Collection of livestock meat data

To support hew meat

Mor Yahav, Meat scientist, Technology and Innovation







APPEARANCE

Transparency

Surface texture
Fiber structure
Fat marbling
External fat
Connective tissue

Microstructure
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CHEMICAL PR

Nutrients

Chemical Composition




Mechanical

Oral Breakdown

Water Structure




SENSORY

Flavor

Mouthfeel

m Juiciness




MEAT KNOWLEDGE CENTER

Meat database

Data storage and

Meat guidance analysis

Literature + existing

——— data RdM acquired data

Company training

D nationif Culinary perspective

External training i d

RdM Materials and
Methods
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MEAT DATA BASE

S '--’f...,3."|_ite"ature data coIIectlon

-In house experlments

Trad|t|onal methods of meat quallty data collection

Rt 2

. New and-;_ rm'ovatlve methods to quantify quality

. Compare RDM__{-q-_ual'lty data to livestock reference

:_-._External coIIaboratlon

D|g|2|ne experlments accordlng to specific

reqwrements

< Expert consults

. Digizine robotic texture analyzer



Academic articles and published data

WB shear force organized by: muscle, breed, age, aging, cooking method, etc.
/1 sources
981 data points

Statistical analysis
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METHODS

Custom TPA method:

Analyze meat products at'se_-r_-v'i.hg temperature

Heated lower plate

Ball pressing tool

Analyze the product as awhole T

Address the quality of app’liéation—releVant

conditions
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SENSORY PANEL

Texure

Resistance

Front Teeth

Fatty mouthfeel :
Y Resistance

Juiciness

Cohesiveness Chewiness

Spinalis dorsi

Longissimus dorsi

Textural Fibrous

Flavor and Aroma

Smell intensity

Sourness Flavor intensity

: weetness
Fatty flavor S. .
Intensity
Bittern
Earthy flavor e
Intensity

Bloody / metalli

taste intensity Umami intensity



PLANT-BASED TISSUE ENGINEERING -
CONNECTIVE TISSUE




