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Abstract

This experiment mainly develops instant cured beef based on the immediately developed cured
beef, expecting to offer scientific basis for the standardization and industrialization of the produc-
tion of instant cured beef and improve its marketability. Taking fresh beef as raw material, the
experiment adopted different recipes to develop cured beef. It discussed the influence of three
different recipes to instant cured beef via single factor multiple analysis approach and significance
analysis. The sensory evaluation results and storage experiment results show that: the optimum
moisture content of instant cured beef is 45%; and the optimum recipe is: pepper powder 1%, the
Thirteen Kinds of Spices 1 and chilli powder X. Such recipe is coordinated in proportioning with
outstanding flavor, which facilitates instant cured beef to not only have the peculiar taste and
smell of instant cured beef, but also sufficiently exert the flavor of spices.
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1. 51§

T BRI P R O B AR ) B b, DUE RO DR IR . fE R ST BIRR JE X
R AT R St H A, AR R S A R E R BT RN O 700 RELL T, £
25T DY ) R DX A 8 8 2 b X U AR A D I T B0k o A= B R B A S R A 22 L Rt i
BREGHIRME G A ity BT 3t PRAE A o R P B K T A A5, SO A4y “/F B (1], A FE
LA RN . STAB AR SRR =258 WAL, RS IRA R AR FIRNERE. FT
EETEA . /A7, Wb KE KEERATT, JARE R S B, £ RFLAETT L, PN,
H TRk 2 08 1R EE B HTmHE, RAERER, JF SR G, B R AREfL,
PR, RN R R AR GE R P, AN OKRR L 5 RS RRE o 44 T 1

BT BRI B B S R EIL e A SRR A H s O B —AER DUORECOY B, BEEDUR
mBHERORI R e S Ia M, R EBOR A2 1 B AR, AR 45 A IR PA) 1) ot 28 DA ER B 2
IRZ B ZE A 2 98 DO H B0 T o PR SO T ORIt 5 N ARG B B, A T A7 1E
TR CIRAG TRORR . - RER, RESTFEAP RS THORKRE, (H32 3 E A 2 AH IS 5
pEbsE, TR LERARA A REEER L, AT B4 L) . Beth. brrEfuieE
IR, P AR RHR R [2]. HE R I ER S e S5 B PR A R P B A R, iihds . TN
H(TiT) 63 NMEES T, ST WA 4. ) ik BB, BT 28 MR AT R T AR
S EL - EERIEA . Rl PARER]. B TE -G L UREL R, ) k. g™
(S N 5% YAy v 11 B R VA DS S SR

N T R B AFE BRI, PR 22 F AR AR B I 7 b R A7 5 5 T AT T
W, M. REESEVRAIMESS TR RS EEE 12.84 %, ELKR . M. MRk, Rl
AR, R SRFALRS A TR, Kk, B, iE e, RS E S
MR R, TSR], AIARERIERIR . UIA 5 B AR AT SR A S8/ B A7 A2 R B
Ry R g, Tk, ATAESRERE. EAE545 T LT 2 RS R T4, 1R
BB FASEMRERAT E7 ih EmAIEE SLRBEEAT 70 7E . Sl AT SO TR EA R PR AR
KIUAEER IR b A AR S BE R e S e AR & & BT IR, AR R A vh /K 70 & & T R
B FERMESRER S E LR, BRI SAEA WIS L7 dh RIS, ULt kAt B, fRE
T HARM T UMEG T 200, RABURPTEL . (K8 HARARMREES AN T TER T ZER
SRR R ARAE, TSR] T AT N TR R PR R T, TR TR T IE 50%~55% K EL
R AT [6]
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SR EE, RIEARAT BRGS0yt B 2R ARG AR, I L LZ%0m, Jf
WG 7 —Edthg, EaEf e EE, A TrERESmT, AHE. Mg EArbrdEd &
TP BRI A —E AR BT ERRE X RRAEg T, AT TZRE e 5ESk
— AT IR R I DO, HEAEAFRZ AL WA TERESM T, B TE
[ St BT HEAT IR (IR T o

A EE WAz AL, LT, EAE . KR T ERIETEH ke, ERERMS, K
JHEA AL, FEERRITEH[7]. E4FERESN TREGEEA ST, . [,
HKE KBERIA T EIEOREE, ZAMLEEEARER M. Pril, Riab TR, et rErnT
J A BRI AE RS B, B BN A

ARG 7RI R A, AR T RAERCRHE T . R & 1R T E RN TR AR
S 1 EAR GRS A R T AT 5E S ISR AR .

2. MR ERE*E
2.1. MR EEE

PRk CHTEEAERRIN . BER . BIRE. AEHCR . BOROE . =, WAHERIN. PURMER. AESER. Ik
K B HEE.

