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Effect of curing time on texture and color of spicy cabbage flavored beef jerky

LIU Longlong, ZHAGN Hua, LIANG Chengyun*
(Agricultural College of Yanbian University, Yanji Jilin 133002,China)

Abstract: To explore the changes of meat texture property and color at different pickle time (24, 36, 48,
60, 72 h) and different experimental stages({fresh meat, pickled beef, beef jerky), Yanbian yellow cattle
was pickled with compound ingredients which was blends of synthesized wine and kimchi ingredients in
this study. Added contents of synthesized wine and kimchi ingredients were 9% and 20%, respectively,
which was determined by sensory evaluation results. Results of meat texture property indicated that the
best pickled time was 24 h. Each different experiment stages demonstrated significant different meat adhe-
siveness, hardness, elasticity, glueyness., chewiness and shear force (P <C0.05). Pickle time significantly
affected L. value and b* value of pickled beef and beef jerky, but had no significant impact on a* value
(P>>0.05). There were significant different meat L* value, a* value and b* value at each different experi-
ment stages (P<C0.05).
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