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Quality changes of yak meat under different heat medium and time
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Abstract: Cooking loss, heat shrinkage rate, color, shear force, and
texture of yak meat were measured, which were heated by water and
steam at 10, 20, 30, 40, 50, 60 min, respectively, and the correla-
tion of heat time and quality were analyzed. The results showed that
cooking loss of yak meat significantly increased with the extension of
heat time (P<C0.05) , and the increased rate of cooking loss heated by
water 21.21% higher than by steam. The heat shrinkage rate of yak
meat by water bigger than by steam after being heated from 10 min
to 40 min, and the heat shrinkage rate of heated by steam was bigger

than by water after heated from 40 min to 60 min. The L * value and
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a* value decreased 4.82% and 13.63% of yak meat heated by water
10 min to 60 min, respectively. And the L * value increased 3.84 %
of yak meat heated by steam 10 min to 60 min; the a * value decreased
at first then increased later. The shear force of yak meat heated by steam
larger than heated by water, and the shear force of yak meat which heated
by steam and water 40 min is (7.7940.16) kg and (4.96+0.79) kg.
The hardness of yak meat heated by water and steam increases signif-
icantly with the extension of heat time (P<C0.05), the cohesiveness
and springiness were fluctuating, gumminess and chewiness had the
tendency of decrease. Correlation showed that the time of heated by
water have strong correlation with L * value, hardness, springiness
and gumminess, and the time of heated by steam have strong corre-

*

lation with cooking loss. heat shrinkage rate, a * value, shear force,
cohesiveness and chewiness. In summary, the yak meat which heated
by water and steam 40min will have better quality, the yak meat
heated by water will have larger cooking loss and better texture, and
the yak meat heated by steam will have small cooking loss and worse

texture.

Keywords: yak meat; heat medium; heat time; quality; correlation
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Figure 1 Effect of heat medium and time on cooking

loss of yak meat
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Figure 2 Effect of heat medium and time on heat shrinkage

rate of yak meat
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Figure 3 Effect of heat medium and time on color

of yak meat
176

SRS EE TR ERE TSRO ED SR
SAEERALER . SERERaEE LA,
2.4 FESAHTANENE

SY) 702 A il ORE Y S, 55 PR 4 1 P JRA BN T
B IR SR, B 4 n] g, B Ok B ZE O AE A A W
BTY) I E R T A I A0 5 FE KR I # b SR A R B35 U )
i o1 A BT (] ) SEE 4 3R B 56 I R R . 10~30 min B340
T 60.91% B J5 X T 3] 60 min B9 (4.34+0.22) kg, Mk
KB KB IMAEI BT Y 13T 9.55 %0 s FE 28 IR 4R 4
F9 B 170 7 B fin A B[R] A9 SE K 5B 3 1 0 e (P<C0.05)
10~60 min A& T 58.57 % #f i 3 P ak BUVLEF 48 Uk 4 &
YY) I3 (838 K AE KA I PR A i R B s WROK
BT TR R T AE 28 V0 A R R R A I A K A3 2 )
s B A A B 1) g 5 o A 5 2 T B A (] 1Y A K 4
DA 1 LT & Uit 24 {8 8 510 1y [ AR 20, T A A K T i A e B
177 3R B0 Se 3 s v b o i 28 V0 B o 3R A 8 4G i H
S I3 e 08 2%

101
be cd d
8L b b
&
Re o . ¢ c c
Ba AB .
ﬁR A é/./\.>\.>\.
=
7l e R
0 . | | | | I
10 20 30 40 50 60
Jin A s i)
Heat time/min
IR B 225 5 B (P<0.05)
B4 e AT A R 3T AL B3 B0 A 4% vk

Figure 4 Effect of heat medium and time on shear force

of yak meat
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Table 1 Effect of heat medium and time on texture of yak meat

