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Abstract: In order to study the effect of different parts of beef on the dishes quality of Pleurotus eryngii, this study selected the beef from
the following five parts: sirloin, brisket, hind legs, cucumber strips and shoulder meat, and used the same technology to make Pleurotus eryngii
beef dishes, to explore the effect of different parts of beef on the dishes quality. In this paper, texture analyzer, electronic nose, GC-MS and SEM
were used to study the tenderness, texture, flavor and microstructure. In terms of tenderness, the tenderness of the hind legs of cattle was the
highest, followed by cucumber strips. In the aspect of texture, the quality of loin was the best, followed by cucumber strip; in the aspect of flavor
substance, the volatile flavor substance detected by analysis included 26 kinds of shoulder meat, 20 kinds of cucumber strip, 16 kinds of loin, 15
kinds of hind legs and 12 kinds of beef brisket; the electronic nose radar showed that there was no significant difference in the sensitive
substance types of beef in five parts. In the aspect of microstructure, scanning electron microscopy showed that the muscle fiber gap and the
degree of fracture were the largest in cucumber strips and shoulder. The sensory score of cucumber strip was 85. The results showed that there
were 20 kinds of flavor substances, better tenderness and texture, and the highest sensory score in different parts of beef. Therefore, the quality of
apricot abalone beef dishes made from the parts of cucumber was the best.
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Table 1 sensory rating scale

A AT A
FHEELE. RERD. FTHRK 20~25
FREEEE. EFRNAD 13~19
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FHEATE. EETHR 6~12
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BN 5.0 mm/s, JEARER RN 50%, 754 A]
BN 5s, fil7/710g.
13.6 Hhmz

BARYE NA 47717008 1 emx1 emx2 cm
NS O E, B 3 APAT. e At IR
KIS WBS #k, MHTE Y 5.0 mm/s, WK
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Table 2 Shear force of autothermic beef at different parts
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Hou W /kg
24 7.6142.26°
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HRA& 9.78+0.39"
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Table 3 Characteristics of self-

heating beef texture in different parts

o AR E/N . /mm A% wHL g fm] 5B P /(N-mm)
24 23516.60+1596.88" 0.61+0.04° 0.55+0.03 7908.60+1188.26° 12936.30+1343.80°
J& & 29756.30+7994.70° 0.230.04° 0.48+0.05 3380.16+1545.72° 14179.10+4243.61°
i 12821.60+2978.83° 0.74+0.09* 0.55+0.04* 5646.66+1424.047* 7119.30£1972.89"
HN4  28279.40+2193.95° 0.54+0.03" 0.52+0.02* 8014.90+1373.42° 14774.70+1847.06°
R 10085.80+1852.09° 0.24+0.07° 0.54+0.08" 1269.40+216.01° 5446.00+1395.93°
E: R AR FHEATEFRE (p<0.05).
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Fig.1 Radar chart of electronic nose flavor components in

different parts of self-heated beef dishes
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B 4 — HR — 5 T 16 0.844%., JH IATERALAT A
3R 4 GC-MS 1 B B EMIFNFRTEREE L PISKE R L &4

Table 4 Flavor-flavored compounds of Pleurotus eryngii prepared by GC-MS

R — 5 Tl 2.263%. HAPAE RMEDIF, QnrkiR . I
1 B B R S AN R A ST S T 22 e

b #% % B i) /min STE Rt iy 4 Ak HA%F A2 /%
3 2236 151.063 F-, WAAL- KA 2.341
8 4.104 106.042 T 9.402
10 4.794 128.12 13 4-3-82 6.839
14 5.453 142.172 B9z, 3.850
23 7.248 136.125 P S 2412
30 8.566 142.136 EN0S 8.790
35 10.034 370.094 T+ R B AR 12.519
43 11.108 170.203 + = 4318
51 13.23 148.089 BA 4200
57 14227 444.113 + oW RIS AN 8.827
63 15.752 21225 +A% 1.512
99 21.729 212214 ") 8RR 2371

110 22.881 270.256 AZAEER T B 3.492
112 23213 256.24 AEAE L 1.451
122 25382 228.115 RE A 8.374
128 27.406 370.308 OB — OB 19.302

5 GC-MS 1S BEARLFER A EEE 4 PISEE IR L &)
Table 5 GC-MS detection of flavour compounds of Pleurotus eryngii beef dishes prepared on the hind legs

b5 %% i 18] /min R A Rk 4 AR EE /%
8 4.114 106.042 R 22.533
15 5.463 142.172 Rz 11.506
16 5.556 296.075 N H IR0 i AR 5.938
24 7.258 136.125 T S 3.828
28 8.452 156.188 +—¥ 2.950
38 10.039 370.094 + ¥R AR 9.613
41 10.356 170.203 -+ L 6.340
44 10.906 254.149 RE = A OB 2.345
46 11.119 170.203 + =¥ 14.162
51 13.241 148.089 R 3.787
52 13.542 386.173 F A = SR 1.112
55 14.232 444113 + = RIS AR 6.904
63 15.752 198.235 + iz 2.557
75 22.347 278.152 AE R =R TS 3.176
78 24267 255.777 KNSR F AR 3.248

