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Effect of Ultrasonic Wave Assisted Curing and Cooked Temperature on the Quality of Sauced Beef
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Abstract Effects of different ultrasonic frequency 25 40 75 kHz ultrasonic power 100 400 500 W
and cooked temperature 80 90 100 120 °C  on the quality of the sauced beef were studied. The optimum ul-
trasonic frequency and ultrasonic power were 25 kHz and 500 W respectively by measurement of the cooking
loss shearing force NaCl content and penetration depth of NaNO, of the sauced beef at different ultrasonic fre—
quency and ultrasonic power. The sauced beef displayed the lowest cooking loss highest tenderness NaCl con—
tent and penetration depth of NaNO, at these conditions. The optimum cooked temperature was 80 °C by mea—
surement of the cooking loss shearing force and sensory evaluation at different cooked temperature. The sauced
beef displayed the lowest cooking loss and better tenderness and sensory quality at 80 °C. The quality of the
sauced beef could be improved by ultrasonic wave assisted curing and the suitable cooked temperature.
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Table 1 Sensory evaluation of the sauced beef
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Table 2 Effect of different ultrasonic frequency on the quality of

the sauced beef
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Table 3 Effect of different ultrasonic power on the quality of the

sauced beef

/ / Ik NaCl /
kHz % ° % /em
50.35+0.87*  8.00+0.10*  2.99+0.10"  1.19+0.04"
25 46.07+1.10"  6.97+0.33"  4.05+0.06*  1.75+0.05
40 46.78+0.74"  7.67+0.14*  3.82+0.03"  1.58+0.08"
75 49.10+0.75*  7.84+0.12*  3.41+0.04° 1.35+0.05°
P<0.05
P>0.05 .
2
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0.05 ,
[9-10]
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40kHz 75 kHz P<

/ / e NaCl /
W % ° % /em
49.73+0.75*  7.46+0.29*  2.85+0.10°  1.29+0.04"
100 48.51+0.46*  7.24+0.29"  3.11+0.07°  1.47+0.03°
400 46.03+0.78"  6.72+0.11"  3.64+0.15"  1.75+0.06"
500 45.55+1.22"  6.57+0.12°  3.98+0.09°  2.04+0.07°
P<0.05
P>0.05 .
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Table 4 Effect of cooked temperature on cooking loss and shearing
force of the sauced beef R N
IC 1% Ikg 80 C.
80 43.56+0.92" 8.23+0.69"
90 49.56+1.42° 9.90+0.56* 3
100 50.68+1.81° 10.97+0.61° .
120 52.77+0.54* 5.23+0.61° .25 kHz 500 W
P<0.05
P>0.05 . NaCl
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