FOOD& MACHINERY

DOI:10.13652/j.issn.1003-5788.2019.10.018

ENRAESH

EIEFI0H BE 2168 | 2019F 10 A | RSV

YEY KT IE L E A4

0™ B im JoT ) 2 i

The effects of drinking compound phosphate water before slaughter

on the meat quality of Yanbian yellow cattle
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Abstract: The effects of compound phosphate water with concen-
tration of 0.05%, 0.10% and 0.15% before slaughter on the col-
or, pH, water holding capacity and tenderness of post-mortem
storage beel of Yanbian yellow cattle were investigated. The re-
sults showed that drinking compound phosphate water before
slaughter could increase the a * value and water retention of Yan-
bian yellow beef during storage, thereby improving the color and
tenderness of beef, and finally improving the quality of Yanbian
yellow beef to a certain extent. It was found that drinking 0.10%

compound phosphate water worked best.
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Figure 1  Effect of compound phosphate treatment on

pH value of Yanbian yellow beef during stor-

age
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Figure 2 Effect of compound phosphate treatment on the
L*, a”, b value of Yanbian yellow beef dur-

ing storage
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Figure 4 Effect of compound phosphate treatment on

cooking loss rate of Yanbian cattle at the

initial stage of storage

2.5 X 3E 0 A PR R R AR R R 4R 5k B B

B 1 a] 0, R o ik 0 A B9 SiE 10 B A 1R K 4 2k
B FEAL T X AL (P<<0.05) , Ho b iR 56 40 B AY IR R 0 2k B
i, R (4.060.61) g, H5 A A C 25 REPI
0.05) . FIHl A% 41 B T 45 2k 3K F % i 4l (P<
0.05), M B4 A F1 C 5 xF I 4] JG B 35 25 7 (P<C0.05)
A — 20 W 52 HI PN 52 6 B RR B K AT $R 0 R i v A A

95



96

iE 5 R 8 STORAGE TRANSPORTATION &. PRESERVATION

x1 ECHMBELENTIEFHBEIREX
RAsRK M EMm

Tablel  Effect of compound phosphate treatment on
moisture loss of frozen dried meat samples of
Yanbian cattle g
23 fiff VR AR 2 UEETES
Xt R 20 6.69+0.78* 12.67+1.91%
WEGH A 5.28+0.85" 12.044+0.96%
RIGH B 1.0640.61¢ 10.96+0.73¢
W C 5.4740.64" 11.91+0.66

T RS RN F s 22 57 8 3 (P<0.05),

BIFRAK ) GBI RRIEAR N, RS F 6
MBERRER K JE P PO ST . N T FIRE A
TR S 428 B 097 L O A2 A 0 R 3 A7 (e A 5 LK
BB R — FhRR Bk 0 = 48 IR 25 4 L o K 2R 4 7R AR 4
PR T TR RIS SRR B 41 B IR
1< F AL 430 B AR R B
2.6 X E N E ARk R K B R0

T KR AE 5 5% PR B0 AN 22 0 1 WA G 2T
YA KRR B B AR AR . 2R 2 T B % R
IR ) K 45 A K 3 R e 2 BT, T48 14 RIFIR
TR TR A D a6 20 T K R ME W 3 AR T B4 (P
0.05) , Hr 50 21 B A7 /K B R A R K. i3 b, B
G e [0 P S8 4 G K B 2k (5 T R 3 HL R AT S
S5 T W it AR v WUER 4 8 1 kAR R R L 2 K 43 L
OB L SR DT A AR L. R 5 A
KA 1 2 K T A B4 (P<C0.05) , 5 Z Mk R MY
VR AR K 23 000 (B AR AL, 10— 25 Ul B S2 A ik &2 & B 1R
EhoK G AE S R R OK IR R . LA A E R R
VR 2R R 401 5% SO K 3 2 vl 0, X B 20 B A SE 3 3 2
W &RK I E .
2.7 MEHEFABBRRSSHNZM

BTl S AT A0 A R R Y A R B e oo R AL
(P<C0.05) , 34 i 55 41 [A] € 8. 35 22 5% (P>>0.05) . th T K

k2 EAMBRIELEXNTELESHTRLE
WAKREKH R
Table 2 Effect of compound phosphate treatment on wa-

ter loss during storage of Yanbian yellow beef
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Figure 5  Effect of compound phosphate treatment on

phosphate content of Yanbian yellow beef
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