W% : VKA DZ400/2SB H S 3. SARTORIUS HL T K°F-. XFLH-50CB HE#GUE /1 287 K %
DHG-9070A A i HE iR S T4 . PYX-DHS-3XBS-BS /K30 L AVE IR 5 9748 . B U T 48
(CSIO1-A BY), PHS-3E % pH i1« PVC mENME A EIEE. WHELR. IR, BRE.

22. REHFZEETIZRE

22.1. iR HE

AARE LU EFEM EKEARNE D ARG, BRI H 4 N, AP 1 A0 A, N
FoEkl 2. 3. 4 4NN, BB AL B TS FBEINER 4% 1:2:1, 2:1:1, 1:1:2
SANAIE RN . E s B PR 2R 22 A vk R A B 45 SRR = AN R 7 B A B )RR, 15
EERCRHAC 77, EERIGI T 5 1.

Table 1. Three different water content in three different formulations of ready-to-eat beef Thelephora

* 1. ZHAEEKET=MARE R+ TEMNES

ARG KEFTE w5 T EEE(g) TEM(2) BH(2) +=% ()
1 50.4 1 0.5 0
K ES3.90%F 2 50.6 0 0 05
TE 3 49.0 0.5 1 05
4 49.4 0.5 0.5 1
1 49.1 0 0 0
HIKE45.33% 2 49.8 0.5 1 05
e 3 50.9 1 0.5 05
4 50.3 0.5 0.5 1
1 50.9 0 0 0
K E40.05%F 2 50.2 0.5 1 05
e 3 50.6 1 0.5 05
4 49.4 0.5 05 |
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22.2. TE%IE

1) BGiE T BRI A T AR

T 5 R A — VA T B — FREE — S ) 77— B B — N IE 25 T o) — B — MERD B — o T~
HAS A — B

2) BRI 2R T BRI T2

A= EL AL 3 — DI — AR — 325 403 — 5 R K R — VA A —

223, BMEER

1) JkhikE

SRR LIRS ks R, SRIE T AR X, &l DAERE G

2) Mt

RARERFIESE, ahammdTEnEERR e —, BREABK, BE. WRAHESER.
WAHERENE R ], BEA KGR SR, Waeih A A&, Rl e sl R #iR
B RE ISR 7k R 9 K (R4, ik B B NPT E AT . Pk mERAE b
17, FIREAE N R B, DD RS ER R B (8], A i N — 52 BRI R 77 1 00 B e X A T LY
AR, ZZMRR, FFREAE AR . B B AR IR FH I ERIBC T N 4.5% 3R, 0.01%
TAEEREN 1.0% R FE. 0.005%PUIR MR . 4T EAEMEHIE R A& IR ER N 0C~10C, fAERERN
TCUAF o ARIRSLEG R PE 4°C AR . EIEHDRL, REVEEMHIEL, FRPVER, HiEaErsE
BB E R [9].

3) Hix

NIRRT N, YR S BT O, BRI E A 15~20 K, AIREHEL—, (EILRESI55.
SR I NS R AR PN R E , FRUNII 2 A, T o) A 0] 5 A 55 A 2 (L (R ) e KOs B, Y
o, TR, TLRY, TR, pH7E 5.2~6.2 Z [, LUXANRAER A MERIE 0L, B 1016 MCAE i) Fl
iz .

4) Wi, $E

HH S 4 A R 2 F 2 B AR T B T B Ye 7 2 B R DA (R 7 R, B USRS P . I T
1T 12 IRHERS B, AENAF4EE0E, WIHLR S ETHEH . RS R R, & B, Tk
BEY), EHRHATOAKS, — R, PR CE AR R K B = N R

5) B, A

FFEEXTERITTH PVC mENKBE GRaR, HETERENE N, J2A 0.08 MPa, HAEHH[H
278 RFETEIAET B T RAE[10].

6) THALHE. sk

PR AT TS E VIR 2 K, 58 1 K, JE 1 K HOIR B 3 B B 5 5 R R 22 1) 7 1
DARIEDISRY 5] HA G, 4T OO G AR 4R ek B, JURAE T B T B, Fis XA 11].

7) ECRH

EAEHG AN B ek, d%— @ bk}, 54T EREIAL.

) Bk

PR EH PVC MR NG E &80, HESEEENE D, H2E 0.08 MPa, #MEH[E 2.7 5,

9) @K

WA AT BN G R K E N KR KR 121°C, KERE 20 min.
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10) Tk ae

BERBGHAESTEE FEEM T, £37CHKM4 NRE7d, B8 LHKEMER.

SR, PERIEIE . KR, ORNERY S —5, YURESS, RMTHE &R, TRRR RS
KN 16.1~20 735 FEHN 12.1~16 775 KRA—, BREEN 1~12 5.

