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ComHjP LornP a r i n g  (L e s ió w ,  u n p u b l i s h e d  d a t a )  n o r m a l  pH w i t h  DFD m e a t  was c h a r a c t e r i z e d  b y  h i g h e r  
2.7s. 50• 80 t o  54 .58%  f o r  Sm a n d  5 6 . 8 7  t o  86.73%  f o r  Ld) l o w e r  v a l u e s  o f  l i g h t n e s s  . o
111 for Sm a n d  2 . 1 2  t o  2 .75%  f o r  Ld) a n d  l o w e r  c o o k i n g  l o s s e s  ( 5 .8 7  t o  6 .64% ^ f o r  Sm an  
[19rc to  1 2 -39% f o r  Ld) . T h e s e  r e s u l t s  a r e  c o m p a r a b l e  w i t h  t h o s e  o f  K lu p c z y ñ s  i  e t  a  . 
1lJ /:l986) who f o u n d  t h a t  t h e  Ld m u s c l e s  w i t h  h i g h  pH ( 6 .0 )  h a d  g r e a t e r  WHC, o w er  
tW.*6ss a n d  c o o k i n g  l o s s e s  t h a n  m u s c l e s  o f  pH 5 . 8 7 .  A t  h i g h  pH, m u s c l e  f i b r e s  a r e  m ore 

ly P a c k e d  a s  a  r e s u l t  o f  i n c r e a s e d  WHC a n d  m e a t  s u r f a c e  l i g h t n e s s  i s  l o w e r  b e c a u s e  i  
[Lea. n° t  s c a t t e r  l i g h t  a s  m e a t  o f  l o w e r  pH ( R e n e r r e  1 9 9 0 ) .  C o m p a r in g  w i t h  n o r m a l  pH 
58.4B?W,UnP u b l i s h e d  d a t a )  t h e  DFD m e a t  w as  m ore  t e n d e r ( s h e a r  f o r  SM was lo w e r  y  •
Ultj and f o r  Ld 1 2 . 7 3  t o  3 9 .6 6 % ) .  D r a n s f i e l d  (1994) a n d  O u a l i  (1992) e x p l a i n e d  t h a t  a t  h i g h  

PH c a l p a i n s  a r e  m o re  e f f e c t i v e  a n d  t h e y  a c t  r a p i d l y ,  a n d  i n  s p i t e  o f  t h e  a c  
1Vat i o n  i s  a l s o  r a p i d  t h e  t e n d e r i z a t i o n  o c c u r s  b e f o r e  24 h  a n d  no  f u r t h e r  a g e i n g  o c c u r s
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'WhcUs^°n s  - M ost o f  t h e  f u n c t i o n a l  a n d  s e n s o r y  p r o p e r t i e s  o f  t h e  Sm a n d  Ld m u s c l e s  o f  hi-9 
9h/ ; 2) u l t i m a t e  pH ( e x c e p t  f o r  pH a n d  WHC f o r  Ld; d o m in a n t  w a v e l e n g t h  a n d  l i g h t n e s s ^  o r  m; 
V l s c ° s i t y  f o r  Ld a n d  Sm muSc l e s )  d i d  n o t  c h a n g e  d u r i n g  s t o r a g e  up  t o  96 h .  B u l l  s  sm i
V i n s o n  w i t h  t h e  Ld m u s c l e  h a d  l o w e r  pH ( a f t e r  2 4 , 4 8  a n d  72h) , WHC ( a f t e r  24 a n d  48h) a n d  

'■Osi i. _ .  i —. ______ t j  Vii nViov pnnlc 1 ncr J.OSS6S»

%

w i t n  t h e  Ld m u s c l e  n a a  l o w e r  pti v a i c e i  z-±,eo a - u  -----  ■ .
. ^ Y  ( a f t e r  2 4 , 4 8 , 7 2  a n d  96h) . S t e a k s  f ro m  t h e  Sm v e r s u s  Ld h a d  h i g h e r  co o  m g  o s  

( eSs i n t e n s e  f l a v o r ,  l e s s  j u i c i n e s s  a n d  t e n d e r n e s s  a n d  h i g h e r  f i r m n e s s .  DFD mea a s  a 
Cs<J s h e l f - l i f e  s o  i t  i s  p r e f e r a b l e  t o  p r o c e s s  t h i s  m e a t  s e p a r a t e l y  a n d  e a r l y .
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Vh T®ble 1 - Means and standard deviations (sd) for functional and color parameters of 24 h p during
*»£. and after thermal treatment for shear force and sensory characteristics of steaks

derated storage for 72 or 96 h. _________ _________
Parámete

6.31a (0.13)

72 96
6.30
(0.09)

(10.61) 
o / i  de

158.39a 
(20.78)

217.87 
(39.73)

260.91 
(29.59)

236.34 
(14.54)

235.2 5 
(15.25)

°f bound oil /2g
64.24
(5.07)

63.65
(3.10)

66.84 
(4.47)

60.57
(5.59)

61.96
(2.92)

sion
Jv) % °f bound water/2g

Stability

't)W?

14.79
(1.52)

14.61
(0.81)

14.85
(0.61)

14.79
(0.54)

14.98
(0.58)

ltl9 losses, %

‘'ant
(nm)

35.43a 
(3.46)

36.45* 
(2.27)

36.22*
(2.25)

27.22b 
(2.06)

wavelength 624. 41ai 
(3.82)

625.89a
(3.57)

622.56 
(3.66)

620.54 
(3.65)

620.68° 
(3.24)

Purity (Pe) (-)
% i

0.625
(0.042)

0.641 
(0.040)

0.605
(0.038)

0.585
(0.036)

0.586 
(0.033)

ess (Y) (%) 15.50*
(0.93)

14.34°
(0.92)

14.96“
(1.06)

15.54* 
(0.54)

15.31*
(0.93)

3.73*
(0.91)

4.27*
(0.56)

3.75* 
(0 .8 6 )

2.78°
(0.75)

4.13* 
(0.77)

4.41* 
(0.63)

4.18* 
(0.82)

3.27°
(0.85)

“ess 5.00“  
(0.39)

5.46*
(0.52)

5.25“
(0.62)

4.25“
(0.79)

4.54* 
(0.89)

4.04* 
(0.84)

4.47° 
(0.67) 
3.18b 
(0.99)

Force (SF)

Sans

5.33
(0.48)

4.96
(1.78)

4.87 
(1 .12)

6.51
(1.70)

with a different superscripts are significantly different at the 5% level

14.66 
(0.65)

28.32° 
(1.72)
622.63“
(4.47)
0.606 
(0.047)
14.98“ 
(0.95)
3.11°

( 0 . 8 6 )

3.22°
(0.79)
4.87 
(0.40)
3.65°°
(0.84)
5.25
(1.89)

69.89
(8.57)

15.02
(0.51)

28.21°
(0.75)
622.73“ 
(3.31)
0.606
(0.024)
15.71*
(0.76)
2.82° 
(0.73)
3.24°
(0.81)
4.83°°
(0 .6 6 )

(2.73)
65.86
(6.57)

14.70 
(0.53)

623.18“
(4.24)
0.610 
(0.044)
15.43*
(1.16)
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