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What makes meat tender?

Tenderising is used in the preparation of meat for sale and for eating. Meat is made up of muscle fibres and connective tissue, the older the animal the longer the connective tissues and the thicker the muscle fibres. 

The aim of tenderising is either to break down or soften the muscle and connective tissue or to increase the hydration or water-holding capacity of the proteins. 

Mechanical tenderising – a meat cleaver or meat hammer may be used to beat the meat. This disrupts the structure by separating and reducing the length of the fibres to improve the tenderness. Cutting meat into small cubes or mincing can also help.

Chemical tenderisation (marinating) – is the addition of any liquid to flavour or soften meat before cooking. Mixing the meat with an acid such as lemon juice or vinegar before cooking or adding acids or tomatoes to the cooking liquid can help to tenderise the meat by breaking down some of the collagen.  During this process the substances used (alkalis, salt and acids) can also increase the hydration or water holding capacity of the muscle fibre proteins.  However, do not leave meat in acid based tenderisers for a long time as the meat will become tough.

Powdered artificial tenderisers are concentrated enzymes which break down proteins into amino acids by breaking the structure of the meat.  This can also be done by using the leaves of certain trees and the juices of some fruits such as pineapples and papaya. 

Task
1. Research recipes to find some examples of the use of tenderisers in meat cookery.
2. Choose three recipes that demonstrate different ways meat is tenderised and complete the table below.

	Name of recipe
	Mechanical or chemical tenderisation?
	How does it work?
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