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A Study on the Improvement of Beef Jerk’s Tenderness by Different Methods of Tenkerisation
Jin Yanxi”  Hu Tiejun* “Tutor: prof. Lou Chengxiang* .

(" Wuxi University of Light Industry, Wuxi 214036; University of Agriculture & Animal Science of
PLA, Changchun, 130062; "~ Northeast Agricultural Uvniversity, Harbin 150030)

ABSTRACT Three methods of tenderisation, electrical stimulation, injection of tenderisation agent and
tumdling were compared on the tenderness of the beef jerk. The effective order of improvememt of tender—
ness by mechanical and histological properties test was tumbling, electrical stimulation and injection of ten—
derisation agent.
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A Discussion on the Way Out for the Chinese Ham-sausage
Zhu Benzhi
ABSTRACT The primary reason for declining of Ham-sausage in China has been that manufacturers has
not improved the quality much to present new products, oriented by market needs, resulting in lowering of
the product quality level and the current disordered vicious circle of competition, a difficult position.
Therefore, out-issuing of national standards for Ham sausage and Green Ham-sausage in now expected.
On the base of the two grade levels new products could be added to meet mirkct needs. T his is the only so—
lution; otherwise the future condition is dreadful to contemplate.
KEY WORD Ham -sausing; vicious circle of competition; national standards for Ham—sausage and Green

Ham-sausage



