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Abstract: An experiment system was developed in order to evaluae the grinding process and the properties of ground meat. Functions
including the evaluation of the properties of ground meat and machine’s efficiency were also introduced in the sy stem. The grinding cap ability,
resisting torque of screw shaft, power loss and temperature rising of mea were carried out. Biochemical parameters such as freshness and
water-holding capacity were adopted as the quality evaluation-of meat. The testing results showed that the grinding capability of mea grinder
increased with the rising of rotating speed of screw shaft, and the tested meat grinder was good to match with grinding operating and conveying
speed. It also had stable heat dissipation under all test conditions. The research identified that both the quality of ground meat and

physiochemical properties of meat were influenced by the matching of blade and disk.
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Fig.1 Main functions of experiment rig
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Fig.2 Experiment rig of meat grinder
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Fig.3 Disks of meat grinder
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Fig.4 Different matching states.of blade and disk
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Fig.5 Efficiency of meat grinder with different blade

E:oa: RITE, b: $FE,

JIE SR VLRS- S e — 38 FERE A TR AL A 10
A, A IR B EON TR 23 B a8 iid ok,
Biosom AR BT Ul R b, FLAR B AR IR/
55 71 L el 1 E VLG 200 PR BT 28R 7
A, WK 5 o, 20l s IR TJE A TR [H]
NFLARUTC 2 RCRE . 1 5a b, #4r PRE AL
B G SIARE 20K, AR RS AV
7L b 1, PR SRR o 2t LR, IRtidE Pk
Bt -

ST SRR, K Ba b e TR ) BRSO AN
i B, RS BT R ik B ARSI B RS Yl
TEARHET) R T) 1R FUBR B X 32 31 S S BB
NI IN T4 20 P BE T 55 72 « I Bb e R B
BT, K% IR SR VLEC RS RAT .

Kl 6 FT s i B BEALAEAN R 80 R L) A& Al



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.12

AE IR RRE I IR, 7l 7 BELEA e
71 AR, Hs DR AN PURRR T B Sl
AL TG L o

6 SXPIRLIN TR AR
Fig.6 Tests of meat grinder’s efficiency
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Fig.7 Water loss of ground meat

BT FitR,  Akege ik 7 6 A Rk, A E
XA TR 7J Be-FUAR VT TC 0 P PR AIBE 35 R 1k
AT IR, P 8 B o Tt I il B %o A JBE
JHR TR I 9 AR IR LA SR AL IR T Ve — B,
AR 2R

WA T R SREE R (TVB-N) (8 &5 JER
JE& Z ARG BRI RIOC 2R,  18H R BE 5 B TR 12EA 7 1T
BRI, DR TVB-N & &2 e A R e FE 11 B
BARMRIIA Z MRERR, 7EX R A RS PR B 2 TR
TVB-NABXI 7l 3 NS — 2% (TVB-N<15 mg/
100 @) , —ZREERE (TVB-N<25mg/100g) , AFfi A

(TVB-N>25 mg/100 g) 1, & 8 Al /gt B MR i

B R A T 160 r/imin BRI . & 8a 1 TVB-N
ER AL ATLAE T, 762 M BE N, =fJJR-
FUBIN T A PIBESREA EERRRIA B — R T2k, Bl
RN [A] e, F ORALAROIN T () RBE TVB-N
EAR AR AR, T E/NFLARIN T () RIBE TVB-N
HEZHE B X FERE TR T B A
PBEZH 23R 57 BT 52 2 5 IR SRAR O /DS, YRR A 8
i FE FRIRE R R T e RSO [FR, HE 8b
PHE AL TG AT AR, BT e s R, &t
I LSRIEER pH e R e e, AR IRK.
B TR AR T AT FEDIRES, B Ak
i T st 2 1 A2 R A FH T e 2 oy 2 R et ik
PV, L UIhn TS BER) pH B 23 bE BT (]
(KT T . EH 1 8b B mT LA H, KL T
H (1) PRI BE pH A 1R 32 A0 B R o

HH Il 8c AP 8d W LAE H, &PIBERE AN K i
A0 RBE T [8] AR A H - el . = FEGL R,
P BETK 3 0 R I A 83E 1 d fe, SR
/3594 0.984 g, 0.885 g #10.806 g, ATk
I3 4.89%. 4.42%H1 4.02% . i 2d 5, AIBERY

2956



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.12

IR R BAR R ARG LR LR AR, TR 4
KZ1N0.60 g fidi, BURFRLIN 33%/E A1, BMAKE
1 7] B /INFUAR DT TR 5 m A5 27 PR BEZK 43453 S A %
B o X UL PBE eI R h 2 SERE BT JE T A
v 27K 70, T FEBE e % i R R R A H L R
GEEER

™, 1 F
i . f \“\\“_ .
i 48 P,
I [l g 4
I e - Foon s e
t|.' - = - W — [ —_— L a
— 1l g
- -
ol . g
o T A - ] i

8 FIBRIRILAFMEMIR
Fig.8 Physiochemical properties of ground meat
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