EiEr, WERERAE, BURAEN 16.1~20 75 RN 12.1~16 77 BOREE. KKN 1~12 57

WE A, WL, RIS WA, BaPsh, SEES, FHys, gy
25-30 435 PR 15-25 4y WERTE, UEGEAE, CUEGE TR 1~15 43

AAPTERA A, FOERAIE, iARE, F2KRM:; BEETERA O, RS
&, HRGE T, EIRIRAR, FURIENE N 25~30 3 AN 15~25 48 BURAGE, H R, RERAHRA,
FUEAE N 1~15 45

2.2.4. BREVEE
RIE 2R R 100 20 s i Bk ALUBE. DT, B NRE D AR IR
PEREAT R AT, FIE VP 45 RS AU TT, PR AR UE LR 2.
Table 2. Project and standard on sense organ appraisal
2. REVFHWE RITESIRE
EIEEAN H T ik

SHR, FEAEE, KIE. RANEARBL—8, YIRS, KRR EFER
TEPIHR AT WL A SR 24 5 16.1~20 455

PR 20 Ay 12.1~16 43
KHEA—, WREN 1~12 5.
R, R0,

(o 20 R4 N 16.1~20 43

&Y 12.1~16 43
BRI RIKHA 1~12 4%,

WE A, HABEYS, TS, WHEMME, WaPsh;

WREIE A, RS, DERNRCA 25~30 43

FREER 15~25 435

WEZ e E, URGERE, R TR 1~15 2.

B TEEE AR, BEASRAIE, RS, FSIRE;

A4 TERFER O, WRESEEE, SRS, FRIKAS, CUBEN A 25~30 4
FRAEY 15~25 53

FWRARL, 55730, REARUE, DEAEN 1~15 5.

HIURAS it 30

AN 30

2.2.5. IPitie
KBKE BRI 4T EE TEEMAET, F37CE&HTNHRIE 7d, BIE TSI,

2.3. RO

HHE L Excel WP, i1 SPSS20.0 FLB M. AN € BEAE LA “ P IMEARHEIR Z” Rom
3. ZBRE55H
3.1. ZAFMEZKEN=MIRESHHNRFTEREITSTER

3.11. XE—REITFSER
XF SRS — BB N BV G R SR R S (P E IR AT ZE R i, el 2 I, fnls] 1.
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Figure 1. Tests one sense organ grading result (water content was 53.90% of beef thelephora)
1. RE—FRERETEEKE 53.90%)

HE T ATLE N, SAAFERPESaERN 2> 1>3>4, 482 MIiEn i, DR, SR 50
2 Z BT 5 (p > 0.05), /B 3 AL 4 Z A TG 22 7 (p > 0.05); AbFHE 2 5 40P 3.4 2 [A] 2 57 .3 (p < 0.05).
TX U B BHRRORY (A 0 B T2 EL AR VRS BRI e K, FAER 28 R T 1, Bk BV I &R 2% 280

Rbr[12]
3.1.2. IRZRETFLHER
B 2 ATRAE H, SV A RN 2> 1>4 >3, L3 2 (9P srm, HidatE. RS

2 Z AR EMZE R (> 0.05), AF3 5408 4 2 LR EEER(p>0.05), A2 583, 42 0%E
FRE @ <0.05). MR 590 —AHE RIS R BN B0 IR 2% 0 RO T .
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Figure 2. Tests two sense organ grading result (water content was 45.33% of beef thelephora)
2. TR TIFNERGTEEKE 45.33%)

3.1.3. LR =RMEFSER

HE 3 T LLEH, SIS A8 2 > XA > 4B 3 > LbEE 4, K32 BV feE,
. MR 5 AbRE 3 2 [ LR EEZE R (@ > 0.05), 4B 2 5B 4 2 LB EEZER@ > 0.05),
AbPE 3 HAbEE 2, 4 Z (A% R (p < 0.05).
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Figure 3. Tests three sense organ grading result (water content was 40.05% of beef thelephora)

3. L= ERETFERIKE 40.05%)
3.2. FRIBKEBRZLERITESER

RRIESLIE — Sl SR =ARERLHI R T K E T R A K, WlE 4 fos. hrkEERE
B I AN [F] 5 7K B ] % A B 2 [R] ) 22 57
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Figure 4. During the different water content each processing always grades the result

4. TEZKEEBLEB2IFNER

B 4 v 50 AN S /KR I ALEE 2 FRERE PE4r B s T AR B 5 7%, oS4 FES /K ER 45.33%
B, AbEE 2 FURE R B FKERTE 45% 2R A = R A4 R K fr s 4, BORk )R a]
DU it N, AR K EE S, Agm a4 s, a5, SEIPasE. WEE S
M RATRD: HECRIEC TN 1% 1% =7 2%8H00, e IR0 iE. i Ee EL b,
RS AR 4= F B R R A 4T EARA I E R, X7 K T &FRHRER, BORVRAEE, PR
o, B

