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Abstract

This study was performed to evaluate the effect of the fermented beef rib sauce (FBS) on the change of
guality characteristics and sensory properties of aged and seasoned beef rib with FBS. The FBS was
manufactured by fermentation with Zygosaccharomyces rouxii Y-80 yeast in raw sauce ingredients. The
decreasing changes of pH of seasoned beef rib with FBS showed a similar pattern as compared with seasoned
beef rib by non-fermented beef rib sauce (NFBS) during aging periods. The cooking loss of the seasoned
beef rib with FBS and NFBS exhibited minor changes, respectively. Water holding capacity of the seasoned
beef rib with FBS was nearly unchanged, but that of the seasoned beef rib with NFBS increased from 83%
to 91% after 5 day aging. Shear forces of the seasoned beef rib with FBS were lower than those of the seasoned
beef rib with NFBS. The yellowness and lightness of the seasoned beef rib with FBS decreased as compared
with the seasoned beef rib with NFBS, but redness of the seasoned beef rib with FBS was more stable than
that of the seasoned beef rib with NFBS. The sensory evaluation indicated that color, aroma and overall
acceptability of the seasoned beef rib with FBS were scored relatively higher than those of the seasoned beef
rib with NFBS.
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Table 1. Color changes of beef rib seasoned with fermented or non-fermented beef rib sauce

Aging time (day)

0 1 2 3 4 5
L 4358 50.18 50.26 50.41 50.38 50.37
FBS a 5.32 5.37 . 521 5.08 457 440
b 8.88 1350 1354 1362 13.60 13.30
L 40.83 4748 4878 4752 48.23 49.30
NFBS? a 6.08 466 432 393 401 3.48
b 8.03 13.73 1416 1384 1172 1150

UFBS: fermented beef rib sauce. ?NFBS: non-fermented beef rib sauce.
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Fig. 1. Effects of incubation time on cooking loss (A), water
holding capacity (B) and shear force (C) of seasoned beef
rib with non-fermented beef rib sauce (O) or fermented
beef rib sauce (@) at 25°C.
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Fig. 2. Sensory evaluation of seasoned beef rib with non-
fermented beef rib sauce (O) or fermented beef rib sauce
(@) at 25°C for 24 hr.
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