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Effect of compound hydrocolloids on quality of beef meat fillet
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Abstract: In order to detect the effects of compound hydrocolloids
made of carrageenan, locust bean gum, guar gum on the quality of
beef meat fillet, two alternative adding modes (dry powder / hydro-
colloids) were studied. Results showed that dry powder addition of
compound hydrocolloids could dramatically enhance the hardness,
water-holding capacity and gel strength of produced beef meat fillet.
The differences between these two adding modes concerning these
quality parameters proved to be significant (P<Z0. 05). By adopting
the Design of Mixture Experiments, an optimized proportion of the
compound hydrocolloids among these three were: carrageenan 59 % ,
locust bean gum 22% , guar gum 19% , and the optimal addition a-
mount was 0. 8%. Under these conditions. the hardness. water-
holding capacity and gel strength of produced beef meat fillet were
2267 g, 82.1%. and 1 561 g+ mm, respectively.
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Figure 1  Effect of adding method on hardness

of beef meat fillet
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Figure 2 Effect of adding method on water-holding

capacity of beef meat fillet
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of beef meat fillet

JE 3R 4R vE T 24 1896 o S K S AR T R o J 2K A PR AL Ay
JO B RO 2 K, T RO TR Sl TR WS N S K B AR A

PR B+ 4 A5 A5 TN 250 A n ARG AR R AR S A L AR S
PR PR R T R TS R TR AR T R R A
R AR L T LA IR T 2RI, 5% K R AR 22 ) R B IE
3K e A 5 7R P 5 R T =2 T B 0 g s T R S KOS AR Y
52 AR BEL A 2 1 J5i 2 TR0 1 5 RS T s PR I TS ) 05 e 3
BEAR R RS S5 H R s S O™ S 0 B RE K M L R o R
5 b T T 2 i R 1 4R R LIRS

25 1 BTk L SRR B A DA R T8 20 i kb DA I T =X
il 4 B AL o o R A
2.2 EERFABEREEITRER
2.2.1 REBIF S8R BB K B SR in s H 0. 8%
PEATIRBHE T TR T A K WL 2, R R T B 4 R W,
%3,

FIFH Design Expert %F 3 A4 5 {H #4338 {5 0 47 — Ik £
T A, A 5] Rk 2ot [UE AL, 3 A g [ (4 [ )59 45
RUJ AR I 25T W 4,

H3R 4 AT, 3 MR AR A IR LRSS I ] 0. 001 AY AR W
KT AL IE R I PeE REC(RAIEHE] 0. 934 1~0. 969 9,3

TR 5 bR 2 LA R

2.2.2 ST P 45 AL o AR Ak 2F P LR B LR OK T L R
SRR RRE T T LIRSS A S on S LA

x2 EGFRKRE-BBHZITEERAKER
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Figure 4 Effects of interactions on beef meat fillet hardness
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Table 7 The texture index under different amounts

of hydrocolloids
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