estfb“ﬁsnod at the lleat Research Institute,
3 o

Lﬂnafovi, oermit the L. lor the Iirst time to carry out a planned programme of
tCClnoto* ] Institute with staff inexperienced in
Beat researc lishe it meat cooling and storage is first of
all u‘ ng scanned in relation to the technical problems presented by the U.K. meat
il 11so being made by field obscrvat;cns to assess the current
0 i Ty in controlling the physical factors, chiefly
ity (RH), that determine the quality of its products.
the consideration being given to these new interests and

ional and international recommendations and regulations

f meat.

Draft Standard (CADS) proposals, submitted by Australia (1

Table 1 Proposed Codex Draft Standardprovisions for chilled reat (1969)

MEAT ATR

~LENG Commence < 1 h after dressing
Reduce interior to:
1 =15°¢ in < 20h
=10% in < 15h
Lamb = T 12k

CUTTING < 7% 1020 3
< 1°%C in < 48h ad GRS e b
s 0C %o 1°¢ 5-967 R

n for the cooling rate 5“00111ed for beef?
t0<45°C in 24 h as nccessary to control
r

&
ar

ge caroa:s requiring
t

to achieve in a la s
ee later Section 3). Although the Australians
rate of cooling, some recent observers question
k G B
re any evidence that such rapid coollng can cause cold-shortening
surfan uUuCleS, e.5. longissimus dorsi? articularly *n smaller carcasse
considering Bendall's (3) advice not to cool to below 10°C in <14h post

lamb, the mirimum cooling rate prescribed in Table 1 incurs risk of cocld-
Toug Hch This has been detected in commercial lambs ulu*u—raplaly

.
% e : 5 3 5 i 08 = : -
~"1;°tply after death (4), reaching a centre temperature of 10°C in about 4h
15 C in 5h, UNew Zealand lambs for subsequent freezing do not now fall below 10

Queg in 24h (5)

g :
hﬁ;iin 53— {or ghilied (iée..no? ?rozen) }ambs should the Cogei Draft gcco*’cnqed
So - Fate of cooling to 7°C in 12h be replaced by a maximum rate to 10°C in 14 h;

* Wiat should be .the minimum rate 2
tempt to codify good temperatur the
en set aside by the Codex Comnn , aced
”?e*wﬁratx gree of relative humidity e nainta ieu at
he pr ion of mecat" (6).
lated to a comprehensive specification

alrecady legisleted as in Table 1 for
Tor storage (7).
--~ B‘.
- . =
1 o al'y checked?
> . N et d - 4
Ty . + 1 Ins ireraticn (1¢R) has 1n01catec (see Table 2)
B e - i P e v e xent ot term ture and RY r rended
lt‘i (r,“ L1 OA‘./\‘,C ted 10X various nmeais kK PL &y epera ana ;;“ recommendeaq
S
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