultural U niversity, L anzhou 730070, China)

Abstract: Yak meat characterized by itsbright red color and luster, itspurity of flavor and its rich nutrition Yet
itsmuscle fibre is very thick, and "oold shrink" phenomenon makes its texture hard, and the degree of tender-
ness is lower. In order to mprove both the tenderness of chilled cut yak meat and its quality, the present study
applied a tenderizing treatment to chilled cut yak meatw ith papain U singL +(3%) orthogonal experiment design,
a series of the best tenderization technical parametersw ere selected: the concentration of papain is 9mg/kg, the
reaction temperature is 15 , the reaction time is 3 h A fter tenderizing, vacuumn packaging and quick chilling,
meat ispreserved at 0 4 . The results show ed that papain can decrease the shearing force (48 44N /an?), the
diameter of muscle fiber (8 03 ym), and the rate of water loss(5 91%). It also mproves the taste and does not
affect its shelf life(0 4 , 9d). Theseprocessesare smple and inexpensive and can be applied to industrialized
production

Key words chilling cut meat; yak; papain; tenderization
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