3R 6 GC-MS HMA AR AN FR S EaEE 4 PISKE R L &4

Table 6 GC-MS detection of flavor compounds in Pleurotus eryngii prepared from burdock

a5 FitE/min @ HFF ek d) i 4 A st AE/%
3 2282 151.063 Jo-, W AR 3918
TR
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270

BER
8 4.14 106.042 R P B 20.841
14 5479 142.172 Rz 14.238
15 5.572 296.075 N ER v s F Uz, 7.545
20 6.812 281.139  6- (3,5-=F - 1H-wto-1-3k ) N-F2-1,2,4,5-097%-3-fi2 5.205
23 7.269 136.125 7 b 9.531
30 10.039 370.094 + AR A AR 15514
35 11.119 170.203 + =) 8.201
37 13.241 148.089 R 1.932
38 13.936 152.12 2,4-% It 2.493
39 14.232 444.113 + =W ISR 1711
48 22347 278.152 AR B = 5T g 0.844

R 7 GCMS HMFMF BN ERI B SIS IS E RIK LS

Table 7 GC-MS detection of flavor compounds of Pleurotus eryngii prepared from cucumber strips

M5 PR G B A /min STz ek i 4 AR FXFEF/%
6 4.109 106.042 R 14217
12 5.458 142.172 Bz 7.083
13 5551 296.075 AT IR0 A 5332
15 621 134.11 AR AAT R 2.036
22 7.253 136.125 i 5.604
26 8.452 156.188 +—i 1.852
27 8.576 142.136 EX 6.878
35 10.039 370.094 + VAR AR 11.870
38 10.672 128.063 % 1.030
41 10.906 168.188 TRk, 1-FE2-F A 2.086
43 11.119 170.203 +o0 12.474
44 11.264 156.151 P 2.032
51 13.241 148.089 R 4505
53 13.542 184219 +=% 1.325
56 14.232 444.113 + o R AL 10.614
61 15.135 296.1 1-3-2- F S+ —4% 1.835
64 15.752 198.235 + 2.740
75 21.734 24424 1,15+ Zkw =B 2340
77 22347 334214 3 4-TR A Akl 0435
78 24267 255.777 TR ARTF 3.713

7 8 GC-MS S PIERAIEM ERO T EsE 4 IS E RIK L &4

Table 8 Flavor-flavored compounds of Pleurotus eryngii and beef dishes prepared by GC-MS

a5 A& % B 18] /min 2T Rk i 4 A AB3TEE/%
3 2262 151.063 Fo-, WEA-EA 1.536
4 3.248 136.125 e 1.053
8 4.119 106.042 FR 10.321
11 4.664 136.125 ke d-pEN 0.964
15 5.463 142.172 e 7.483
16 5556 296.075 AN IR A A 2.645
TR
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#EER
19 6.304 170.203 2,2.44-09 FEFhr 17.127
24 7.258 136.125 L 4.840
32 8.571 142.136 =i 4.799
34 8.758 152.084 E i Sl 3 2.502
43 10.034 370.094 + ¥R AR 7.900
46 10.356 170.203 - A+ 3.889
48 10.745 168.188 +—iz, 3-ZF k- 1.220
49 10.901 396.19 LATERAET =K 1313
51 11.114 170.203 +=4 8.073
52 11.264 156.151 3 1.235
57 13.236 148.089 EE] 2.396
59 13.537 282.329 =+ 1.041
61 13.931 152.12 B X245tk 1.464
62 14.227 444.113 + oI RRE 7.943
69 15.135 198.235 T4, 3-F - 1.079
72 15.752 198.235 + Iz 1.901
73 16.255 204.188 1-% b 1.757
82 19.037 226.266 +58% 0.999
91 22.347 278.152 AR B R T B 2263
96 24267 255.777 RN T 2257

25 FA#HEE

NG VA Rlibi s fiE RE LRy U S e,
s RSB TEAS B INFAE B 5 LA 4RO S5 1)
FIRKZER . B SRR AL A RILET 4EHE
VILEOSE 5 AL vl Ll N T VI S 1 S LS i
BRI WO A R R, ZHAERAN TR A LA, AL
2R AR

LFERHRSIRA R
a- -

different parts

&7 NEEMIBHAAARIIEEEE (500X)
Fig.7 scanning electron microscope (500x) of autoheated beef in
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