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The Effect of Commercial Process and Traditional Cooking Technique on
Quality and Fla\/or of Black Pepper Beef

Chen Yi-yu, Xu Shuo, Zhao Ju-yang *

(College of Tourism and Cuisine, Harbin University of Commerce (Harbin 150076)
College of Tourism and Cuisine» Harbin University of Commerce, Harbin 150076, China) Abstrac
t: The effects of different commercial process conditions and traditional cooking process on quality and flavor
of black pepper beefs are studied. The product yield» water content, shear force, flavor changes @ete
rmined by electronic nose and electronic tongue) and sensory evaluation of commercial black pepper bee
f are measured to investigate the optimum technological parameters of the commercial process and compare
d to the traditional cooking ones.The results show that the commercial cooking parameters for black pep
per beef are 140 °C and 55 s» in which the products show the highest product yield> water content, tenderne
ss and sensory evaluation scores when compared to the other commercial samples and the sample cooked
by traditional method $©<0.05).0n the other hands according to the results of electronic nose and electro
nic tongue- the flavor of commercial samples is different from the traditional cooking one. However, the t
aste of commercial samples is similar to the traditional cooking one and the composition of taste is more st
able. Key \W\Words: black pepper beefi commercial processs quality: electronic noses electronic tongue
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