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Beigian Blue and White = BW Destefanis
1997 HP NP
ChLCF B
HP
Hypertrophy 88.28%  88.01% F 3%
P<0.05 NP 2%
1
Destefa-
nis 100g
Organoleptic E K] I
11
371.65  377.64 KJ/100g I
E HP 353.71K]/
1.1 100g F 390.39K]/100g Ch L C
HP F
P<0.05 I E
HP NP C F P<0.05
76% HP
F
<0.05 HP 1.2



32 2004 1

F 2
SFA PU- 2.1
FA HP AMSA 1978 Cross
MUFA 1978 7-8
8
HP F 2 NP 2T
HP 7 INRA
1988
2
a. Appearance of raw meat
100g 48.5mg b. Tenderness ease of sinking
73mg 79mg {riability residue
76mg 52mg La Stampa 1989 c. Juiciness Initial
Sustained
d. Overall acceptability
Destefanis 1988 P F CCh L
B
BF C P<0.05
1.3 collagen Ch L
L L Ch
Destefanis Barge 1988 Destefanis HP NP F C
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Cooking losses
Destefamis 1994
HP F
Renerre 1984 NP F
St
3.67
X
Hunter Boccard P<0.01
1981 Chromometer F
NP
Destefanis 1994 HP NP F C 46 LT St Ss PP
7.14a 8.69bc 9.00c  8.45b
1kg 470kg Destefanis 1996 HP BW
Minolta CR 331C 3 HP BW
HP P>0.05 HP BW HP
NP F
HP HP
NP F F BW
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BW 2.5 Shear force
HP Warner — Bratzler
3
NP F HP Destefanis 1990
BW
Gigli 2000 HP C
2.3 pH NP F HP C
pH NP

Destefanis 1994

1 24 7 4

pH pH1 pH24  pH7
pH1 pH24  pH7
6.62 5.49 5.46 pH

24
7 pH HP
2.4 Water holding capacity = WHC
3

Filter paper press Drip losses
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Performance and Application of Additive Starch in Meat Products
Liu Shuzhen
ABSTRACT In this article meat products’ technology of preparation using phosphate starch the factor affecting
the products’ main target the performance and the wide application in meat products were introduced.

KEY WORD phosphate starch viscosity moisture retaining
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Chemical Composition and Texture of Pyrmont beef
Li Changzhong
ABSTRACT Results of the chemical composition and texture from Italian pyrmont beef was summarized. The
difference between pyrmont beef fron and other cattle varieties was discussed. Some suggestions were provided on
improving cattle types in varions regions in China.

KEY WORD Italian cattle pyrmont beef chemical composition texture



