Meat palatability
        Of the six meat palatability factors (tenderness, juiciness, flavor, aroma, color, texture), tenderness is generally considered the most important palatability factor by the consumer. 
1- Tenderness: meat tenderness is chewing; tenderness screen allows the output of meat in contact with the tongue and sides of the mouth. Also produces tenderness of strength stitches teeth in the flesh. Some types of meat to is strong, so that needs teeth to force high pressure to stitches it, while there are other kinds of meat are soft and does not make any resistance to the pressure of teeth on them. Produces tenderness of the meat easily cut the meat into small pieces during chewing.
         Quality of the meat affected by the quantity of meat remaining in the mouth after chewing, and tenderness of the meat is composed by several factors, including?
 1- Type of animal: Less tenderness in beef compared to sheep meat. This is due to the large size of cows, which leads to the roughness of the strength of the muscles. 
 2- Age of the animal:  small animals of age meat are more tenderness of the meat of older animals. It follows some of the changes in the body of the animal connective tissue, so getting stronger connective tissue, especially the collagen fibrils, thus resist chewing, melting and decomposition during cooking.
3- Sex of the animal: particularly male hormones that lead to growth and the large muscles, also lead to increase the amount of connective tissue in the muscle.
4- Cooling and freezing: cooling the meat immediately after slaughter and before completed the process of throwing stiffness leads to muscle contraction significantly, and this kind of contraction is called deflation cold. And freeze the meat before the process is complete leads to contraction of the water inside the muscle, which make lose weight of muscle (moisture and declining tenderness). Therefore advised to slow cooling of the meat after slaughter directly to complete rigor mortise, and then can be frozen or cooled chillers in rapid found in slaughterhouses and kitchens.
5- Intra-muscular fat (marbling fat): Fat inside the muscle increases the tenderness of the meat, and by improving the texture of the meat and to facilitate the process of ingestion, which increase the proportion of fat in the muscle, leading to a decline the proportion of connective tissue and thus improve the tenderness of the muscle.
2- Juiciness: Is the feeling of moisture during chewing meat or meat products produced Juiciness of fat and water in the muscles. During the cooking fat with liquid water (soup) is liberated from within the meat during chewing. This liquid is given unfettered feeling of moisture in the mouth In addition, this fluid helps stimulate the secretion of saliva from the mouth and thus improve meat Juiciness. 
3- Flavor and aroma: affect the flavor and smell of meat on the craving to eat meat and there products. The smell of the meat flavor and helps to stimulate the secretion of saliva and digestive juices. The most important components of flavor and the smell of meat tissue components are dissolved in water. 
4- Color: affects the color of the meat on the degree of marketing, dark color meat gives the impression that meat not fresh or the age of animals are old and bright color vary depending on the types of meat carcasses.
5- Texture: it's depending on variety of meat and age of animal.

For testing meat quality make samples of meat products like hamburger, sausage.

Hamburger:                          
        Patties are formed from minced meat usually in a disc-like shape. In commercial fast-food outlets the common name is hamburgers or simply burgers. Originally, burgers were made from beef (preferably lean cow meat), but in recent years chicken and mutton burgers have become more common. Other animal tissues such as fats or connective tissue/tendons can also be part of the mixture. A common feature of burgers is that during mincing and consecutive blending, salt and spices (mainly black and white pepper, in some instances also herbs, garlic or onions) are added. 
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Step 2: Grinding/blending of burger mix    step: 3: Moulding burgers
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 step 4: Frozen burgers
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Step 5: Burgers fried for consumption


Step 6: eat 


Fresh Sausages
Fresh sausages it's the oldest form of processed meat products. Fresh meat and fat are mixed with salt and spices and stuffed into natural casings derived from small intestines of slaughter animals. 
        The animal tissues (meat and fat) used in fresh sausages can originate from different animal species (cattle, small ruminants, pigs, game, poultry, fish). The meat selection and lean/fat ratio vary, depending on cultural preferences and consumer expectations. The most common spices used in fresh sausage production are (pepper, mace, coriander, red chili, cardamom, ginger and cumin and smaller quantities of onions and/or garlic can also be added.  Fig. 1

Fig. 1: Production steps for fresh sausages
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Step 1: Material composition (fat ,meat, spices, salt.
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Step 2: Mixing of ingredients
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Step 3: Grinding
of mixture
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Step 4: Casing
preparation 
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Step 5: Sausage stuffing 
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Step 6: Portioning and twisting
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Step 7: Final fresh product


Storage and preparation for consumption
      Fresh sausages are highly perishable products and subject to fast microbial spoilage and oxidative rancidity. They should be heat-treated and consumed as soon as possible after production, or must be stored immediately under refrigeration. Their maximum storage life is normally three days at +4°C or below. If the product is deep-frozen at -18°C, the storage life can be extended up to three months. However, one difficulty associated with frozen storage is the oxidative rancidity. Storage in vacuum bags can prevent the fast onset of rancidity.
PAGE  
2

