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Effect of Electrical Stimulation and Delay Chilling on Eating
Quality of Beef

LUO Xin, ZHOU Guang-hong
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Abstract: [ Objective] The objective of this paper was to study the effects of electrical stimulation and delay chilling on drop

rate of temperature and pH of carcass and eating quality of beef. [ Method JThis article studied the effect of electrical stimulation (ES
605,42V, 0.7 A, 50 Hz) and delay chilling (DC (1542)°C for 3 h, then changed into conventional chilling till 24 h) on eating quality

of beef L-muscle. [Result] Electrical stimulation of carcass had no effect on the carcass temperature drop, increased the rate of pH

drop. Both ES and DC decreased water holding capacity of beef, though did not change the shrinkage of carcass. [Conclusion] The

results suggested that electrical stimulation and delay chilling could prevent cold shortening and lowered the shear force of beef.
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Fig. 1 Effects of different treatment on temperature decline of
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Fig. 2 Effect of different treatment on pH decline of carcasses
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Table 1 Relationships between pH values and temperatures of
beef carcasses within 24 h post mortem for different
treatment

pisi KA R?

Treatments Regression equation

HRA N pH=0.047T;+5.4201 0.947
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ANEAEFRLH 52 )5 24 h A AR pH RT3 TA] i AH
KANZK 2.

2.2 FRHMANE IR AT 4 A R A 200

Table 2 Relationships between pH values and temperatures of beef carcasses for different treatment

pH 5.8 I AR 2 °C

Carcass temperature at pH 5.8

pH 6.2 B IR C WP 11°CIN A pH

Carcass temperature at pH 6.2 pH values at carcass temperature 11°C
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Fig. 5 Effect of different treatment on shear force values
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Fig. 6 Effect of different treatment on MFI of beef
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Table 3 Regression analysis between the result of shear force
and MFI during postmortem storage

b [EVEpy R? P

Treatment Regression equation

N Y=-5.2837x+104.13 0.9992 P<<0.01

DC Y=-5.1415x+100.22 0.9896 P<<0.01

EC Y=-6.411x+114.65 0.9801 P<<0.01

EC&DC Y=-7.242x+120.37 0.9854 P<<0.01
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