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Blending of Yueshengzhai Spiced Beef-like Liquid Flavor

CHEN Hai-tao,
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(School of Food and Chemical Engineering, Beijing Technology and Business University, Beijing 100048, China)

Abstract: The provious analysis of volatile flavor compounds of spiced beef was reviewed. The commonly

used spices for beef flavor were listed, and the liquid essence formula of Yueshengzhai spiced beef consis-

ted of 36 flavor compounds was given based on the laboratory results.
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