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Study on Processing Technology of Huling Dried Beef

YE Qiang, JIA Caihe
(Technical Centre Zhejiang Dingwei Food Co.,Ltd, Zhejiang, Ruian, 325200 China)

Abstract:Key points including meat pretreatment, cooking, dicing, second cooking and drying in pro-cessing of

traditional chinese dried beef are introduced. The best processing parameter is at 85°C heating up 1h.
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Table 4 The experimental results processing parameters
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