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Effect of Supplementation of Heat-treatment Barley on Beef Quality
GAO Qing-shan et al
Abstract
lecting 12 heads of healthy Yanbian yellow cattles of similar weight, they were randomly divided into experimental group and control group, 6
heads in each group. [Result | The contents of fat in beef could be increased (P <0.05). The advances of pH value and TBARS value of beef
were slower during the storage days, and the quality and the taste of beef could also be improved by the supplementation of heat-treatment bar-

(Agriculture College, Yanbian University, Longjing, Jilin 133400 )
[ Objective | The research aimed to study the effect of the supplementation of heat-treatment barley on beef quality. [ Method | Se-

ley (P <0.05). But there was no significant difference on change of color of beef during the storage days(P >0.05). [ Conclusion ] The heat

-treatment barley could increase the quality of beef and prolong the storage days.
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Table 1 Sensory evaluation criteria of beef Table 2 General chemical components of tested beef %
o REPE AR Y APALS Zii] Ky HIEH G RS>
Point  Surface color Easy to grip degree Meat flavour Group Water Crude protein  Crude fat Crude ash
I mer e xf 55 e
62.33£2.06 21.09+0.38 15.38+1.82 A 1.02 +0.04
Blood red Extremely difficult Extremely weak Trial group
2 g, P I e X
65.35+£1.32 21.24+0.23 12.19+1.34 B 1.09 +0.10
Reddish brown Very difficult Very weak Control group
3 LG B 7B R K S R 2 R i 5 (P < 0.01)  RFRUNS 7R
Light and reddish brown Relatively difficult Relatively weak PN =
25T R (P<0.05), FHE.
4 ZaBf I X M 553 . . . I
Note: Different capital letters and lowercases in a row mean extremely signifi-
Green and brown Slightly difficult Slightly weak ) o )
5 iR We 5 W& cant differences (P < 0.01) and significant differences (P <0.05),
Gray and brown Slightly easy Slightly strong respectively. The same as follows.
6 Hit wuh ek FIL5 5 K2 L4 pH (W] A (P <0.05) s x$ BR41AY) pH
Light brown Relilively easy Relilively strong TS S TR (P <0.05) , WIS B 4 1 5
7 KA® W5 E[ L e
Ashen Very easy Very strong whLo
8 FKHE W5 R Wi 5 0 S 8] 114 4,2 4 4R A 1Y) TBARS {E3% 5 F Tt

Blue green and ashen
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Table 3 Values of pH and TBARS of beef with different storage days

pH & pH value

TBARS {8 TBARS value

It R] /7 d

IR POy e X HRZH
Storage time
Test group Control group Test group Control group
0 5.41+0.03 Bb 5.48 £0.12 Bb 0.31+0.12 Bb 0.33 £0.13 Bb
2 5.39+0.10 Bb 5.44£0.11 Bb 0.33 £0.09 Bb 0.42 £0.08 ABb
4 5.43 £0.05 Bb 5.53+£0.09 Bb 0.40 +£0.05 ABb 0.58 £0.07 Aa
5 5.59 £0.12 Ab 5.74 £0.16 Aa 0.51£0.11 Aa 0.69 £0.10 Aa
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Table 4 The CIE value of beef with different storage days

L® a’

b” ¢’ I

kg2

Test group

XTHELL kg2

Control group Test group

XHHREH
Control group

R

Test group

i //d

Time

XHHREH
Control group

R

Test group

XHHREH kg2
Control_group Test group

XHAZE

Control group

38.83+1.00 ¢

0 38.10+0.31 ¢ 23.37+2.35a
2 39.76 +0.38 Ab
4

5

38.77£0.47 Bc 21.16 £1.98 a
39.98+1.02ab 17.34+1.71 b
41.13+0.44 Ba 14.81 +2.73 b

23.78+2.19 a
20.70+1.33 a
17.05+1.28 b
14.87+1.9 ¢

13.02+1.09 a
12.70 £0.95 a
40.46 +0.83 b 12.10£0.84 a

42.74 0.6 Aa

10.87 +0.50 Bb 11.95 £0.40 Ab 18.40 +2.49 ¢

13.15+0.76 a
12.63 £0.96 a
12202+1.33 a

26.75 +2.58 a
24.68 +2.18 ab
21.15 +1.88 be

27.18+2.28a 29.16 £0.41 b
24.25+1.64 ab 31.02 £0.48 b
20.86 +1.81 be 34.97 £0.79 a
18.84+1.86 ¢ 37.08 £2.90 a

29.00 £0.84 ¢
31.19 £0.30 ¢
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37.65+1.76 a

