High Value Added Technology using Electric field Super-cooling System on Meat and Meat
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2. M7|xk apizt A\|AEl(Electric Field Re—
frigerator System)
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Electric field super-cooling system

Refrigeration system
4 ~ 10°C)
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> Safety dry cured ham

[> Reduced salt contain

> Small size
- Increased salt diffusion rate
- Fast drying
- Reduced manufacturing time
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1. Thawand cook in water bath (70°C)for an hour
2. Coolto room temperature,

3. Make 5 core samples (1.3 cm diameter)

4. Warner-Bratzler (W-B) shearforce measurement

17.5+ 35%
15.04 UDSA Certified Tender
e *4.4 kg for WBSF
) CERTIFIED .
Q
£  TENDER | USDA Certified Very Tender
=] A +3.9 kg for WBSF
g
.
86% consumer satisfaction when the she
ar valve is less than 4.3 Kg (Miller et al., 2
001)
Only 35% of the grass-finished beef sampl
es met this criteria.
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