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Effect of dry-aging processes on the quality of

rump beef from Yanbian cattle
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Abstract: Objective: This study aimed to improve the tenderness

and [lavor content of Yanbian cattle beel, Methods: Rump beel of
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Yanbian cattle were dry-aged by using three different methods. i.e..
Method A RH(75+5)%
and then RH (85 +5)% aging for 20 days:
Method B: RH(75+5)% 20 days and then RH{85+
RH(&5+

RH{65+ 5% aging for 10 days.
aging {or 10 days.
aging for
Method C:

5) % aging for 20 davys; 5) % aging for 40

davs. The gquality changes caused by the different aging processes
were then analyzed and compared, Results: The cooking loss of
the beef processed by all the three methods increased significantly
but the beef loss (39,14%) in

TBARS and TVBE-N values of

with the extension of aging time,
Group A was the highest. The
group C were 1,387 and 14,833,

respectively. significantly higher

than those of the other two groups. The fat and protein contents
of each group showed an increasing trend. while the shear [orce
value decreased by 50%. No significant difference in the changes
of cooking loss rate. color and pH wvalue were [ound among the

groups. The results showed that with dry-aging. the richness of
taste attributes was elevated with higher freshness and aftertaste,
The bitterness in group B was lower. and the relative content of
aldehydes and ketones among wvolatile flavor compounds was
higher., Conclusion: Method B was the best dry-aging process {or
Yanbian cattle rump heef,
Keywords: Yanbian cattle; rump beel; dry-aging; flavor
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Table 1

Effects of different dry-aging processes on physicochemical properties of beef

DA Y g e A KA ER/ Y mEABMKE/ N

ful/d Al B4 c4 Al B4l CH4 A4l B CHl

0 - - - 75.024H0.64"  74.8040.56" 75.10+£0.64" 32.18+1.21" 32.59+0.87" 31.80+0.30"
10 2L7541.82¢ 21.044+203% 19,18+2.54¢ 73,67+049" 73,37+1,32% 72,50+1.27% 30.43-£0,52% 31,0341.09" 31.37+0.570
20 2943-+1.86° 29.45+0.99 27.91+1.5% 73434037 72.28+1.02% 72.2541.04% 30.24+1.11" 31.2040.30" 30.634+0.67
30 3L16E1.80% 34.21+0.88°  32.3142.90 69,691,054 70,67+0,754% 71,634-1,82% 35.88-+0,83" 35,05+0.64" 35,0140,87
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40 10,4+0.640 9,34 1,64 9.940,34°
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Changes in protein content of Yanbian cattle

beel by dry-aging processes
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Table 2 Volatile components and relative [ractions of Yanbian cattle beel at the late stage of dry-aging process

M AL/

et Be 30d 40 d
E 0d

A B C# A B CH#
LR 806 43,295 51.767 £2.009 53.603 53.131 67.402 51.043
DERE 905 3.127 2.347 1.857 2.537 1.927 1.196 2.945
FHE 1 005 1.837 1.628 1,426 1.770 1.749 1.334 2,379
(E)-2-¢ 7 1013 0.759 0.595 0,427 .392 0.396 0.405 0.361
T i s 1112 0,444 0.165 0,096 0.150 0,132 0,072 0,147
S 1204 0.241 0.181 0.207 0.221 0.195 0.199 0.205
2- 5% f TR 1212 0,288 0,088 0.076 0.094 0,072 0.044 0,126
2.4-% TR 1220 0.227 0.056 0,031 0,047 0.044 0.024 0.041
I B 761 1.092 5.138 3,268 5.430 5.201 1411 6.820
IE 860 0.723 3.339 3.032 3.571 4.442 1.982 4076
BB 960 1.742 0,994 0.55 1.021 0.866 0.465 1.418
1= 438 969 9.841 11.805 7.356 8.892 9.288 7.211 7.085
- 30 995 1.215 0,704 0.781 0.668 0.524 0,611 0.352
2 4-TIP SEH T EE 1 030 — 0.259 0.106 0.167 0.089 0.041 0.131
L 7 Y g 1104 5.302 1.803 3.623 1,762 1.286 2.938 1.148
-1 1 067 1.350 1.370 0.992 0.120 0.936 0.820 0.826
TE 1 059 1.936 0.952 1.035 1.232 1.260 1.320 1.331
(SN 984 o 0.043 0.033 0.040 0.038 0.020 0.042
2- 26T AR P B 1 009 1.832 0.522 0.235 0.458 0.427 0.087 0.337
2~ 853 = 0.639 0.339 0,601 0.458 0,151 0.233
2,3 _"fd 1 088 11.983 11.289 9.892 10,230 9.026 7.654 8.606
=t 1214 0.280 0.130 0,082 0.122 0,043 0.024 0,055
3. 7-"HW T 986 0.043 0,029 0.032 0.022 0,036 0.022 0,040
2- 1 ki 1 1077 0,058 0.040 0.053 0.041 0,053 0,057 0,032
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