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Analysis of Difference of Quality and Volatile Flavor Components of

Dry-Fried Beef Made of Different Parts of Beef
CHEN Li-lan' s WU Hua-chang' . HU Qi-feng' . YI Yu-wen',
YANG Fang', ZHANG Jia-min®. YUAN Can'’
(1. Sichuan Tourism University. Chengdu 610100, China; 2, Key Laboratory of Meat Processing in
Sichuan Province, Chengdu 610100, China)

Abstract: In this experiment. the dry-fried heel is prepared with heef fillet, round steak and rump
steak as the raw materials. and its nutritional characteristics, texture, color, flavor and sensory
quality are analyzed. The research shows that there are significant differences (P <20, 05} in nutritional
characteristies, texture, flavor and sensory indexes, but there is no significant difference in color.
The hardness. elasticity and chewiness of round steak sample are the highest, while the color,
brightness and redness of beefl fillet sample are higher, The content of alcohols, esters and olefins in
beef fillet sample is higher. the content of aldehydes in rump steak sample is higher. and the content
of alkanes in round steak sample is higher. The total sensory evaluation score of beef fillet sample is the
highest of 81. 45. Pearson correlation shows that aroma is significantly correlated with aleohols, esters
and olefins (P =20, 05), color is significantly correlated with L ° and « " values (P <20, 05). and
carbohydrate is significantly correlated with olefins (P=<20. 053).
Key words: different parts of beel; dry-fried heefl; difference analysis
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Table 1 Sensory evaluation table
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Table 2 Nutritional characteristics of different parts of beef
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Table 3 Texture indexes of different parts of beef
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Table 5 Sensory scores of different parts of beel
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Fig. 4 Pearson corrrelation diagram of quality indexes
of dry-fried beef
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