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Effects of yeast enriched selenium and germanium on flavor

characteristics of Yanbian Beef
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Abstract: In this study, 20 Yanbian yellow cattles (350 = 20) kg
about 30 months’ age were randomly divided into four groups: the
control group A (basal diet); test group B (0.1% yeast enriched se-
lenium-germanium supplemented in basal diet); test group C (0.2%
yeast enriched selenium-germanium supplemented in basal diet) ; test
group D (0.3% yeast enriched selenium-germanium supplemented in
basal diet). After the test cattle were feed for 100 days. they were
standardized slaughtered and then stored at (44+1) “C for 48 h for

acid discharge. The rump and striploin were picked for follow-up
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index measurement. In this experiment, the flavor changes of
Yanbian beef were analyzed by electronic nose and electronic
tongueusing principal component analysis, linear discriminant
analysis and Sensor contribution rate to explore the effect of different
selenium and germanium content on the flavor of yanbian beef. The
results showed that the yeast enriched selenium and germanium af-
fected beef odor, and the differences between the control group and
the test group were mainly from nitrogen, oxygen compounds and
sulfide. The yeast enriched selenium and germanium affected beef
taste, compared with the control group, the rump and striploin from
test groups had a higher output value.
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Table 1

Organic selenium deposition in Yanbian cattle beef

mg/kg

i H

Eipil

AR A ]

K5 B 41

% C4H K5 D4

AME 0,081 34+0.001 5¢ 0.100 340.000 4> 0.114 140.005 2¢ 0.108 440.003 9°

P 0.088 140.000 9¢ 0.093 240.001 9¢ 0.114 040.001 7¢ 0.109 340.001 9"

T AT BRI NG T B R 22 57 i 2% (P<<0.05)
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Table 2

Organic germanium deposit in Yanbian cattle beef

mg/kg

BiH

415

XFIE A 4 I B4

g C 4l i3 DA

AM 0,001 940,000 3¢ 0.003 640.000 3> 0.006 040.000 2¢ 0.005 540.000 4°

P 0.001 940.000 2¢ 0.003 840.000 4> 0.005 540.005 0¢ 0.005 240.000 3°

T AT EARARR/NG F RN 2 5 B2 (P<C0.05)
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Table 3 Sensor performance description
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Figure 1  Analysis of PCA,LDA . Loadings of outer ridge
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Figure 2 Analysis of PCA,LDA ,Loadings of buttocks
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Table 4 Change in salty, sourness, astringency, umami and richness in Yanbian cattle beef

B L Sh4 Jok R b Tk g I ff e ] e
XA —12.5940.07  —40.53+0.13  1.2440.22 0.944+0.10  19.66-£0.24

o RE B4l —12.0140.02  —48.54+0.21  1.39%0.10 22.01£0.04  25.59:£0.33
i K C4 —11.83+0.07 —47.10+0.24  0.53+0.02 20.4340.07  22.87+0.49
R DA —12.500.07 —41.63+0.23  0.6140.02 17.3740.10  20.48+0.26
XA —12.7610.35  —42.33+£0.27  1.2940.03 16.50+0.02 18.32:£0.06
B B#H —12.6450.07 —42.02+0.07  1.0420.01 16.55-£0.06 18.390.14
Fi g C#H —12.9540.06 —46.30£0.69  0.68+0.05 17.840.06 19.48+0.07
RE D —12.6840.17 —43.58+0.47  0.94+0.10 16.790.03 18.380.37
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