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RESULTS AND DISCUSSION

Hardness, springiness and chewiness are very useful parameters
for the assessment of meat texture, and both are obtained from

the TPA (Huidobro et al., 2005).
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OBJECTIVES

Evaluate the texture of two bovine muscles at
two and eight days post-mortem.

MATERI

AL AND METHODS

Two Cachena
bovine muscle
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into 2.5 cm thick steaks:

-Were packed under vacuum conditions during

8 days post morte

m at 2°C;

-Meat were grilled cooking until reached an

internal temperat

- Texture was evalu

ure of 71°C;

ated 10 hours later.
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PM muscle meat is more tender, less elastic
and has easier to chew when compared to

the LD muscle (p<0.05)
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CONCLUSIONS

The storing at 8 days post mortem does not affect the

texture of the both muscles.

According to the preliminary results of this project it is verified

that the instrumental results are not in agreement with the
previous results of sensory evaluations (data not shown).
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