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The experiment to be described had two objectives,
to study the "chew count" as a method of evaluating the 
tenderness of pork chops and
to study the variation in tenderness among a sample of 
pork chops with varying degrees of marbling.

c Lowe (194-9) suggested that, as far as the ordinary
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«.^tion in the mouth. The number of chews needed to do this
�� ds concerned, a major difference between tough and
I meat is the time and effort required to masticate a
JjgK. therefore, be a valuable way of measuring gross tenderness 
Per.3lations. As this characteristic varies a good deal from

0n Person» care must be taken to use the same panel 8ta°U^hout an experiment, to supply them with samples of 
che ^ard siz® and to specify precisely the end-point of the

Various workers have used different definitions of this 
P°int. Aldrich (i960) requires the sample to be "masticated 

be^ 0mPletely that nothing remains in the mouth", the taster
a-j-i°we(i to cut his own portions for chewing (about x #") 

sf^ces of beef. Cobb (I960) has examined several different 
^"Points using 1" x 1" samples from cold slices cf beef roasts 
thQ thick, and prefers "chewing to the consistency at which
isj. Sample would normally be swallowed". This is similar to the 

tion used in studies of veal by Hanning, Bray, Allen and 
ermeyer (1957) and in the present studies of pork.

the chew count method is likely to be of value only if
under test contains no large deposits of tough connective 

the which would render a sample impossible to chew to any of 
S h i  °Ve end-P°ints - a criterion which is usually satisfied by 
V/hi£h0s ^rom the centre of the longissimus dorsi muscle of pigs *UC were used in this study, however it lias also proved 

co in ��  investigation of the effect of cold storage -tz?0*!11® methods on commercial grade cow beef (Paul, Bean & 
RavE^’ 1957). As far as the authors are av/are, these works 
^hing e_t al. (1957)» Paul et al. (1957) and Wisconsin 

fcveg?? reviewed by Kauffman (1^077 are the only published 
If det^at:ioris in whLicd ctiew counts have been used; in no case ynder.ai^ed information given on within-judge repeatability of nesa evaluations by this method.

Tenderness of pork has received much less attention from

















¿-if. Subjective tenderness measurements in relation to marbling fat

The relation between mean chew counts and measures of marbling fat 
l0r each taster and for the panel average. These have been calculated 
0n a within block basis.

Marbling score Intramuscular %

Taster .Regression
coefficient

(chews)
Correlation
coefficient

Regression
coefficient

(chews)
Correlation
coefficient

* A -0.47 -O.71*** -1.53 -O.77***
B -0.56 -0.35 -1.06 -O.23
C -0.51 -0.59** -1.19 -0.46*
D -0.60 -O.74*** -1.31 -0.55*
E -1.19 -0.64* * -3.31 -0.60**
P -0.71 -0.64** -1.95 -0 .58**

ilsT average -0.67 -0.67** -1.73 -0.57*

*
* *

* * *

0.05>P>0.01
0.01>p>0.001
0.001>p


