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M aterials and M ethods
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Results and Discussion

The end-point core temperature variation of the joints was suprisinsly large The first rn„nd of „ „ „  
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Table 1 illustrates the minimum, maximum and average weight of the raw meat joints . , . , ,
joints. Figure 2 shows the raw weight as a Emotion of m 4 1J There are lar§e deviations in the initial f;
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sPec !  neCessary to take all the joints (usually between 16-40) out of the oven at the same time. The problem can probably be solved by 
“n ifo i8 the size of the joints of meat delivered, and by changing the cooking methods, so that the final temperatures in the joints are as 
'etC a taS P°SSible- Preliminary results indicate that cooking at lower temperatures can solve some of the problems of vanat.ons in end point 

UI5S- ln addition it can be necessary to optimise oven heat distribution.

^  fn°°king loss, end-point core temperature and raw weight of two productions of neck loin (position of joints measured in nr. 2 trial
figure 1), Std = standard deviation.
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Cooking loss

Min.

27 %

28

Max.

37

42

32 %

35

Std

3,4

3,8

End-point core temperature

Min.

75°C

68°C

Max.

89°C

97°C

80°C

80°C

Std

4,0

8,5

Raw weight

Min.

1269

990

Max.

2047
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1603
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Std
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Figure 3 Cooking loss as a function of end point 
temperature for neck loin. ( trial 1 ,---- trial 2).
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N io n  °f j0ints of meat in institutional catering can lead to large variations in the final temperature of the meat which in turn leads to 
\ h t J n the quality of the cooked meat. There is a significant correlation between the final temperatre of the cooked meat, and the initial 
Unif°rm ■ the raw Joints. However, the problem of varying end point core temperature will not be solved entirely by specifying a more

V

•i°lr>t size. It is also necessary to optimise cooking methods.
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is financed by Ministry of Business. Carried out by The Danish Catering Centre, Greater Copenhagen Hospital Purchasing 
Spit ,ent' Danish Meat Research Institute, Danish Crown, catering departments at 3 institutions (Amtssygehuset i Glostrup, Sundby 
\  \y ’ rje Gamles By), a catering company (Centralkpkkenet A/S), and catering equipment and packaging suppliers (Oluf Broennum & 

H Grace A/S). 
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common meat^ClPes Pe the project is to describe in detail the specifications for meat cuts used in public catering. This is done by testing
Usefi in catering kitchens. The recipes resulting in the highest quality are then selected for futher testing. In addition, the scope is to 

% ^  Ptoparation techniques such as sous vide and low temperature cooking. The project will result in the production of a handbook which 
ased by the catering managers, purchasers and meatpackers.
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