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Tenderization of meat by freeze-thaw impregnation

Kenya Shibata

Freeze-thaw impregnation (FI) applied to an animal food material to soften the texture while retaining the shape. FI

could control the meat tenderness as well as vegetable food materials by adjusting a time of enzyme reaction arbitrarily.

The decomposition of a connective tissue protein of beef of round by enzyme, adjusted to the concentration of 0.5 % (w/v),

led the meat so tender that the beef could be cut by chopsticks easily and developed as a tender beef for elderly persons.

FI is the method to impregnate the enzymes into food materials inside by reduced pressure. To impregnate the

enzymes into the meet tissues efficiently, it was necessary to adjust the conditions which the food materials expand

under reduced pressure sufficiently. This study cleared that the combination of a preparation of meat cut different

direction to the muscle fibers and a vacuuming degree more than 80% could lead the optimum meat expansion under

reduced pressure.
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