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Research on Processing Optimization of Sous Vide Cooked Beef Steak

Chen Yiyu, Xu Shuo, Zhao Juyang *

(College of Tourism and Cuisine, Harbin University of Commerce Harbin 150076)
Abstract:With beef as the raw material, the optimal processing of Sous Vide cooked beef steak
was investigated through single factor and orthogonal tests. The results indicated that the optimal
process condition was determined as follows: pickling time 25 min, boiling temperature 50 °C,
boiling time 55 min, and frying time 60 s. In addition, the effect of three cooking methods for beef
steak including pan-frying, pan-frying after beating and Sous Vide cooking on the quality
attributes of beef steak such as sensory evaluation, cooking loss, rate of cooked meat, shear force,
texture profile analysis (TPA) and volatile odor was studied. The result showed that the Sous Vide
cooked beef steak was highest score of sensory evaluation and juiciness, and the lowest score of
weight losses. At this time, the flavor of beef steak was reflected mostly. Therefore, the Sous Vide
cooking could provide sensory quality, which was helpful for the application on beef products.
Keywords: Sous Vide cooking; beef steak; sensory evaluation; texture profile analysis; volatile
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