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In ¢ .
XPeriments carried out in three meat plants in Poland the efficiency of low voltage elec-

O?Ei;OStimulation FLVES) applied at various time after stunning, possibility of improvement
[ : rebuft beef quality and accelera?ed beef processing using LVES were investigated. In order
ad- - 1ld t?e reserve o? g}ycogen in muscles the animals in some experiments were fed on mo-
itionsSOIUtlon before kl%llng. It was found thét to achieve good results in industrial con-
. kilLYES must be ap?lled notllater thén 5 min after stunning. Combination of feedind be-
°St-mo ling ang PVE? gives co§51derable improvment of muscle red colour lightness at 24 h
i prrtem ghatils ilmportant in selection for e%port purposes.In experiments concerning hot
%mriS008551ng St waé stated that LVES makes primal cutting and deboning easier.The biceps
Wity o Muscles of heifer CaICéSSGS at 24 h post-mortem showed lighter colour in comparison
“Cmmly Ntrol muscles of non—étlmulated cold boned carcasses.Also their tenderness was signifi-
mal c“med 9reater. Meat production process was shortened and weight losses reduced.The quality of
Meat made of hot processed beef was slightly better and were no differences in quality

Rl °f ¢
rankfllrter:-type sausages made of hot and cold boned meat.
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hed Sea . 5 :
ICh works on electrical stimulation (ES) of beef carcasses carried out for many years in

On of Meat and Fat Research Institute in Poznal (BORZUTA et al,1982a), (BORZUTA et al,

l‘,}isi

2
£y b)'(KIEN,1990) showed positive effect of ES on the quality of beef. Research data coming

Om -
48| of forelgn literature were in these works verified in Polish conditions. Using the results

i €Se works Polish industrial equipment for LVES was developed, constructed and installed
£ S s e
18 x laughterllnes of 3 large meat plants: in Gorzdéw Wkp. (A), Jarostaw (B) and Ostréda (C),
Ig
X, BORZUTA,1988). Two of these plants seasonally carry out the beef export, mainly to Ita-

0' Where the light-red beef colour is required. In Poland about 10-20% of heifers and 50-80%
deulls gives DFD meat which cannot be exported because of dark colour. This is why the me-
it

8 . . :
for ilmprovement of meat colour lightness were looked for.One of these methods is ES but

is : : ; 207
Well-known that ES is effective only when tne animals have sufficient glycogen reserve

Ty ey : : > i 2 :
biy . Scles before killing. The purpose of industrial experiments was to investigate the possi-
it . : " ;
%e Y of improvement of beef colour lightness and moreover - introduction of the accelerated

proCessing including evaluation of quality traits of meat and some meat products made of

b
Ot boned,

electrically stimulated carcasses.

TR
e RIALS anp METHODS
) lfers’

lne

dairy cows and young bulls of Fresian black-white breeds usually killed in slaughter-

: withOut any selection were used, Carcasses were electrically stimulated for 1 min using
ilg .

Vo h industrial apparatus with single polarity semisinusoidal output pulses with 80 V peak

a
“ﬂ 9¢ ang frequency 25 Hz. As eleetrodes the nostril tongs and transport rail of slaughter-

e

%ar Were used. In experiments concerning LVES efficiency (expressed as pH decline) various

ti >

the ing time of stimulation was applied. In order to rebuild the glycogen reserve in muscles

Adq AMimals

Pty
lng
Qas
Seg

deq Were chilled only for 2.5-4 h in temperature from -3 to +2 ©C respectively, what caused

: in some experiments were fed once or several times on 6-10% molasses solution with
‘on of milk acid during 1 day before killing. The sides were chilled in standard way du-

2 - : - 2 :
L h, In experiments concerning accelerated beef processing the sides of stimulated car-

254 ::Sing Oof core temperature somewhat below 30°C. Control sides were chilled during 24 h in
mF)' ; F?llowing measurements were carried out: pH of longissimus dorsi (LD), biceps femoris
lfi i memléembranosus (SM) and supraspinatus (SS) muscles at 2 h post-mortem (pHy) , extent of
Of Ortis using IVO mechanical rigormeter and W-B shear force. Moreover sensory evaluation

fat - : : .
: q&mi and some meat products quality traits, determination of cooling and heating loss and
yv’ C “ .
al analysis of meat products were carried out.
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