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Texture parameter of Yanbian yellow cattle beef in different grades
during ageing

Y1 Qing-yan', DONG Yu-ying', SUN Xiao-long", LI Yu-lin?, LIANG Cheng-yun"

(1.Agricultural College of Yanbian University, Longjing 133000; 2.National Beef Yak Industry
Technology System of Yanbian Experiment Station, Yanji 133002)

Abstract: Shear force, hardness, adhesiveness, cohesiveness, springiness, gumminess, chewiness of
Yanbian yellow cattle beef in different grades during ageing were analysed by TPA. The results showed
that: quality grades and ageing time had significant influence on texture parameters of Yanbian yellow
cattle beef. As the extension of ageing time, the beef tender degree was increased. The correlation
coefficient of gumminess and chewiness was 0.89. Shear force and hardness, adhesiveness, gumminess,
chewiness were positive correlation. Shear force and cohesiveness, springiness were negative
correlation.
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