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Quality changes and correlation of yak meat under heat treatment
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Abstract; In order to investigate the quality changes and their correla-
tion of yak meat under heat treatment. Color, shear force, cooking
loss, heat shrinkage, sensory quality of yak meat ongissimus dorsi
were measured after they were subjected to heat treatment at 50, 60,
70, 80, 90 C, respectively. The results showed that with the in-
crease of temperature, cooking loss, heat shrinkage, shear force of
yak meat significantly increased (P<C0. 05); L* value and a* value
of yak meat significantly decrease (P<C0.05); the sensory quality of
yak meat was better when it was heated to 80 ‘C. Correlation analy-
sis indicated that there were significant correlation among L * value,
a* value, high shrinkage, shear force, cooking loss(P<C0. 05). In
summary, the yak meat quality was decreased after heat treatment,
but the sensory quality could be improved by suitable heat treatment.
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Sensory evaluation
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Figure 1 Effect of temperature on shear force of yak meat
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Figure 2 Effect of temperature on cooking loss of yak meat
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Figure 4 Effect of temperature on color of yak meat

*x2

AR B8 0BG BE Y T ILPR T K A R e A R
F LA TR, 50~60 CHE o [HA B MR, £ 2 H
T8 S A B VAT R A RN RS S TR UL AT R B P e
2145 5 BE A I B RGP T LAT B R AR AR SRR T AR R
AT LT (IR Fett AR Fe® L 2 B4R 0, RN E
60 CLAJF - A& o (TR,
2.5 MHMEENEFARERRNTIE

1 5 AT AR B A6 TR TR Y L B R R T
JERCE S LSS B AR TR AE 50~80 C B BCE M
JEAEA W3 = .80~ 90 “C B, B H & JiT T FE. 7E 50~80 C
HF s JUL AT A 2R AR PR A O A L SRS T S A, A
0, B AR M P B R B, LR ) R A 3% TR
BT B AR A RE S R AR T80~ 90 C L JERE LR
TR R 7 A TR BE S PPN PR ) €0 8 T R T A0 R
VA %) BT ET S A T 486 KR 5 T L PR XU R 9 R B R
8 T v T 8 2 L BN A T BRSBTS [, AN B B
AR R CE R ARG Y h bR E N
80 CHI . HE 4 N A BT I f T .

90
=
£ 80
— =
S0
gl
fm - 60
% ¢
£ 50
5
4 Il Il Il Il Il
0 50 60 70 80 . 90
1
Temperture/C
B 5 iR BT R T &R AR R
Figure 5 Effect of temperature on sensory
evaluation of yak meat
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Table 2 Correlation analysis of yak meat quality after heating treatment
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