YT EHIK S B 45%, ACFE 2 BIEC TN 1%EMU0 . 1%+ =& 2%, 4T ERRE
Vordmr, NAFE R AT B AR K & R AR AR A T

33. AEEAMARFTEASNN. &3F. Rit. KKFRRE

R = HSI AR AP 2. AbRE 3. AREE 4 FUSNPEN 0 BRI, el vk IEl. [P,
KT EE AGURETH, MRIITLE, KX PURITLE T, Wk s,
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Figure 5. The different formula to its ready-to-eat beef thelephora outward appearance, the luster, the quality of material, the
flavor different influence

E 5 FRRAMBRFTFEMIING, EiF. R, KKHFRERME

TEEHE S TN AP E IR 4 R s B AbEE 2, AbEE 4. XFHRZH. AbEE 3, HAXTREZHAN
AbFE 4 VT A R F] . IX SR T ARER 2 ECE RO B — R A, AERI 4T T b
5oy AP 3 PR RN K2, B VIS RD & 24T I SNAS 4 BLIC

EFENREIED S RSB AEE 2. MR, AbHE 3. AbFE 4, X2 T A 2 BUFECRE AN
MER—ERREERH, FHafTERaRER; L 4 P =FRmERE, FafTERm
ME K2+ =FHAR, (Es R, BEKE.

PALURE AR EVE 45 R R BN XTI, AbFE 2. A0 4, 4bFE 3, FrpAbEE 2 fAbHE 4
BIVPor 45 SRR . DUZE 0 BD B 4T LA A SUIRAS B A ZE A K.

KUK FR B SR G R MR . ST, AbBE 2. AbFE 3. AbPE 4, Hrboo IR AALTE 2 fPRS Y
Ao X2 TR A AT BRI AR, FE XK E, BREFSEREE, [FIRRIKRAR: A3 2 1
Bokk, FECLbbh, MRS AR A4 B 4T ERPE AR RN, X0 RAE T A 3R Rk,
BORLSRAETE, Pl s, &SRS, SRR 4T OREESEEEE, ST, BRI, FURIEN .

34. FEISKEXNNEFTEMNII, BF. Kit, KK

HER IR = A RSB S50 — AL 4 Rt T, ST AR T, AT (0
AAURA . FORIITAE, SRR FTAE T, w6,

[ 6 TR AMILRIBRET I R R ED: SIS, ST, S, KR TR =T
A B, 2B R HUKEE N, SV bt S0 AT Ak B, 7B
HKKE, WEDEE T EAA, (i.

(TR AR B S0 = 96— ST, BRI T = AT B AR,
G E KB RN, S, PR

AR T P4 5 R EIES: S —. TR, R, RRHTER— AT
KA, GRS, BT, CURET: S0 =R B A KRG S0 T 508, TAHLRS, 1S
.
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Figure 6. The different influences on appearance, the luster, the quality of material and flavor of ready-to-eat beef by differ-
ent formula

E 6. SKEMHME4FTEMNIIN. &F. R, KIKETREIZM

3.5. IR Ie

FRAE : S0 — MO AL AT S, KA TSR . S Rt - T ELR
SEIG—S K EE, WRABRERNEAE LR, TEERHMEER, BEYs TEKEE, AR50
kLS,

ZE LR, B4 TEMRE T ZSHEABE T N: GKE 45% D 1% T=F 1%, Bl
2%

4. it
4.1. BV EEHR

EAETFEI T AR, &R AR 0O, JFERIRILA AT “ =iE” 554, 1E/KRARIEL:
RASREHERIA, NEAHER, EBER, MHIEE A X CEWNNF DAESHINE) BHEHEE
Wil REIRELEE H EASEEN. HIRESEMR, 8 B4, Byibsd Xi594[13].

4.2. BHNEEED

TEREHIERESERIRENA 0°C~10°C, HERERN 7CULT, RES, EARRMRE 2 IE MY
KSR, (HEMHIS RPN E B SRR, MyEHR BN, FRACKEMW[14]. B EE R
JERRRAE L, BRInE N E R 3% L R, WLRZHR K AR, /K200 B e, T8 I 5 24k K S,
WA, SEREOEE, 4 AN B, IR, FY S GeRREA R, EHEE
NG, BN 2, MRINE I ENAER 3.5%~4.5% kB ohidE s, HTahimE. BEERE—
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XIW1503); 2017 42 5624 BHE T 48 B EE A TR AR “ & 2 £ 508 2 2 (R 32 A REATL 1
77 (WHSS: 2017FD090)F 7T B2 — .
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