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Optimization of the Production Technology of Spiced Beef
ZHANG Ruiping, MA Jiahui, "ZHU Xiacbing
{ Agriculture Department, Hetao College, Bayannur, Inner Mongolia 015000, Chinal
Abstract: To study the effects of processing techniques on the quality of spiced beef, the beefl hindquarters imported from
Russia in a factory was selected as the experimental material. Three processing factors, including rolling time, salinity and
brine cooking time, were selected to form 5 different levels. The results of single factor test showed that the sensory quality of
spiced beef was the best when rolling and kneading for 60 min, salinity was 9° and brine for 20 min. Furthermore, the hard-
ness, elasticity and glue viscosity had maore significant effect on the quality evaluation of spiced beef, while glue viscosity and
mastic ability had no obvious effects on its quality. Based on the single factor experiment of kneading time, salinity and brine
cooking time, the extreme levels of each factor were removed, and the orthogonal experiment of three factors and three levels
was designed. The final results was consistent with that the single factor test. The sensory score of the spiced beef was the
highest when the kneading time was 60 min, the salinity was 9 and the stewing time was 20 min, that was the optimal pro-
duction process of the spiced beef.
Key words: spiced beef; production process; orthogonal experiment
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