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Method of Measuring the Degree of Looseness Meat Muscle Fibers

Yumiko Inada and Shoichi Inaba

The value of packaged meat stored at ambient temperature is greatly affected by the meat texture. The texture has various factors,

such as toughness, elasticity, muscle looseness, and juiciness. In particular, the tenderness due to meat looseness is a texture

determined by the perimysium, which bundles muscle fibers, becoming fragile or tenuous and the muscle loosening. Muscle

looseness is often evaluated in a sensory test and there is no consistent measure as part of an official analytical method. It is therefore

necessary to establish an objective evaluation method. The present study examined a method of measuring the degree of looseness

of meat muscle fiber using measuring equipment as an evaluation method. In the case of meat having been heated, the looseness of

muscle fibers can be represented by the inverse number of the strain rate of 50% expressed as the energy value per unit area. The

loosening of muscle fibers becomes easier with heat, which correlates with the results of sensory evaluation.
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