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SUMMARY
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a way to decrease ingredient costs and modify texture (Rao and Henrickson 1983; Eilert et al.,

I Increasing amount of connective tissue is being produced as beef packers install desinewing
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((ha"&? et al., 1985). The means for these variables indicate that patties made with 8%. first pass MCT scored
OWer in sensory tenderness, Juiciness and overall acceptability than other MCT formulations
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