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Change in A Compoent Properties of Beef Tenderloin
Steak by Oven Roasting
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Table 1. Changes in the final internal temperature, cooking time, standing
time and post processing temperature rise of beef tenderloin steaks
by roasting at different cooking temperatures

Internal temperatures

Items
60T 70C 80T
Final internal Temperatures 58.1+0.2 70.58£1.56 78.5+1.3
Cooking time (min) 15 23 28
Standing time (min) 10.5+0.3 94406 85+1.5
PPTR* () 13111 12.54+1.6 9.75+1.3
*Oven temperature : 204C. *Significant at 0.05 level.
*Beef tenderloin steak : 300g *Replication : 6

*PPTR : Post processing temperature rise.
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Table 2. Total cooking losses, drip losses and evaporation losses of
roasts cooked with different internal temperatures.

Internal temperatures

Characteristics W0 00 80T
Total losses(%) 145 233 26
Drip losses(%) 18 43 49
Evaporation losses(%) 122 19.0 214
Evaporation ratio* 0.84 0.81 0.80

*Evaporation raito : Evaporation losses/Total losses
*Replication : 6
*Significant at 0.05 level
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Table 3. Changes in moisture, fat, protein and ash content of
cooked at different internal temperatures

(unit : %)

Internal temperatures
Components " - -

Raw 60C 70C 80T
Moisture 65.240.5 64.3+0.7 62.8+0.3 62.1+0.2
Fat 10.3+0.4 6.8+0.2 6.5£0.3 5404
Protein 23.6+0.7 25.7+0.4 27.8+0.3 29.1£0.2
Ash 1.38+0.3 1.3620.1 1.31+0.5 1.33+0.1

“Replication : 6
*Significant at 0.05 level

Ritchey9} Hostetler’5-& steake] W& 257} 61°Co] =235 bound water7} W &%
Z free water® W 3}3}0] steak= HEE] QA H1 o] & 7L 61-68ColA HAx= Z7}
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Abstract

This study was conducted to investigate the changes in physico-chemical characteristics of

beef tenderloin steak by oven roasting at different internal temperatures.

1. Cooking time required for the internal temperatures of 60, 70 and 80°C of steaks were
15min, 23min and 28min, respectively, and standing time of cooked beef steaks were 10.5min

at 60°C, 9.4min at 70°C and 8.5min at 80°C, respectively.

2. Total losses and evaporation losses were larges in cooked steaks at 60°C and 70°C than
that of 80°C cooking.

Total losses were 14.5% by cooking at 60°C, 23.3% at 70°C and 26.6% at 80°C,
respectively.

As internal temperature of meat was increased, moisture and fats content was decreased and

protein content of meat was not changed.
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