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Abstract

This study has been investigated the effect of different concentrations (0%, 0.05%, 0.1%, 0.

5% and 1.0%)

of M.W. 120 kDa of chitosan on improvement of shelf-life and quality in the spicy beef meat. The spicy beef meat
without chitosan has not shown the extended effect of storage. However, concentration of more than 0.1% of
chitosan have a very strong effect on shelf~life improvement of spicy beef meat. In antioxidation, spicy beef
meat with 1.0% of chitosan has shown remarkable effect. The pH value and water holding capacity of these
spicy beef meat revealed no significant differences among various concentration of chitosan treatments during
storage periods. The value of red color was stable in samples treated with chitosan during period of storage.
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Table 1. Ingredients for preparation of spicy beef meat
(%)

beef meat (Garbi) 71.0
sugar 25
water 3.0
SOy sauce 0.7
pear juice 2.0
pepper, powdered red pepper, garlic 14.8

extract, onion extract, powdered
sesame mixed with salt, sesame oil

Total 100
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Fig. 1. Changes in total bacterial cell counts on spicy beef
meat treated by various concentrations of chitosan during
storage at 4°C.
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Fig. 2. Changes of TBARS value on spicy beef meat treated
by various concentrations of chitosan during storage at 4°C.
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Fig. 3. Changes of pH value on spicy beef meat treated by
various concentrations of chitosan during storage at 4°C.
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Table 2. Changes of color on spicy beef meat treated by var-
ious concentrations of chitosan during storage at 4°C

Storage time 0 day 10 day
Sample L* a* bp* L* a* b*
Chitosan 0.00% 5746 211 1320 5817 063 13.74
Chitosan 0.05% 5857 224 1337 5823 121 1394
Chitosan 0.10% 5924 231 1356 5920 115 1453
Chitosan 050% 59.20 2.82 1369 6058 169 14.58
Chitosan 1.00% 60.30 288 1426 6022 152 1491

Table 3. Changes of water holding capacity on spicy beef
meat treated by various concentrations of chitosan during
storage at 4°C

Sample 0 day 3 day 7 day 10 day

Chitosan 0.00% 90.97£030 90.05%0.32 83.73£0.00 90.05+0.32
Chitosan 0.05% 83.31+0.13 87.29+0.13 83.09+t1.29 8742£026
Chitosan 0.10% 83121032 8351+045 87.74+033 87.29+0.12
Chitosan 0.50% 83.44%0.13 88831+0.00 87.931:0.26 8306+0.13
Chitosan 1.00% 87.54+0.13 8889+0.19 89.92+0.45 89.38*051
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