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Protein-losing Analysis of Beef Jerky during Traditional Preparation
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Abstract: In order to investigate effects of natural thawing, microwave thawing and water thawing on protein-losing, protein
content in beef was determined during traditional preparation processing such as different thawing styles, pre-cooking times,
meat loaf sizes, and water-material ratios. Crude protein in beef was determined to be 20.64%. Protein loss was 1.42%, 5.95%
and 7.37% during thawing, pre-cooking and preparation processes, respectively. The lowest protein loss was observed in beef
through microwave thawing and 60 min of pre-cooking. Through this treatment, protein amount and solid residue in pre-cooking

soup were 1.03 g/100ml and 2.08 g/100ml, respectively.
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Table 1 Orthogonal design of effects on protein content in pre-
cooking beef
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Table 2 Multiple comparisons of protein loss through different
thawing methods
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Table 3 Protein content in pre-cooking beef soup
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Table 4 Multiple comparisons of effects on crude protein content
in pre-cooking beef from different thawing modes, pre-cooking
times, meat loaf sizes and water-material ratios
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Table 5 Solid residue content in pre-cooking soup of beef
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Table 6 Variance analysis of solid residue content in pre-cooking
soup of beef
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Table 7 Amino acid content in pre-cooking soup of beef
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