88 2004, \Vol. 25, No. 9 P

1 2 2 2 2
’ ’ ’ ’

(1. , 550025 2. , 550025)

Study on the Relationship of Pretreatment and Shivering Technology with the Qual ity of Beef Jam
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Abstract After being heated, the muscle fibres of beef would be too scleroid to be formed into texture of beef jam because of
the muscle nature. Some pretreatment to raw material beef was used and some shaping, emulsifying agents were added in order
to improve the process technology of making the beef jam. The study showed that the optimum technology including the
pretreatmentof curingand cookingbeef, desiccatingshiveringand theadditionof starchandKonjamaccording tothe feature required
beef finenes and eveness. The beef jam made by this technology showed that its texture was wel I-distributed and stable with

good color and special flavor.
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A B C D ( /9)
1 1 1 1 1 280000
2 1 2 2 2 3200
3 1 3 3 3 700000
4 2 1 2 3 2700
5 2 2 3 1 10000
6 2 3 1 2 47000
7 3 1 3 2 40000
8 3 2 1 3 4000
9 3 3 2 1 7000
K1 983200 322700 367000 297000
K2 59700 17200 12900 90200
Ks 51000 754000 750000 706700
k1 327733 107567 122333 99000
k2 19900 5733 4300 30067
ks 17000 251333 250000 235566
R 310733 245600 245700 235566
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