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Application of texture analysis on quality detection of meat products
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ABSTRACT: As one of the most important factors of meat quality, the texture profiles are important to the
processing, shipping and security of meat and meat products. The objective and fast detection of texture profile
of food by texture analyzer made it widely used in meat and meat products, rice and flour products, dairy
products, candy, fruits and vegetables. The detection principle and methods were explained, and the application
of texture detection in meat and meat products were introduced in this paper, including researches on the cor-
relation of instrumental texture parameters and sensory texture parameters. The application of texture detection
in the freshness detection, processing and estimation of eating quality, the optimization of raw meat quality and
processing process, and the corresponding applications were reviewed.
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Table 1 Detection parameters of texture analyzer

300 mmx500 mmx20 mm 0T 40 min 6.0 mm/s 6.0 mm/s 20mm  TAX12 [37]
40 mmx40 mmx25 mm 80 °C TPA 10 mm
. 1 mm/s 1 mm/s TA-XY2 [28]
D=12.7 mm, H=25 mm ntc WBS WBS 20 mm
D=25 mm, H=20 mm TPA 1 mm/s 1 mm/s 40% TA-XT2i [24]
D=50 mm
210 °C 40 C TPA 200 mm/min 200 mm/min  80% Instron
25 mm 72°C 2°C [18]
WBS WBS 200 mm/min 200 mm/min Instron

TPA P/5

4 cmx40 cmx40 cm 10~15 min e 12h T372-33 2 mm/s 5 mm/s 75% Instron [21]
-2¢cm TPA D=10mm 3.0 mm/s 3.0 mm/s 30 mm
) TA-XT2 [29]
:35cm WBS WBS 3.0 mm/s 3.0 mm/s 75%
. . WDW-20
100 mmx100 mmx100 mm D=10mm 120 mm/min 120 mm/min 4 mm [38]
TPA 3.33 mm/s 3.33 mm/s 50%
1 cmx1cmx2.5 cm 70 C TA.XT plus [33]
WBS WBS
. i WDW-20
60 mmx40 mmx20 mm D=10mm 120 mm/min 120 mm/min 4 mm [39]
20 mmx20 mmx15 mm TPA D=15mm 30 mm/min 30 mm/min  40% TMS-PRO [40]
lcm 80 C 60 C TPA P50 1 mm/s 10 mm/s 30% TAXT plus [20]
20 mmx20 mmx25 mm TPA P35 5 mm/s 5 mm/s 75% TA-XT2i [41]

1mm TPA P/0.5S 1 mm/s 2 mm/s 75% TA.XT plus [42]
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