












requirements of 13, 24 and 30%, respectively, and with increases (P<.05)

^  tenderness ratings of 7, 18 and 24%, respectively, in comparison to con­

trol (achilles suspension-normal temperature) sides. These data suggest 

that suspension via the obturator foramen had the greatest effect on tender 

ness. Elevated temperature storage also improved tenderness. The combina­

tion of obturator suspension and elevated temperature storage produced the 

®°st tender beef but the difference between it and obturator suspension at 
normal temperature was small and not significant.

Summary

Twenty experiments involving 424 sides of beef have been conducted to 

determine the effects of changes in prerigor storage temperature, skeletal 

integrity and method of suspension on tenderness of the longissimus muscle. 

Vertebral severance, ligamentum nuchae severance and attachment of weight 

loads (68 kg) at the neck resulted in increased (P<.05) tenderness in 3 of 

4 trials (as high as 22% increase, P<.05). Chilling of carcasses at 16°C 
f°r at least 16 hr immediately postmortem enhanced (P<.05) tenderness in 5 

0f 6 experiments (as high as 47% increase, P<.05). Suspension of the beef 
side by the obturator foramen for the entire chilling period increased 

(p<.05) tenderness in 3 of 3 trials (as high as 33% increase, P<.05). 

°bturator foramen suspension appears to be the most practical method for 

^nimizing muscle shortening, increasing postrigor sarcomere lengths, en­

hancing tenderness ratings and decreasing shear force requirements. Treat- 

^nts combining obturator suspension with skeletal severance and weight 

ioads or obturator suspension with prerigor storage at 16°C produced minor 

improvements in tenderness, but the advantages in comparison to obturator 
Suspension alone were small and not significant.
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EFFECTS OF ELEVATED STORAGE TEMPERATURE ON CHANGES IN METHOD 

OF CARCASS SUSPENSION ON BEEF TENDERNESS 

G. C. Smith, R. L. Hostetler and Z. L. Carpenter 

Texas Agricultural Experiment Station, College Station, Texas U.S.A.

Summary

Twenty experiments involving 424 sides of beef have been conducted to 

determine the effects of changes in prerigor storage temperature, skeletal 

integrity and method of suspension on tenderness of the longissimus muscle. 

Vertebral severance, ligamentum nuchae severance and attachment of weight 

loads (68 kg) at the neck resulted in increased (P<.05) tenderness in 3 of 

 ̂ *-r -̂a^s (as high as 22/ increase, P<.05). Chilling of carcasses at 16°C 

for at least 16 hr immediately postmortem enhanced (P<.05) tenderness in 5 

of 6 experiments (as high as 47% increase, P<.05). Suspension of the beef 

side by the obturator foramen for the entire chilling period increased 

(P<.05) tenderness in 3 of 3 trials (as high as 33% increase, P<.05). 

Obturator foramen suspension appears to be the most practical method for 

minimizing muscle shortening, increasing postrigor sarcomere lengths, en­

hancing tenderness ratings and decreasing shear force requirements. Treat­

ments combining obturator suspension with skeletal severance and weight 

loads or obturator suspension with prerigor storage at 16°C produced minor 

improvements in tenderness, but the advantages in comparison to obturator 
suspension alone were small and not significant.
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