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RESUMEN

La presencia de carne con acortamiento por calor (HSH, Heat Shortening), que afecta a la calidad
y rendimiento de la carne, se ha informado en especies como el cerdo, pero se sabe poco sobre
los factores causales y sus efectos en las canales y calidad de carne bovina. Se registraran
mediciones de curvas pH y Temperatura en dos frigorificos en diferentes tiempos del afio y
diferentes biotipos (Bos Indicus y Bos Taurus). Luego se tomaran al azar muestras de 30 animales
de los muasculos Longuissimus (L), Psoas mayor (PM) y Semimembranoso (SM), la mitad con
HSH y la otra mitad sin HSH. Se medira Terneza 3, 7 y 14 dias; Drip loss y WHC; Sensorial 4 y 7
dias; Solubilidad de la Proteina, Estabilidad del color, Poder Glucogénico. Disefio completamente
aleatorizado con arreglo factorial 2x2 (HSH; Sin HSH, Bos Indicus, Bos Taurus). Al finalizar se
realizara un analisis economico.

ABSTRACT

Heat shortening meat (HSH), with affects quality and yield of meat, has been reported in species
such as pork, but little is known about the casual factors and their effect in beef carcasses and
meat quality. Measurements of pH and Temperature curves will be record in two slaughter houses
at different times of the year and different biotypes (Bos Indicus and Bos Taurus). Then samples
from 30 animals from the Longuissimus (L), Psoas major (PM) and Semimembranous (SM)
muscles, half HSH and the other half without HSH will be taken at random. Tenderness 3, 7 and 14
days; Drip loss and WHC; Sensory 4 and 7 days; Solubility of Protein, Color Stability, Glycogenic
Power, will be analyzed. Collected data will be analyzed un a completely randomizedDesign with
2x2 factorial arrangement (HSH; Without HSH, Bos Indicus, Bos Taurus). Upon completion, an
economic analysis will be carried out.




