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CHEMICAL PROPERTIES

 Nutrients
§ Amino Acids

§ Fatty Acids

§ Micronutrients

§ Proteins and peptides

Chemical Composition
§ Muscle

§ Fat

§ Connective Tissue

§ Exudate



 

 

TEXTURE 
 Mechanical

§ Compression

§ Tensile

§ Shear 

Oral Breakdown
§ Chewiness

§ Strandiness

Water Structure
§ Water Activity

§ Water Holding Capacity



 

 

 

 

SENSORY

Aroma

Flavor

Mouthfeel
§ Tenderness

§ Chewiness

§ Cohesiveness

Juiciness



MEAT KNOWLEDGE CENTER

Meat guidance

Meat database

Literature + existing 
data RdM acquired data

Culinary perspective

RdM  Materials and 
Methods

External training Dissemination of 
information 

Company training

Data storage and 
analysis



MEAT DATA BASE

 

• Literature data collection

• In-house experiments:

• Traditional methods of meat quality data collection

• New and innovative methods to quantify quality

• Compare RDM quality data to livestock reference

• External collaboration:

• Digizine experiments according to specific 

requirements

• Expert consults

• Digizine robotic texture analyzer 



L I T E R AT U R E  D ATA  C O L L E C T I O N

� Academic articles and published data 

� WB shear force organized by: muscle, breed, age, aging, cooking method, etc.

� 71 sources

� 981 data points

� Statistical analysis 



D ATA
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O U R  D ATA
M E T H O D S
 

Custom TPA method:

• Analyze meat products at serving temperature

• Heated lower plate 

• Ball pressing tool 

• Analyze the product as a whole

• Address the quality of application-relevant 

conditions



T PA
F L A N K

LSRDM 
0,0

10,0

20,0

30,0

40,0

50,0

60,056,2

44,2

Hardness [N]

LS RDM
0,0

0,1

0,2

0,3

0,4

0,5

0,6

0,7

0,532

0,604

Cohesiveness



O U R  D ATA
S E N S O R Y  P A N E L  
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PLANT-BASED TISSUE ENGINEERING – 
CONNECTIVE TISSUE

Tensile test
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