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Observations have nooh made on the Chnx">w taking place in certain protein
fractions of the longi 5 dorsi muscle of rabbits and oxen during storage
under aseptic conditions at §

Two proceduses were followed to obtain
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The difference in texture between homogenates of normal samples end
adrenalised samples after storage at 37" for 60 - 80 days was very
During homogenis a“ir)n the control samplie became broken down t
fibres and fibrils whereas the adrenalised samples showed alm
Smooth fibres i?: little sign of deterioration,

w

he dimcnsions of the fibres and fibrils present in homogenates are
in Fig, 2, They demonstrate clearly the different degrecs of dis-
]",L : 3

intesration brought about in the samples by standard conditions of homogenisation.
t crographs of the fields represented by these figures are not reproduced

Fh
L will be shown at the Conference.
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i1t must be ro~ted that the control -20 samples during homogenisation at low
Specd did not disintegrate like the stored samples into individual fibres. In
1 : 3 >
0w speed homogenates of the control sample several clumps of fibre bundles were

Present indicating greater cohesion 01 the tissue structure.

several additional points of interest:-

1) e the tissue, whether raw or cooked, and the tcmpera-
ire of storage, the basic structure of 1.1L nyof ibrils as shown by the pres-
ence of cross striations remained apparently unaffected even aft.r 6 months at
./' 2

) 0 . 0 NS

< of the -20 control samples and samples stored at 37 the fibres

entirely longitudinal clr;-,‘.'u\;c and very little transversc

the other hand, samples stored at 5° showed mainly transvers
cieavag BC.

) Differences ure between homogenates of raw samples were also apparent

etween the ates of similar samples after cooking,
degree of sintegration of the tis sug structure was greater in samples
stered at 5 taan in samples stored at 37 . This is é;rc;‘.um-?;ly due to the
strengthening of the fibres by heat denaturation at 37, After storage at
5 a l: rge proportion of the proteins was still undenaturcd,

2 Comparison of the organoleptic ass of texture and the state of the

3 ibres and fibrils in _corre: ponding hom¢ s was made only in the case of beef

'eld for 30 days at 5 and muscle from a sheep treated with papain and held at
Fhe cooked beef samples were very tender but still had a reasonably cohésive

‘tructure, whereas th papain treated muatton samples were over tender and fell

“0 pieces with little remaining strength of structure. On the other hand, in

Homo t )f similar test )] (Fig.2) the mutton fibres were much longer

owed less deterioration than the fibres of the beef homogenates.,

: Further observations of this kind will ejuire to bc made on directly compar-

,")."“ sam:les before any relationship betwecn organoleptic texture and the texture

91 homogenates by microscopic analysis can become established,
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