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Experimental Procedure

18 Hereford heifers with 2 adult teeth, aged about 18 months to 2 years
were assigned at random, six per group, to 3 chilling rates, slow, medium
The sides, left and right, were assigned at x»‘amAiom to tundl(-r-
stretch and norral suspension. After slaughter fast d\llll{lf was gi‘fs,cted by
transfer into e laboratory chill with an air flow of 1 m sec 31_: 0°C for
48 ’nch. Medium chilling was effected by holt_iing the carcass in the room at
1 =20°C for 24 hours before transfer to the chill f‘Qr a further 24 hours.
Slow chilling was effected by enclosing the carcass in a box ?f expanded :
polystyrene 2,5cn thick for 2 hours in the room befare transfer to the chill.

48 hours post-mortem six muscles of the hind, longissimus dorsi (LD),
, bi D is ( i- i ST), semi-membranosus
oas major (PS), biceps femoris (BF), semi-tendinosus Y, i :

(i) and glutaeus medius (@), were dissected out and each was divided into
3 roughly equal sections. These were assigned, also at random, to 2,? and
1 days post-morten aging. Small pieces were removed from each section
f c re length determinatio After weighing, the 7 and 14 day
., 1 ?f{) to be held at 2°C. From the front of

sections were sealed in Swiss-Vac t
‘ a steak 2,50m thick was cut with face perpendicular to the

The other two sections were similarly sampled at the end of

and fast,

the 2 day section
fibre bundles.
aging period.

Bacteriolo Swabs were taken in 100 cmg areas on.t'no outer surface of
carcesses at 6 points, the round, near the ql'mrcer pc‘.nt.n.nd the r‘mck on

both sides. The swabs were put into 20 ml Z strength Ringer's diluent and
serial 10 fold dilutions were made, up to 10-5,O These were plated out on
Oxoid plate count agar. They were grown at 25°C for 3 days and then counted,

Steaks were trimmed to fit in circular tins 1C em X 2.5 cm and
The bags were immersed in water for 4C min
t 10°C for 1 hour. (14).

Cocking
were sealed in Swiss Vac bags.
at 5(°C, then withdrawn into water a

Dice 20 X 10 X 10 mm were cut from the cooked meat with the
They were measured with a micrometer and
Total werk

fibres parallel to the long axis. m
then sheared in half by the Volodkevich (15,15) shear meter.
to shear (VW) and maximum force employed, (VF) were found from the force

distance diagram drawn by the shear meter.

Taste Panel The sheared pieces were put to a taste panel. Fach judge
received a piece from a tenderstretch muscle and a piece from the correspond-
y aged section of the normally hung muscle. The judges scored on a nine

point scale for tenderness-toughness.

very slightly slightly very
tough tough tender tender
extremely 3 extremely
tough tough intermediate / tender tender
0 1 2 3 4 5 6 7 8

_sides transferred to
chill

| | J

30 40 48
hours post mortem

Figure 1. Measured average cooling curves for the three chilling
treatments measured in the centre of the deep round and in the LD at the

quarter-point (11/12 rib).
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TABLE 3 e Panel S 5, Shear Meter Force and Work TABLE 3 (oont.)
LD Normal ST Tenderstretch Normal et
rk
Soore Force Work Score Force W;
q , (
Score Force Work (n) QJ) (v)
() (3) : 82,4 0.419
s 2 4.07 99k 0.443 o
7 460 86,0 0.367 i
U L, 84.0 0.375 g
NS
& -2 89.8 0,414
7 73.6 0.391
L 61.5 0.356 e
£ -2 140.3 0.472 - B4 y
7 100.8 0,444 2 3.82 79.0 117.8 0,500
U 91.6 0.399 7 4.03 139 0.390 5.7 v
1 4,18 70.1 954
Susp, e -
NS NS
san * e
NS NS
*» NS
) 5.3 .
7 6.32 ) 6.71 49 .k 0.280 i~
s ) 46.1
. 2 '{:7.1 /‘j,' 0.36%
” NS 7 5.04 65.0 67.C
iS - L 5 66.6
***  0,1% significant
“n 1.0% "
. 0% # Susp. 2
NS not significant Chilling NS NS
| Aging * NS
2.95 78.5 0.379
8 = slow chilling
NS NS m = medium "
f = fast -
NS 1, - days aged post mortem






