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results, I think we can conclude that the
ProTen process is on the evide in this paper on effective and
useful addition to armoury of devices for tenderising.
The paper is from Oklahoma and is by Henrickson,
& Morrison. The title is 'Beef Qu
Muscle Boning the Unchilled Carcass!',
of beef. This is one of the most important developments yet
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Table 3: The Effect of Chilling, Tenderstretec
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very low score at "fast , 2 day aged, normal suspension" s WS
however the effect of cold shortening in the long. dorsi while
still on the bone, This may be responsible f'or some complaints:
of tough sirloin stegks! Slow chilling pre: ts this
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The semlimembz us v ‘ 0 ter rstret ng and

aging but not fected by chil rate, Th Psoas was very
slightly toughened by tenderstretching (as expected) but
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£ P The objective

test for shear force correlate L quite well with the taste panel

t
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5 was very much improved in

that sarcomeres were lengthened in all muscles
by tenderstretching, except in the psoas major where of course
orsi although fast chilling
increased toughness we detected no significant sarcomere shortening.
Other parameters of quality like drip in vacuum packs, cooking
loss and colour were not affected by different treatments,
s e A 5 - 2
Bacterial counts did not exceed 4 X 10 rganisms cm , Evaporative

weight loss was 1,2% in fast chilling, l.éf in medium chilling
and 1,57 in slow chilling. We conclude that all three methods
of tenderising, aging, tenderstretching and slow chilling have
potential for use in an advanced meat factory. But the extra

red by guaranteeing tenderness should be

quantified in some way by research, in order to determine the

Nickolayev, Baranov and Zayas, is entitled

and Strength Characteristics of

ts Tenderness!. The authors point
is frequently sheared so fast that many of its
elasto-resilient and plastic features do not have time to develop

and therefore useful data which could help in understanding the

T PRSI o Supe LML St SINESH he Rt O e 1 " 3 1 2
sensory subjective features of meat is lost, It would be better
to stretch the at instead at a slow rate of strain.

Three relationships were studied, The first is the P/E

relation obtained under a slow constant rate of def'ormation of

0.00 mm per second. ine second 1s the E/I' relation obtained under
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and E is the resulting

relation between force and length is still linear, up to the

proportional limit. /b/ is the modulus ,of breaking stress.

Equations for finding these from

data in the test are given and the dimensio

of correlation coeffic:

ents are found between tenderness and

breaking stress /b/ in raw meat. The three
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muscles were cocked in the same manner, heating in water to an
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internal temperature of 80 C.
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satisfactorily evaluated by the bresking stress of raw muscle,
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