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Abstract: Objective: This study aimed to compare and analvee the
physical and chemical properties. texture changes and lipid oxida-
non of sauced beel by irradiavion  sterilization and  high-
temperature kettle sterilization, Methods; The irradistion dose

was 2. 4, 6. 8 kizy, and the sterilization was performed at
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121 *C for 20 minutes in high temperature kettle, Results; The
results showed that irradiation with a dose of 6 or 8 kiGy had the
same sterilizging effect as high temperature kettle, and could pro-
long the shelf life of beel, With the increase of irradiation dose.
L * ( brightness value? of soy sauce beel showed a downward
trend as a whole. and the L ° walue of the .-mmp]t.- in the irradia-
tion group was higher than that in the sauced beef without sterili
zation. with the ¢ * value increasing first and then gradually de-
ereased. When the irradiation dose was <2 § kGy, the & value of
the sample increased gradoally with the inerease of the icradiation
doses but when the irradiation dose was = 6 kiGy. the #° value
of the sample decreased again, Moreover. the 4 value of sow
sauce beefl in irradiation group was significantly higher than that
in control group (P="0.05): The hardness and elasticity mainte-
nance of the irradiation group was better than that of high tem-
perature kettle sterilization, The peroxide value and acid value of
irradiated beel increased significantly with the mnerease ol irradia-
tion dose ( P=20,05), and high temperature autoclair sterilization
had no significant effect on peroxide value of beel sauce. The acid
value of irradiation dose of § kizy group and high temperature
kettle srerilization group were significantly higher than that of
other groups ( P=<20,05), and the irradiation increased the initial
malondialdehvde value of samples, Conclusion; Compared with
the control group. the shell lile of soy beel in the 6 kisy irradia-
tion group was longer and the irradiation treatment was more
easily accepted by consumers,

Keywords, irradiation dose; high temperature kettle sterilization:

sauce beefl; storage temperature; storage quality
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Table 1 Sensorv evaluation standard and evaluarion
welght of soy sauce beef
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Table 32 Effect of irradiation on coliform group of

Chinese sov-sauced beef
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Table 4 Effect of irradiation treatment on color

difference of beel in Chinese soy-sauced beel
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Effects of irradiation on texture of heel with

Chinese soy-sauced beefl
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Table 6

Effects of irradiation on fat oxidation of

Chinese sov-sauced beel
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Table 7 Effects of irradiation on sensory quality of beel in Chinese soy-sauced beefl
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