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Effects of Different Center Temperature on the Collagen Properties and

Tenderness in Beef
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(Institution of Animal Science of Chinese Acad of Agricultural Sciences, Beijing 100000, China)

Abstract: In this study, the effects of collagen characters on the tenderness and tex of the beef was explored by heating beef to

different center temperatures . The bovine semitendinosus muscle was heated untill the central temperature reached 60°C, 70°C, 80°C, 90°C, and
100°C by using a 100°C water bath. The results showed that with'the increase of the center temperature, the shearing strength, collagen content,
thermal dissolution, hydroxyl lysine pyridine, hardness, elasti

)
while lysine pyridine, cohesion, adhesion and resilience were-decre

ity, adhesion and chewiness of bovine semitendinosus muscles were increased,

ed. The collagen content and soluble degeneration of soluble collagen
largely affected the tenderness of beef. The elasticity and’chewiness-of meat were associated with the content of collagen and the covalent
crosslinking. The decrease in the hardness of beef was related to the Aestruction of the perimysium and endomysium.
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F1 BREEB. AAMREEZR. MAEREEASEURREEENARIENTK
Table 1 The changes in total collagen, soluble collagen, insoluble collagen content and collagen thermal solubility
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BIREBEE 13.75%2.46 14.09%1.26 16. 16°+1.74 17.33%1.12 19.14%+0.55
TR EG 0.3%0.06 0.33%£0.04 0.4°+0.07 0.70%£0.31 0.91°+0.17
AR EE 13.42°4+2.29 13.77°+1.25 15.73%£1.70 16.63°:1.03 18.23%0.46
PR 2.34%+0.67 2.31%:0.38 2.70:0.38 4.07%+1.67 4.78%+0.83
E: RPHIEA x£S; FATRFFERRZRT LR RE p<0.05.
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Table 2 Correlation analysis among shear force, collagen propertiesand texture characteristics

REAMRK Kod® EREREY TTERRR GRARKRR  REREG R HP LP
Tinh 0.842 -0.777 0.879* 0.877 0.875 0.892* 0.749 -0.701
R FEF R IR < M ik T ELEAES
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Table 3 Correlation analysis of collagen properties and texture characteristicsof beef
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Table 4 Correlation analysis of collagen crosslinking and texture characteristics of beef | 4
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