FOOD & MACHINERY

DOI1:10.13652/.spjx.1003.5788.2023.80865

FAEETH RE 23 2024 F7 A | AR5V

[X# %5 ] 1003-5788(2024)07-0169-06

8 = B [E) X FE 2 B A P am Je B 2 i

Effects of ultrasonic treatment time on meat quality of Yanbian yellow cattle
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Abstract: [ Objective] This study aimed to improve the quality of
Yanbian yellow beef during storage. [ Methods] Yanbian yellow
cattle eye meat and buttocks were used as experimental materials.
Low frequency and high intensity (power 360 W, frequency
40 kHz) ultrasound technology was used to treat beef, and the
effects of different ultrasound treatment time (0, 40, 60,
80 min) on the physical and chemical properties of beef during
10 days of storage were investigated. [ Results | Extending
ultrasonication treatment time significantly decreased the shear
stress and redness value of beef (P <C0.05). Moreover, the
analysis of myofibrils in beef after ultrasonic treatment showed
that the microfibril fragmentation index increased significantly
with the extension of ultrasonic time (P <(0.05). [ Conclusion ]
Ultrasonic treatment for 80 min resulted in the lowest shear

stress, the highest MFI and the best tenderness.
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Effects of ultrasonic treatment time on pH values of Yanbian yellow beef during storage
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Figure 2 Effects of ultrasound time on meat color of Yanbian yellow cattle eye meat during storage period
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Effects of ultrasound treatment time on meat color of Yanbian yellow cattle buttock during storage
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Figure 4 Effects of ultrasonic treatment time on drip loss rate of Yanbian yellow beef during storage

TR A PR AR 2 R B E(P>0.05),
Wi 5 70 s Ak L TR) A 38600, i K R K R R % T R
WHEHEZLRARE(P>0.05), Jayasooriya %1% F
Caraveo-Suarez ZM A F] TR M A L5 R . X T HE 2
T Rl EL A 2 Ak 7 L WLET i 45 70 0 3% 401 7 0k i I i
Ko T3 BB AE VR £F 4 25 (1 4 F 22 (81, 3 m T 4 i 4R
KpERENS
2.4 BEREMEOEFAZERIENZN

py P& 5 AT, R TR () 1 356 i, AR PR R A 17 2%
BIWVREERW LTkt B A #4725 K AR
B R AR B X IR A TR IR, A 22 RN B % (P>
0.05) . 247 b B[] 44 A, 25 8 Bk R T B
o HE T3 2% 5 (P>0.05), Chang I WF R0, 7
JHARSR K T 2 (40 kHz.1 500 W) 75 &b B 28 P £ 2 i L
WEBEWRRICH I, T CEBETE R0, A [F 2 R A
PR AR A MR R T B E W, WA R Kk
A FE SRR AR A 2B AR R, X T RE R B T
TR NUREF 48 2540 A8 LR B L 5 LRl LD 2R 42
Y L LR A TR 3R R R A
2.5 BERBENELZESFATTNHRE

Hi P 6 TR, AR PR B U T B A TR ) Y AT K 2
TR S, W 5.7.10 K, #5440, 60,

40

[ C90min 7240 min
P60 min  EE80 min
30+ M

Cooking loss/%
N
=

—_
(=l
T

0 ||
1 3 5
D S 1)
Storage time/d
(a) MR
5
Figure 5

80 min 415 XF R AL HH L BY 1) 7 34 3 B AR (P <<0.05) , H:
HR A FEIVRCES 710 KDL KCRE I LEINREER 10 K, MRS Ab
B 60,80 min [ BT ) J7 i AKX T A5 AL B 40 min 41 HY
(P<C0.05), H Az 257 A 03 (P>0.05), M4k
R AR PR 5.7.10 KA1 30 1 B b 0 BY 1) ) BRAIK
s 3 0, 5 Stadnik 487 (9B 53 45 R — B, X 0T BE R
P AL BEBEIR T LA M L £ LA R Ca® " I I 1k 85
TG T R A B AR AR T U, A B T RE &
IR A R, T 302U (VB B+ LB A i, 38 im 4m
I P9 550 S AR P A K iR AT 4 e EE DY L BB
TIFT 0 7 U0 A BN PR 25 0 SR O O S L v
B IR TR PR 28 L 7 0 3 4% Y AN TR S D R T U S
MR T T8
2.6 EBEREXMNTELESA MFIKZIE
B 7 TN R A MET B 5 T 80 R fa] (9 28 & 2 1
TR, B R EI S 3 K, M A 80 min 41HY
MFT 3 @ T % BE 20 9 (P <C0.05) ., I8 5.7.10 K,
AL BE 40,60, 80 min 415 X7 B8 ZH AR EC HR R RN Y
MFI #4182 F i (P<C0.05) , AP i 7 KRS 10 K,
#B 60,80 min 41 B MFI i & & T ¥ 75 40 min 4/
(P<C0.05), HAb (8 J6 ¥ 2 7 (P>0.05) . RAM
AL B LRI S 5.7 .10 K I MFLY i 35 w5 T 4 1R
40

[ CJ0min 7240 min
B4 60 min  EEJ80 min
300 M N

Cooking loss/%
[y}
=

—_
(=l
T

=

5
S R 1)
Storage time/d

(b) BNA

A8 75 0 ) A RE 3 A A e A R AR R e

Effects of ultrasonic treatment time on cooking loss rate of Yanbian yellow beef during storage
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Effects of ultrasonic treatment time on shear force of Yanbian yellow beef during storage
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Figure 7 Effects of ultrasonic treatment time on MFI Yanbian yellow beef during storage
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