33 10 ( ) Vol 33 Na 10
2005 10 Jour._of Northwest Sci-Tech U niv. of Agri and For. (Nat Sci Ed ) Oct 2005
1 1 1 1 1 2 1
( 712100;
2 472400)
[ ] ,
[ ] ; ; ;
[ ] TS2059 TS2515°2 | 1 A [ ] 1671-9387(2005) 10-0062-05
(U ItraH igh Pressure Pro- 1
cessing,U HP) ,
: 11 1 ,
[ 112 H ucker ,L ugol
1899 , , 95% , 2%
Hite!” , 113 800M Pa-15_
1991 |, Shigehisa ( ),
1992 ; PYXBH®-50% 60 ,
Hayashi , ; '
: : 21 ,
, 66 33 1%
, 10 min, 6 7 (
1 ) 1 1
100g, 4
) 3 3 1(CK1)
- , 2(CK2), 2 , 400,550, 700
) M Pa 20, 40, 60 min, 3
122
(1)
* 2005-01-17

]

] (2000K G-A 01)
] (1965- ), ,

] (1950- ),



10 63
(2) :
(3) :
37 400 700M Pa )
4 h ] 1
: (4)
GB 4789 2
(5) , 400M Pa
1 1 ’ ; 550
M Pa 7 ,
> ; 700M Pa
21 )
1 1
, 400 700M Pa ,
1
Tablel Sensory evaluation of the beef processed by the ultra-high pressure
: (g kg )
Pa n . Surface
Type of Preégﬂre Treatrﬁneht Colour Extrusion tissue Rigidity Tender
beef tme succus structure grade
quantum
20 Pink 102 Distin ctly
. . _— L esser L esser
700 40 L ight pink 141 Distin ctly ofter tender
60 L ight pink 141 Distin ctly
20 L ight pink 86 V isibly
Fresh 550 40 L ightwhite 124 V isibly Softer Tender
beef 60 Dark grey 163 V isibly
20 L ight pink 62 Faintly
400 40 L ight grey 91 Faintly Soft Tender
60 Dark grey 123 Faintly
1CK 1 Dark red 23 Faintly Soft T ender
20 light brown 46 Distinctly and tight Rigiclity Tough
700 40 light brow n 48 Distinctly and tight Rigiclity Tough
60 light brown 51 Distinctly and tight Rigiclity Tough
20 L ight brown 46 Distinctly and tight Rigiclity Tough
C%%(I;fed 550 40 L ight brown 48 Distinctly and tight Rigiclity Tough
60 L ight brown 48 Distinctly and tight Rigiclity Tough
20 L ight brown 46 Distinctly and tight Rigiclity Tough
400 40 L ight brown 48 Distinctly and tight Rigiclity Tough
60 L ight brown 48 D istinctly and tight Rigiclity Tough
2CK2 Brown 15 Rigiclity Tough

Distinctly and tight
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Table 2 Preservation timesof the processed beef samples cultured under 37

37

12 20

8h

37

h ’

20 h, 28 h,

37 ,32h

, 20 h

oconstant temperature

Type of M Pa /min

/h

Preservation time

Pressure T reatment

beef time o 4 8 12

20 24 28 32

36 40 44 48 52 56

60
700 40
20
60
40
20
60
400 40

20

Fresh 550

beef

—_— J— _— -+ -

- - RS S
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--- - -+ -+
--- --- -+ o+ o+
--- --- -+ o+ o+

+ 4+ +

+ 4+ +
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-+ 4+ ++ +
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CK1

60

--- --- --- --- --- --- --- --- -+ -+ + o+
700 40 e S
20 --- --- --- --- --- --- --- --- --- - - - st o+ o+ o+
60 --- --- --- --- --- --- --- --- --- - -t -+ + o+
Cooked 550 40 e R e
beef 20 --- --- --- --- --- --- --- --- --- -+ -+ -+ + o+
60 --- --- --- --- --- --- --- --- --- - st o+ o+ o+
400 40 --- --- --- --- --- --- --- --- .- e+ o+ o+ o+
20 --- --- --- --- --- --- --- e e e o -
2 o o o o o

CK 2

+. 1 -1

Note +. One sample putrid; - . One sample not-putrid
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Table 3 Test result of microorganisn in the beef processed by ultra-high pressure
/
A Pa /min ~mL" Y . A1 Pa Min (- mL" Y .
T;t/)pegfof Pressure Treaiment  Bacterium Bac;)e;{u“ T%pegfof Pressure Treatnent  Bacterium BacstDerrtlun
tme num ber tme num ber
G* G*
60 10 G* bacillus 60 3 G* bacillus
+ +
700 40 12 G* bacillus 100 40 . G* bacillus
G* G*
20 16 G* bacillus 20 ? G* bacillus
G* G*
60 16 G* bacillus 60 4 G* bacillus
Fresh 550 40 18 < Cooked 550 40 6 G
beef G* bacillus beef G* bacillus
2 2 G’ 2 1 G’
0 G* bacillus 0 0 G* bacillus
+ +
60 20 G* bacillus 60 6 G* bacillus
G* G*
400 40 24 G* bacillus 400 40 8 G* bacillus
G* G*
2 28 G* bacillus 20 12 G* bacillus
1 G* G 2 G* G
- - 3000 G" and G oocci, 28 G" and G oocci,
CK 1 . CK 2 .
bacillus bacillus
1) 1
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2)
[9]
3) [10, 11]
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Effect of ultra-high pressure treatment on processing peculiarity of beef

DUAN Xu-chang’,L | Shao-feng', ZHANG Jian-xin*,L iL i-fang’,
JIANG A i-m in', SHANGGUAN Jian-wu®,Y ANG Gong-m ing'
(1 College & Food Science and Engineering,N orthw est Sci-T ech U niversity d A griculture and Forestry, Yanging Shaanxi 712100, Ching;
2 Sammenxia FuD a T hem oelecericity L imited Canpany, Sarmenx ia, H enan 472400, China)

Abstract: The quality of sensory and preservation and renanet microbe of fresh and cooked beef treat-
ed by different ultra-high pressurew as investigated T he results show that ultra-high pressure treatment
obviously affects sensry quality of fresh beef and can lengthen markedly the shelf life of beef, but all mi-
croorganisn in the beef could not be killed abslutely with ultra-high pressure treatments The survival
bacterium observed isonly the gram positive bacillus in these samples,w hich show that some gram positive
bacillus in beef havemore repellence for ultra-high pressure

Key words beef; ultra-high pressure processing; sensory peculiarily; preservation; G* bacillus