Ry BE/min BEEE/ (kg e em™ 1) N R L/ mm Jie A P NELUE P / m]
10 1.3440.282 0.58+0.03% 2.06+0.12° 1.28+0.28¢ 20.3541.89®
20 2.2440.25° 0.61+0.02° 2.2240.06% 1.3040.17¢ 25.07+1.78¢
30 2.6840.20b¢ 0.62+0.06° 2.1540.07% 1.2440.09¢ 23.1240.94b¢

USTAYIIE
40 2.88+0.31¢ 0.56+0.01% 2.2940.05" 0.9240.05° 21.65+1.11#
50 3.20+0.26¢ 0.53+0.03% 2.2240.03% 0.64+0.08° 20.5741.09*
60 3.34+£0.404 0.52+0.06° 2.3040.14" 0.62+0.03% 19.41+0.83%
10 1.76 £0.10° 0.5940.02¢ 2.1740.05¢ 1.23+0.11" 24.39+1.92¢
20 1.8740.14% 0.6040.014 2.2540.08¢ 1.1340.16° 23.7541.97¢

— 30 1.9940,05% 0.6040.03 2.2640.06¢ 1.0440.14° 19.3540.72
40 2.1440.27> 0.6240.01° 2.2840.09¢ 1.06£0.08" 18.07+1.10
50 2.0540.17: 0.6340.01° 2.20£0.04° 0.8240.06° 14.52£2,29°
60 2.1340.27° 0.6340.01° 2.18+0.08* 0.76+0.11% 13.6441.48*

T ORRFF AL F B (P<0.05),

FRT [ P A A 52 S0 S R AR A A 3, 78 10~60 min B, S
WA T 51.56 26 s Z8 VMR 2F 1A 14 Jie 2 2 B o 646 s ) ) 48 4
BB R (P<<0.05), £€ 10~60 min Bf FE{% T 38.21% ., /KB
T HAE £ PR EL WGP i A T 9 A K 2 3 Bl AR b R HA L iE
ML AE 10~ 60 min I AR T 4.62 %6 s 280 BAVEE 28 Y B4 nEL g
P 5B 2 FAIK (P<<0.05) . fF 10~60 min I [JRAK T 44.08 %,

KT T AR 78 S AR B 4 A A 9 DL AT 2 e 4 L R
K I ] Jomn A2 ol JUL 7 20 R 282 [ ok g i 1 R K AR Akt 25
Wi A PR B 00 3 LR A R e TR A R 8 4 A 1A 1 R
4 i B R BT R i 34
2.6 FEXMESH

2% 2 T FE K 0 A b i A B ] 5 AR P 2R
Pioe (L fH A L3Pk S 2 OE A G (P<C0.05) , M Kk R 2K

4% 31 0.883,0.623,0.896,0.604 5 55 6 2F I 1 P9 BEME RO IR %5
PESE B 2 R 96 (P<C0.05), 4 36 & B4 Bl — 0.598,
—0.868; SR I I 4R B8 Lo " (E L BY VI J A0 IR 0 A G
PSR E . EAEATMD A ] 5 R 4R 0 25 0
AR A BT g 8 P R R I G AH OC R B B
7 0.932,0.661,0.862,0.614,0.733; S54E4 AR L {H.a"
B e A P R 2 B 2 9 A G (P<C0.05) , AH G R 443 31 o
—0.554,—0.625,—0.832, —0.932; 5 4 2~ A 1) 38 4 G 1tk 22
SR, WAHSCHRE AB ISR L 8 A8 R,
P AR PR AR SE MR R T 28 S B S HB 4R I I 2R K
S E T S - W R AN RS LR S G N S R £ N
2R T AN [R) 16 o A8 A S50 R[] %k 4 2 A 1) 5 J5 5 i AS [ L DA
ZES R T I B 2R 2 A F8 AR I S I AR

R 2 MBS R E S S RIS AR AR KA

Table 2 Correlation analysis of yak meat quality and heat medium and time
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