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2008 ¢ )  GB2726— b (P<0.05) a" ¢ 8 min
2016 ¢ ) N (P<0.05) -
1
( min) L a’ b ¢
0 23.58 +0.73" 5.26 +0. 19 0. 48 +0. 07" 5.22+0. 11"
7 26.03 0. 52" 5.20 0. 48 3.58 +0.13" 6.32 +0. 43"
8 24,98 +0.75 4.87 +0.31 3.31+0.51" 5.89 +0.54
9 24,82 +0.58 4.50 0. 15 3.25 +0. 38" 5.56 +0.33
0 25.31 0. 20 5.79 +0. 66" 0.53 +0. 08" 5.84 +0. 14"
7 24.28 +0. 67 5.78 £0. 07" 3.22 +0. 44" 6.62 +0.20"
8 24.03 +0.97 4.01 £0.33" 2.40 +0. 36° 4.69 +0. 28
9 24.96 +0. 61 5.26 £0.31° 3.61 +£0.41" 6.38 +0. 49"
0 23.84 0. 90" 5.34 £0.32 0.55 £0.07° 5.37 £0. 50"
7 27.19 £0.40" 4.86+0.16 4.34 +0. 26" 6.51 +0. 26"
8 26.20 +0. 62" 4.73 +0.26 3.59 £0.27° 5.94 £0.21
9 23.95 0. 81° 5.40 +0. 41 3.16 0. 52° 6.27 +0.55
0 21.79 +1. 06" 4.30 +0. 26" 0.35 +0. 09" 4.52 +0. 14"
7 25.00 £0.22" 4.83 +0.22" 3.31+0.22" 5.86 +0.21"
8 25.62 +0.28" 5.17 £0. 19" 4.03 +0.22° 6.56 +0.25°
9 28.18 +0.71° 3.94 £0.07" 4.59 +0. 25" 6.05 +0. 15"
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2
('min) (N) (Ratio) ( mm) (N) (mJ)
7 81.23 +1.01* 0.50 +0. 02 5.64 +0. 05" 40. 87 0. 51" 228.96 +0. 11
8 206. 50 +4. 81" 0.71 £0. 12" 6.24 +0.06" 131.40 +0. 20" 819.32 +0. 30"
9 96. 30 +0. 44° 0.51 +0. 02 5.22 +0. 09° 48.97 £0.31° 258.59 +0. 23
7 37.59 +0. 17" 0. 44 +0. 02" 4.72 £0. 14* 32.00 +1. 00" 82.60 +0. 19"
65.36 +0. 06" 0.73 +0. 13" 6.24 +0.07" 40.26 0. 12" 248.73 +0. 15"
9 94. 60 +0. 20° 0.67 0. 02" 7.72 +0. 10° 64.30 +0. 44° 373.67 +0.17°
109. 38 +0. 52° 0.58 +0.01" 4.36 0. 07" 65.40 +0. 10" 282.32 +0.32°
122. 47 +0. 90" 0.61 +0.01" 4.56 +0.02" 74.42 £0.37" 323.53 +0. 14"
132.47 +0.32° 0.66 +0. 03" 4.74 £0. 03¢ 82.56 +0.51° 390. 71 +0. 42°
7 125.33 +0. 25" 0.51 +0.01° 4.62 +0. 03" 63.50 0. 10 295. 66 +0. 30"
170.70 +0. 44" 0.52 £0.01* 3.63 +0.05" 86.50 +0. 40" 316.19 +0. 62"
9 259.57 +0.22°¢ 0.56 +0. 03" 3.68 +0. 03" 137.53 £0.31°  500.24 +0. 26°
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Effect of stewing time on quality of donkey meat from different part

ZHANG Haifeng' ZHOU Xiaoyan' QIAN Liyan’® MEI Nana’® LI Xu' WANG Dongliang’ **

(1. School of Tourism and Culinary Science Yangzhou University Yangzhou Jiangsu 225127 China;
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3. DongE-¥Jiao Co. Ltd. Liaocheng Shandong 252201 China)

Abstract: The effects of stewing time on the color shearing force texture and sensory properties of Sanfen
donkey were studied. The results showed that the cooking time affected the edible quality of the four parts of
donkey meat. 7 min of stewing gave all four parts better texture and higher sensory scores and leg neck and
ridge showed less shear force. The score of sensory evaluation of rib meat was relatively high while that of
ridge meat was relatively low. It suggested that proper cooking method should be selected according to the in—

trinsic characteristics of different muscles to satisfy the consumers.
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