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Abstract

This research was conducted to investigate the effect of methods
of cooking methods on sensory and physical properties of beef
long is smus dories muscle

The porter methods of cooking were dons one is the wet
cooking at 100 c for 15 minutes and the other the dry cooking at
200c for 2minites .the result clarified a significant difference s
p<0.05 in water holding capacity.so the sample of the muscle
that cooking with the wet cooking has the highest lard compared
to the cooked with the dry cooking.in respect to the sensory
eructate there was significance difference at p>0.05 in the
flavor-color-and overall acceptable in general the flyover was
appeared better in the sample cooked with dry cooking of out
color scored higher degree in the wet cook had higher score in
overall acceptable -the juiciness there was no sig infant
difference between the two sample.

Also the sample which cooked all best with dry cook.
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