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MEAT PROCESSING — A UNIVERSITY COURSE FOR INDUSTRY D a4
Larry L. Borchert
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% The industrial manipulation of meat in the United States in
&

b
98t was largely an art whose propagation was accomp lished by
op "
: %ation transffered from one generation to amother by informal
ans. W
We had no guild system nor meat processing trade schools. ..

8y
SCame ynowledgable in the meat industry by working in it and

%:mlng from the experience of his predecessors and perhaps from

Whe

°f the adjunct suppliers who were free with advice - especially
Ui Produced a merket for their product. The Universities had

l‘b«tl

b € %o do with teaching of meat processing principles or with
Ocg

%d ®SSed meat research until after 1945. Even then, it is repor

that teaching dealt largely with animal slaughter and butché

;fctechnlques and avoided almost completely the relationshil of
Science to meat processing.

%vIt hag really been only in the past decade that Universities

become aware of the meat industries tremendous need for tech

tyy
" iy trained personnel to administer and to work in the areas

\DboceSSed meat research, quality control and productions

1 o Tecent developments in the food laws of the U.S. have amp
lh::i_this need for technical personnel. The first was the 1967

Y ich places all meat processing plants in the nation under
blhmgpeCtlon system similar to that formerly required only of

“s = Shipping meat or meat products between the individual sta

b
echnic&lly trained people assist in guaranteeing that the
- 1297 -
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% of total &= b3

Basic Meat.Science 20
Meat Microbiology and Sanitation 12
Heat Transfer 13 |
Processed Meat Technology 20
Fackaging 7
Product and Quality Control 7
Eesearch and New Processes 7 ;
By Products 13
Although a detailed explanation of the total content 0:;
general course in Commercial Meat Processing is beyond thasco
of this paper it is summarized below:
Commercial meat processing
I. Basic Meat Science With Respect to Processing
A« Meat - definition and dynamic nature of meat
Be Chemical composition - general ri’
C. Chemical composition - specific with regard to speCie’t
mming type, age , grade , anatomy /|
D. Protein as related to processed meats 6wﬂﬁ”
1emyofibrillar - nutrative , texture , adhesion , WBC and
fiability effects. o

2.sarcoplasmic - pigment , nutrative , emulsifiability
matic effects

3econnective tissue - nutrative , gelatin formation » 00?

4enon - meat protein - plant , milk , egg , blood - wit

to above

E. Pigments




\‘Q
;|$D“1‘° Hb and Mb - quentitative and qualitative differences
%8h pigment states — (CMb , Bedid , MMb ), interaction, re=

ly
“ive proprtions of each, rate of MMb formation , photo =

Q 3
dation. pacterial oxidation , loss of reducing capacity
] ] = ]

L)
\ “80rption and reflectance phenomonon , relation of pigment

%daticn with flavor
“l‘eq Pigment (NOMD, DenNOMD ), reactlon rates, oxidatiom ,

L)
Sorbtion and reflectance phenomonon

|°t
) Ber pigment forms = COMB , CNMB , abnormal pigment forms

ag
as related to processed meats
+s; cost; oxidation

¢ | "Wtpgys
trathe, texture and organoleptic effec

4 :nthndants
Sten
1‘“&%&1
"Ueq . replace natural lost in processs protein solubilitysi
} c%h‘-ﬂs; organoleptics cost
“ther natuiral components important in processing

‘lactic acid
Slycogen

4 €2alg -~ Pe , Ca , P

y ‘Vit 5

5 aMing . co-enzyme; reducing agent
Sty .

iy 0 - acids - flavor; reducing agent

| \ytical technigues

1
\mgi

At Sture - drying
) at .

3 ether extraction , Babcock , gauma Tay

=

pb%esn K4 %
in - Kjeldahl , dye binding

4
N ‘ch »
X & - mac1 , NO, , NGy , P, etee

a
A s Microbiology and Sanitation

.

“*obiological growth factors

-~
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Food hygiene

1e.contaminati

O

F

n sources

2esanitation procedures

=

3.microbiological methods of analysis
Heat Transfer |
A General heat transfer 4 i

g b°
1.conduction - in a cylinder - loss and gai® ‘
2.convection

|
3eradiation - infra red heating
4,energy transformation - microwave heating
5.heat exchangers
Be Thermal processing
nes atb o
1echemical and physical changes in heated B
a]_cula

2.principles of canning - process time C

tort operation, common problems ,

3.3terile pouches

4,cooking - moist and dry air, water,
- 1282 =
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