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Optimization of sauced beef sous vide cooked at low temperature

PENG Zining, LIU Shuping, ZHENG Changjiang
(College of Tourism and Cooking, Harbin University of Commerce , Harbin, Heilongjiang 150076, China)

Abstract ; The effects of curing time, cooking time and temperature on sensory quality, shear force, hardness,
elasticity and chewability of sauced beef were studied by means of single factor tests and orthogonal tests. The
results showed that the optimal process was curing at 4 “C for 54 h and cooking at 63 “C for 8 h. The sensory
score was 97. 0, the shear force was 40. 48 N, the hardness was 26. 68 N, the elasticity was 3.29 mm, and
the chewability was 58.2 mJ. The sauced beef under this process is fresh and tender, rich in taste and flavor
and good in quality.

Key words: low temperature cooking; sensory quality; sauced beef; shear stress; tenderness; cooking

process
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