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Tracings were made of each cut in order to insure comparable
location of each sample. The cork borer type of sampler
was employed. The raw longissimus dorsi from the region of
the 15th thoracic vertebra to the 5th lumbar vertebra and
thé tenderloin muscle (psocas major) from the common cow car-
cass were also tested for shearing values.

The results of these comparisons are presented in
Table Vo It will be noticed that there is no consistent
correlation between the semimembranosus, semitendinosus and
biceps femoris of the two carcasses. Shearing values indi-
cate that the psoas major is the most tender muscle of those
studied. This concurs with the résults obtained on cooked
meat.at the Missouri Experiment Station (1). The psoas

major also appears to be the most homogeneous.

CONCLUSIONS

1. Shape of opening:

a., The blades ranked in order of increasing
variation as follows: triangular, square and
circular.

b. Blades with circular openings required the

greatest force to shear the homogeneous
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4.

Be

substance and blades with triangular openings
required the least.
Size of opening:

a. The one inch square was more precise than the
one and one-half inech square.

b.. The one and one-half inch circle was more pre-
cise than the one-inch circle.

Thickness of blade:

a. The thin blades (.040 inch) had less apparent

variation than the thick blades (.2157 inch),
Cutting edge of blade:

a. The substance used was not suitable for mea-
suring variation beitween the rounded and
square cutting edge. It is believed that a
fibrous material would be necessary for this
phase of the investigation.

There was an indication of a definite correlation
between the shearing values of raw and cooked
samples and the grading of a palatability committee

for the tenderness factor,

‘The psoas major is apparently the most tender

muscle of those studied.
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