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SUMMARY

ELECTROPHYSICAL JTUDIES ON FRESH AND FROZEN MEAT DIFFEREN-

J. Moreno-Calvo and E. Garcia-Matamoros
Centro Experimental del Frio, Madrid-3 (Spain)

An understanding of differentiation between fresh or

refriferated and frozen meat by laboratory techniques is
one of greatest importance.

The present work aims to obtain an electrophysical
differentatiation of refrigerated and frozen meat samples
based on physical and electrical properties of meat press
juice, since new data and experiences in this important
field are rather lacking.

In this research the following methods were applied:

- Chilling and freezing of meat;

- t and K determinations;

- Free water estimation;

- Paper electrophoresis for the separation of meat

proteins;
- Average net electrostatic charge of sarcoplasmatic pro-
teins;
-~ Specific electrical conductivity of meat press Jjuices;
r

- Electrodynamic conductivity of meat press juices.

The results are shown in e

figures and five
les, from which after discussion the following conclusi-

ons may be reached:
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