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R (Ala)* 0.709 +0. 046 0.934 +0. 026 31.73
PSR (Cys) 0.249 0. 025 0.239 £0.011 -4.02
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eI FE R (NEAA) 6. 639 +0. 095 8.250 0. 112 24.27%
E/T 41.12% 40.79%
M (TAA) 11.276 0. 117 13.935 0. 131 23.58%
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Effect of Composite Protease and Phosphate on Beef Properties in Meat Processing

XIAO Xia, YUAN Xianling

(School of Biological Engineering, Sichuan University of Science & Engineering, Zigong 643000, China)

Abstract: Effect of composite protease( papain and bromelain,1:1) and composite phosphate and the combination of
both on beef properties were studied. Some indicators such as CIELAB, WHC (water hold capacity) , texture and FAA (free
amino acid) content were evaluated. The results indicated that adding composite phosphate indicated that the CIE A * |
WHC and FAA were significantly increased (P <0.05) , and cooking loss was significantly decreased( P <0.05). Addition
of proteases indicated that CIE L % and FAA of beef were increased, and texture properties were improved. Combination of
protease and phosphate could significantly improve the texture properties, WHC and color of beef, and increase the FAA, fla-
vor amino acids and essential amino acids of beef.
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