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Effect of Deep-Frying Time on Physical and Chemical Properties of Yunnan Dry-Cured Beef

ZHANG Yarong', KANG Jiao', XUE Qiaoli’, QIAN Kaili', NONG Xiulian', HU Yongjin"*
(1.College of Food Science and Technology, Yunnan Agricultural University, Kunming 650201, China;
2.Editorial Department of Journal of Yunnan Agricultural University, Kunming 650201, China)

Abstract: In this paper, we analyzed the dynamic changes in the contents of moisture, protein, reducing sugar, amino
acids, fatty acids and thiobarbituric acid reactive substances (TBARs) value, acid value (AV), carbonyl group value (CGV)
and peroxide value (PV) during the deep frying of Yunnan dry-cured beef. The results showed that deep-frying time was
significantly negatively correlated with moisture content, reducing sugar content and AV ( = -0.791, -0.988 and -0.933,
respectively; P < 0.01), but positively with protein content ( = 0.889, P < 0.01). TBARs value showed a trend of increasing
first and then decreasing with deep-frying time, reaching a maximum value of 1.535 mg/100 g at 8 min, and was significantly
positively correlated with deep-frying time (r = 0.688, P < 0.05). Deep-frying time was significantly positively correlated
with the total amount of amino acids (» = 0.727, P < 0.01), dominated by asparagines, proline, glutamine and alanine, as well
as with the content of taste amino acids (= 0.763, P < 0.01). On the other hand, there was no significant correlation of deep-
frying time with total fatty acid content, CGV or PV.
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Fig. 1  Effect of deep-frying time on moisture and reducing sugar

content of dry-cured beef
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Fig.2  Effect of deep-frying time on protein content and TBARs value
of dry-cured beef
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Fig.3  Effect of deep-frying time on acid value and carbonyl group

value of dry-cured beef
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Fig. 4  Effect of deep-frying time on peroxide value of dry-cured beef

2.5 YRR RD AT AR A B 1 R

LR R T B A, L R R R
(17 2L Js R 2 0 PR o Y R S RO — S I . R 1T
K1, WXEO mink, A ERSLAGIH 1S MR R, B
&7 PR L TRER, BS5MIERNSTEMLLH
REMSERR, [ERLSERME, EEUHEAR. #
AR HER. BEMRMNTEARNE. WIEFTEH
e BB A B FE20 Fha B, HA A7 P /e
B, 1 PP RE AR (R 12 FraE s & a5t
R, DVREERABEAR. REAR. HEAR. £HR
2. BER. BER. RRER. REAER. HER.
HAR. WAR. AR, RN EZR Rkt
FRBY, Hoh R AR RIS ZR2 bR 1 S JE 19 o PA) i ke
e FEAY . NREERZIH 0 RERAE, hiES
TR 2 Fp R SR A E R S . AT
HH R A6 Tk Jie 0 I 2 IR 7 B v, i o VT B N ) () 2 4K
FREMRGEMFERRKER (P<0.05) , ZHREAER
B S AR ) 2 AR IEAE G (,.=0.763, P<<0.01) ,
DT EER S RS WIER A SRR E (r=—0.495,

P>0.05) , S IR E 5 E I ) 200 2 IR A G
(r=0.727, P<0.00) .

#1  WERFNGTFEERERESEOEN

Table 1  Effect of deep-frying time on amino acid content of dry-dried beef
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Table2 Effect of deep-frying time on fatty acid content of dry-dried beef
ng/g
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