2.4 AMARAEBAEMFRRETFMEZE  HES wH,
BB 2 AR ABA E 2ER (P >0.05) H7E S

IR S I TR XU 3l 2 5 3 5 TR IR 4 (P < 0. 05) 03X
(TF#% 10015 )



36 %23 4

B EHHLBRETGEERGEDFZAEARL 10015

[ ZH A S A0 2 2 B A A I AR W 22 30 R R ), 5 2R 3=
A [ R A B 2% R 2 6 3o 5 24730048 1 A K 1 A 2358 i W
W] o B A2 2 ARG AL S R P21 5 2 :27 mT /15
hi s 8 55 17 mT /15 h 5 27 mT /15 h #1642 2F .
12 mT /15 h.17 mT /15 h 527 mT /15 h 3 DAL ER4H A4
il 2 A v E LA A B AR A A A X S 2
R ANE S E R E YA AR NRIEH 2z g
SR, R R 2N 5 B AL B R] A LA AR PR AR
WE L0 22 AR Ko YA B —Fh A R A 45 B
BAEREE T & R R/ sl K AT Rt
2E IR R, B 2510 [R 2% B 6 G300 SN o Te] , B &
(] — &b L ) 0 ] — R SRR B B, B 2 AN ) i e 3R 3
ORI RG22 R o PRI BEAR 3 ELAA H () ske e 85 L
B 10 114 T Ny R RN A B (W) P 25 e B T2 e
TERME R L Z w3 A A E P A I 55 o8 A TR
WrBE L R R A A PR VE I RE S A 45 Rl A RE 1
JE L R A S Fe RION, s B X RR R 252 ) R F R A
YEA, IR R E T i i A E R R S & 2 AR
AR R R P R RE R A AP R AN 3 25 s R
TS [ 1 A 4 25 35000, FEWL ) o R T A i — b
it

4 AL R (6.12.17 .27 mT) 5 10 h (& fxefd:,
TR AR (R & AN 2F D BT IEAE 25K
N o AN ES 24 8% B 0 R 2% N7 58 8 55 Ak B RS T) 19 52 L AS ] o

A2 17 mT /10 h %7175 .6 mT /10 h 56 mT /15 h XA E

2£.6 mT /10 h X 5 25048 1 F = 396 I B (2 dEfE A, IE

He W2 %, T 27 mT /15 h X8 .17 mT /15 h 527

mT /15 h A AR EHE L KE 12 mT /15 h 17 mT /15 h §

27 mT /15 h 3 AREAS L G X 5 2438055 1 o i, D034 22 PR

2 Y LA W2

Sk

[1] 7 HIEE, 5 T3, 5% RIS B 176 Bk A
SERERTFIT LT ). FEERIRYE R R E AR RIS, 2002,18(3):61 -
65.

(2 ] P, BT R0 5. R b A VR A e [ .
MR T 5% 2 ,2004,26(6) :57 - 60.

[3] 758, TR, iE, % SR AT DT ]
R SAE ,2005,21 (7) 1130 - 133.

(4] EHekE T 40H. I RIEM R A i [T ] 35 B 41,
2003,24(6) :122 - 126.

[5 ] X122 X, HEMS, Bk R BE, . BE TR Fh -0/ N 22 A M MR B B2
[J ] vEBRAllAA2£41,2001,32(5 ) :333 - 338.

[6 ] FFRUE. RE7R Rt VR A A S 36 P 9T L ] A= it 5%, 2004
(1):16 -19.

fritZ 2001, 11(5) 2274 - 276.

[8 ] EZ45, brvk. 2RI R 253 TR L) 1. #i T rh B2 Ze &, 2006,
41(11) :675 —677.

[9 ] THHL ikt =R, 2GR BRI 1 FhEi25,2004,35(6) :690

—-694.
(10 ] SR AL A B HA R AT [) ] Ay, 20055 (1) :
26 -29.

(11 ] XNV, AP, XU, . A R i AT Aoz [T 1 JATRg
AR 241 SRR E R ,2002,30(3) :82 - 84.

S G S S GGG GGG S GG S S G 0 W S G 0 G G G G G S G GO W S GO O O P GO WO SO G Wy

(3% 9991 )
Ui B S0 2 1) Z A 3 R0 KU A X 8 o 35 A 3R 5
PR NN REN & B IF HATH A 54 ¢ 1l I, #Ma A
A PR X2 TR PR BN R LA — 5 A RGE VR

x5 HiX4F4FAREITMN

Table 5 Sensory evaluation of beef from tested cattle

5 RMZiE SR JEAIZIUS
Group Surface color Degree of easy grip  Meat flavour
5G4 Test group 7.20+0.40  6.80+0.72 A  6.60 £0.58 A
X &2l Control group  6.80+0.74  5.20+0.65 B 4.40+0.69 B
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