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C. Water Holding Capacity Value of Meat (WHC) 
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D. Shear Force Value (SFV) of Raw Meat  
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E. Shear Force Value (SFV) of Cooked Meat 

Longissimus dorsi

Longissimus dorsi

Longissimus dorsi,

World Academy of Science, Engineering and Technology
International Journal of Nutrition and Food Engineering

 Vol:10, No:2, 2016 

94International Scholarly and Scientific Research & Innovation 10(2) 2016 scholar.waset.org/1307-6892/10003758

In
te

rn
at

io
na

l S
ci

en
ce

 I
nd

ex
, N

ut
ri

tio
n 

an
d 

Fo
od

 E
ng

in
ee

ri
ng

 V
ol

:1
0,

 N
o:

2,
 2

01
6 

w
as

et
.o

rg
/P

ub
lic

at
io

n/
10

00
37

58

http://waset.org/publication/Quality-of-Bali-Beef-and-Broiler-after-Immersion-in-Liquid-Smoke-on-Different-Concentrations-and-Storage-Times/10003758
http://scholar.waset.org/1307-6892/10003758


F. Cooking Loss 
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