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Study on the Quality Changes of Beef During the Cyclic Stewing
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Abstract: By analyzing the color difference, pH, texture characteristics, microstructure, crude fat,
protein and [ree [atty acid ol beel in the process ol cyclic stewing, the ellect ol stewing times on beel
quality is explored. The results show that with the increase of stewing times, the L.* value of surface
color difference of stewed beef gradually decreases, while the L* wvalue of section color difference
gradually increases; the protein content of beef increases, the fat content decreases, and the relative
content of unsaturated fatty acids increases firstly and then decreases, The above indexes tend to be flat after
the 15th stewing, and the pH value firstly increases significantly and then decreases slowly, which maintaines
at about pH 6. 0. The hardness and chewiness in texture characteristics decrease significantly, but theres no
significant difference in cohesion. The results of microstructure and texture are basically consistent. Comprehensive
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analysis shows that the stewed beef system is stable after 15 times of cyclic stewing.
Key words: cyclic stewing; stewed beef; texture characteristics; color difference; pH
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Table 1 The effect of stewing times on the
color difference of beef
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Table 2 The effect of stewing times on the texture

characteristics of beef
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Fig. 1 The effect of stewing times on the pH values of beef
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Table 3 The eflect of stewing times on the protein and
crude fat content of beef
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Table 4 The effect of stewing times on the relative
content ol {ree {atty acids of beel
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Fig. 2 The effect of stewing times on the microstructure of beef
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