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After heating (frying or deep-fat-frying) the following results were obtained:
the weight loss o f  meat bound with Fibrimex w as lower (about 15 %) than meat without Fit 
This means that Fibrimex increases the weight yield after heating.
the sensoric evaluation o f  the taste o f  the products bound with Fibrimex w as the same as tha 
without Fibrimex.

products with or without Fibrimex.
This means that Fibrimex can have a positive influence on the juiciness o f  meat products.

On the w hole w e can conclude that the use o f  Fibrimex at meat binding decreases cooking loss. In additi°n’ 
has no influence on the taste and can have a positive effect on the juiciness.

INTRODUCTION

The econom ic value o f  small muscles, small pieces o f  meat and cuttings that always appear in the meat 
industry, will increase if  small p ieces are bound together. ^
With the use o f  special plasma proteins (fibrinogen and thrombin) it is possible to bind raw materials toge 
so  a new  fresh meat product is made (1 ,2 , 3). These fresh meat products can be heated in a normal way-

During heating (frying or deep-fat-frying) there will be weight loss. In this study the effect of Fibrimex on ^  
weight loss after heating o f  different bound meat products w as tested. Probably natural ju ice is also boufl ^  
Fibrimex. This means that the use o f  the binding medium Fibrimex can give an econom ic advantage (decr 
o f  w eight loss) and sensoric advantage (higher juiciness).
These advantages w ill depend on muscle, pretreatment, size o f  the small p ieces, method o f  binding and 
concentration o f  the binding medium.

M ATERIALS A N D  M ETHODS

Fibrinogen and thrombin are mixed together in preportioned amounts and coated on the surface o f  fresh 
parts. The meat is shaped into the desired form and is set overnight.
The follow ing five raw materials (all pork) are used in the tests.

N eck, 80-100  g p ieces, Fibrimex w as mixed with pieces.
M ix o f  small p ieces o f  neck, belly and shoulder (80 -100  g), Fibrimex w as m ixed with pieces. 
Shoulder, 80 -10 0  g p ieces, Fibrimex was mixed with pieces.
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SUM M A R Y
ofThe natural binding medium Fibrimex (a fibrinogen concentrate) is increasingly used for the manufacture 

improved and new  fresh meat products. The effect o f  Fibrimex on the weight loss after heating o f  differeD

This means that Fibrimex has no influence on the taste.
the sensoric evaluation o f  the juiciness o f  shoulder and mix
was in favour o f  the Fibrimex bound meat. For rib, neck anc _  _____ _ _ _
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J elly> 2 kg p ieces, Fibrisprayer w as used to introduce the Fibrimex.
^ b , 1 lA  kg p ieces, Fibrisprayer w as used to introduce the Fibrimex.

die raw
The S[jc rnaterials were cut in slices o f  1 'A cm.
without pŜ Vere beated by frying or deep-fat-fiying. For each raw material meat bound with Fibrimex and meat 
The he • lbrbnex w as heated together.

atlng time for the different raw materials w as as follows:

Necfc
Nfix

Deep-fat-frying time 
(minutes)

Frying time 
(minutes)

Sh,10Ulder
Belly
Rib 3 8

2 8
•hist bef0re
Ca'Culated an<̂ JUSt a^er heating 3 slices were weighed. The average weight loss with standarddeviation was 
°f the m ' ^ er weighing the sensoric test was performed by five specialists who compared taste and juiciness 
ProduC( bound with Fibrimex and meat without Fibrimex. The best product got ranksum 1, the worst 
Sc°re font! ran^sum 2 (for five specialists the minimum ranksum is 5, the maximum ranksum is 10). A lso  a 

e aPpreciation was given.

^ Ts a n d  D ISC U SSIO N  
ote resyu

s are given in Table 1 -4 and indicate that

Hie p^rcentage o f  weight loss is lower for frying than for deep-fat-frying (table 1 and 3). 
meat wCeknta8e ° f  weight loss after frying and deep-fat-frying is lower for meat bound with Fibrimex than for 

* the prod °Ut Fibrimex (table 1 and 3).
than th UCtS nCC*C’ sh °ulder and mix (small pieces bound together) have a higher percentage o f  weight loss 
the §e  ̂products belly and rib (pieces o f  1 'A - 2 kg bound together) (table 1 and 3).
(tabu -> ° n c  V aluation o f  the taste is the same for meat bound with Fibrimex and meat without Fibrimex

Fibril nC eva'uation o f  the juiciness w as the same for meat bound with Fibrimex and meat without 
- reliak m Ser'e 1 and in favour o f  the meat bound with Fibrimex in serie 2 (particularly m ix and shoulder

blllty 95%) (table2and4V
k

Cells i
T aPPlyin ^  mucb more disrupted in small meat pieces than in large pieces.
• e8 ect f  'brimex die surface o f  meat p ieces is covered with a gel.

A*eCes is m° F’brimex application on the weight loss after heating o f  bound meat products containing small 
3T>areut]v [e P o u r a b le  than at bound products containing large pieces.
BQpA ^ F 1 nriTYIAV/tol K A*%̂*%A**n iU a T ■■■<■ a 4« /% «a /limn A h A nti M i

%

sequgptj e Pibrimexgel hampers the exudate formation during heating.
y this effect o f  Fibrimex favours the juiciness o f  the meat products.

CLu s i o n s

^ t h o i i S  l° ss ad er dying or deep-fat-frying o f  meat bound with Fibrimex was lower than that o f  meat
This rne bnm ex'
Nie ^  s diat Fibrimex increases the weight yield after heating.
Bibfiju^ ° C eva'uat’on o f  the taste o f  meat bound with Fibrimex was the same as that o f  meat without
^ ‘s me
f^e sensor diat Fibrimex has no influence on the taste.
^v°Ur 0f°?C eva ûad °n  o f  the juiciness o f  shoulder and mix products with and without Fibrimex w as in 

pje e meat bound with Fibrimex. For the other products the results were the same. 
s diat Fibrimex can have a positive influence on the juiciness o f  meat products.

2



REFERENCES

1. Paardekooper, E.J.C. and G. Wijngaards.
Composite meat and the method for the preparation thereof.
Patent U S 4 .74 1 .90 6  and Eur 0  201  975.

2. Wijngaards, G. and E.J.C. Paardekooper (1988).
Preparation o f  a com posite meat product by means o f  an enzymatically formed protein gel. In: Trends in 
m odem  Meat Technology 2, eds. B. Krol, P.S. van Roon and J.H. Houben.
PU D O C , W ageningen, The Netherlands, 125-129.

3 . Wijngaards G. and E.J.C. Paardekooper (1989).
Binding o f  meat by means o f  an enzymatically formed protein gel.
Proceedings Food Ingredients Europe, Paris, France, 231 -233.

3




