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Table 1 Physico-chemical properties of Xinjiang dry-cured

beef during the ripening process

B®r/ bUE: X/ TBA {&/
%#N pH (mg - KOH - (meq - (mg AR -
[8]/d
g™ kg™!) kg™')

0 6.18x0.45% 0.68 +0.017* 2.17 £0.17° 0.214 +0. 016"
2 6.05+0.34" 0.74 20.020° 2.34 +0.21* 0.237 +0.013"
4 5.94:0.27° 0.78 +0.014° 2.45+0.16> 0.262 +0.009°
6 5.90+0.18* 0.84 +0.022¢ 2.68 £0. 045" 0.305 +0.011¢
9  5.78:0.33" 0.92+0.013° 3.27 £0.14° 0.341 £0.007°
12 6.42:0.24° 0.98 +0.008" 5.16 +0.47% 0.373 20.014!
15 6.51+0.51° 1.06 +0.016% 11.34 +0.81° 0.378 +0.011f
18 6.68x0.28" 1.17+0.021" 15.62 +0.76' 0.426 +0. 024¢
24 6.27+0.36° 1.8420.019' 10.76 +0.59% 0.463 +0. 014"
30 6.10+0.47Y 1.96+0.011' 19.56 +1.02" 0.518 +0.021°
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Table 2 Change of microorganisms of Xinjiang dry-cured beef during ripening process

10° CFU/g AT, At NBREEMMEXRE,

2 FEANERTHEARRIBRDEPREDNEL

R HE B PaY e FLARE B E Jo BR B HEBRE MR E BREMER

At 18] /d 1g( CFU/g) lg( CFU/g) 1g( CFU/g) 1g( CFU/g) 1g( CFU/g) 1g( CFU/g)
0 5.39 £0.47° 4.78 £0.24* 3,15 £0.22° 3.86 £0.37° 3.11 0. 11° 3.14 20.21°
1 7.89 £0.21° 6.23 +0.45" 5.24 0. 33" 4.01 £0.21" 5.1220.17° 3.30 £0.18*
2 6.24 +0.23" 6.28 £0.47" 3.68 £0.27° 3.250.27° 5.84 +0.21° 4,62 +0.27°
4 7.98 +0. 18" 6.41 0. 36" 3.42 0. 159 4.26 £0.24% 6.45 0. 261 4.94 +0. 24¢
6 8.45 +0.24 8.14 £0.72° 3.21 £0.26° 4.44 £0.36° 8.64 +0.31° 5.86 0. 43"
9 7.85 +0. 764 7.15 £0. 64° 3.54 +0.31¢ 4.31£0.41% 7.96 +0.24° 5.68 £0. 32
12 8.10 £ 0. 82¢ 6.86 +0.371 3.86 +£0.24' 4.20£0.37° 7.84 £0.35° 5.42 +0.16°
15 8.24 +0. 69 6.68 +0.49° 3.26 £0.26° 4.12 £0.28 8.01 £0. 42° 5.06 +0.23¢
18 8.52 +0. 73" 7.45 £0. 64' 4,02 £0. 178 4.18 +0.21° 8.17 £0.37° 4.96 +0.19°
24 7.46 +0.65° 7.62 +0.47° 2.86 0. 32" 4.68 £0.30° 7.86 £0. 46° 4,45 +£0.22°
30 8.17 £0.71" 7.84 0. 56" 2.14 £0.23* 4,45 £0.24° 7.98 +0.27° 4.05+0.27"
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ABSTRACT The changes of physico-chemical and microbial properties of Xinjiang dry-cured beef during the ripe-

ning process under natural fermentation were determined and analyzed in present study. Results showed that the lowest

pH of the Xinjiang dry-cured beef was about 5.78 during the ripening process. a, was 0.76 and moisture content was

about 20% in final products. The acidity value, peroxide value and TBA value increased gradually during the natural

air-drying. That the predominant microorganisms in xinjiang dried beef were Lactobacillus, Staphylococcus and Micro-

coccus.
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