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Changes in the Physicochemical and Sensory Quality of Kazakh Dry-Cured Beef during Processing
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Abstract: Kazakh dry-cured beef is a traditional meat product with nomadic characteristics. In this study, changes in
the physicochemical properties and sensory quality of Kazakh dry-cured beef were investigated during its processing.
The moisture content decreased (P < 0.05) from 74.05 to 58.72 g/100 g during processing, the protein content increased
(P < 0.05) from 20.28 to 32.69 g/100 g, and the fat content increased (P < 0.05) from 1.96 to 3.95 g/100 g. The manufacturing
process affected lightness (L*), redness (a*), yellowness (b*), and 2-thiobarbituric acid reactive substance (TBARs) values
(P < 0.05). The pH did not change significantly (P > 0.05) during processing. Processing changed the appearance
characteristics of raw beef. The final product had a dry hard surface, showing a brown color and unique flavor. This research
will provide a theoretical basis and a useful reference for commercialization of the traditional process of Kazakh dry-cured
beef production.
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Table1l Changes in the physicochemical properties of Kazakh dry-

cured beef during processing

Bl JEEHA fifl2d  RF2d RF4d O RAT6d
RER% 0.00+0.00" 1.50+0.54° 16.37£1.91° 27.94+239" 32.77+3.29"
BAREE (Z100g) 2028+1.31° 2023+11.86" 23.44+1.93° 2943+1.03° 32.69+1.71°
KAER (Z100g) 74054097 7223+ 117" 68.11+1.24" 63781437 58.72+0.88"
feli& &/ (2100g)  1.96+0.18" 2.44+037" 2.76+087 296+093" 3.95+1.84°
TBARs/ (mghkg)  4.0320.84° 16.01+4.00° 24.96+4.69" 27.12+7.33" 30.80%6.01°

Lx 36.194+3.42" 31,30 1.01° 31.89+2.20° 32.54+0.94° 33.02+1.66°
a* 19.754+2.15* 15.7743.74° 15.60£3.97" 12.96+6.02" 10.88+3.90"
b* 11.4942.57* 898+1.86" 8.03+1.25" 6.46+3.05" 8.36+1.52"
pH 546%0.11 5624033 561£0.18 5.58+0.11° 5.63+0.13°
a, 0.98+0.00" 0974£0.02" 0.9640.02 0.95+0.02 0.94+0.01°
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Changes in textural properties of Kazakh dry-cured beef
during processing
Eizts JEUEHA JiE12 d ATF2d T4 d ATF6d
TlifE/kg  1823+£0.36" 17.5440.99" 14.01£0.44° 13.3241.71° 12.534+0.42
B 048+0.15 0.56+0.07 0.58+0.08 0.59+0.05 0.6120.01
& 056£0.05° 0.5310.06" 0.49+0.02 0.46+0.03° 0.47+0.03°
kg 8.67£091° 8934045 7.01£0.19° 459+056" 4.6441.51
IR /kg 5461079 5.3610.09° 3.59+0.62° 2.99+0.79" 3.58+0.26°

Table 2

MAR2A A, fEn T fEd, 6. g E S
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(P<0.05) , Fh4571. FVEME /7 N0.56. 8.67 kgfE 1k
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N TR 5K o S B RVR A BR RS % Mo i
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Table3 Changes in appearance characteristics of Kazakh dry-cured
beef during processing
ML SRR
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Table4 Changes in sensory quality of Kazakh dry-cured beef
during processing
EiEtia JRL P 2 d KF2d AF4d AF6d
A 4624050° 5474080 596043 6.554+0.14° 6514+0.18
ok 5424023 551+£081° 5824033 5.684046" 5584047
& 490+0.12° 5.82£091° 6274035 643+0.17°  6.50+£022°
ik 4264031 5494105 6042037 587£036°  5.9240.59°
BRI 4434045 530£1.00° 5882026 6.562030°  6.4120.09"
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