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-0 in Animal Skeletal Muscle

Wang Xiaohua', Cao Kai', Gan Quan',Gu Dahai’>, Huang Qichao®

('Meat Research and Technology Departmen of Jangsu Yurun Food Industry Co.Ltd., Nanjing 21004 1;

Faculty of Food Science and Technology, YAU, Kunming 650201)
Abstracts: The tenderness is main palatability of meat and index used to judge the meat quality. It is
complex process that the muscle change to meat. It is key link to improve the quality of meat (especially
tenderness) what the tender treatment and late maturity of postmortem animal skeletal muscle. This paper
describes the impact factors of tenderization (previous—and post—mortem) and the Mechanism of tenderization

(organic acids, electrical stimulation, salts, enzyme, ultrasonic, high pressure and stretch) in postmortem

animal skeletal muscle.
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