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Effect of treatment on low pressure up fat cow tendons thermal
properties and microstructures

DONG Zhi-jie

(Yangzhou Vocational College of Business, Yangzhou 225127)

Abstract: For atmospheric pressure as control, the dried beef tendons were swelled at 80, 60, 40, 20 kPa
and other low pressure environment, determined textural properties, thermal properties of the protein,
color and microstructure, explore the impact of the low pressure treatment on physical and chemical
properties of tendons. The results showed that, different pressure had a significant effect on the textural
characteristics of tendons (P<0.05), tendons dealed under low-pressure environment which hardness
values were higher than atmospheric pressure. DSC analysis showed that tendons dealed under
atmospheric, 0.8 kPa and 0.6 kPa pressure environment all appeared endothermic peak after heating.
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The protein thermal denaturation temperature of tendons decreased gradually with the decreasing

pressure, it showed that tendons protein treated under low pressure were more sensitive to the heat

treatment. Different pressure had a significant effect on color of tendons. Electron microscopy showed
that tendons’ fiber distributed more loosely under 0.2 kPa pressure. The Hole resulted in fracturing of fiber
bundles was larger than other pressure environment, showed that larger differential pressure resulted in

the greater swelling degree of tendons.

Key words: swelling under low-pressure; tendons; thermal properties; microstructure
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