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Effectiveness of a Commercially Available Meat Tenderizer
for Teriyaki Chicken and Sautéed Pork

Faculty of Health and Nutrition, Department of Health and Nutrition
Yasuyuki KAWABATA
Aya NOHARA
Shyuichiro INAGAKI

Abstract

The present study investigated the effectiveness of a commercially available meat tenderizer using samples
of cooked teriyaki chicken and sautéed pork. The tested tenderizer has been developed for general consumers
and contains proteolytic enzyme.

The meat tenderizer was applied to samples of chicken thigh and pork loin at a ratio of 2.5 g per 100 g
of meat, and the samples were cooked under several conditions. The rupture stress of the meat after 24 hours
at 20°C was measured using a rheometer.

The results demonstrated that for the teriyaki chicken, the meat pickled in the tenderizer at 50°C for 4 hr
was the softest. For the sautéed pork, the meat pickled in the tenderizer at 4°C for 5 min was the softest.
The protease activity of the meat tenderizer was measured using milk casein as a substrate and was found
to be 14 units/g, which is equivalent to 1 mg/g bromelain.

These results indicate that this commercially available meat tenderizer contained only approximately 0.1%
(W/W) of protease, and therefore had only a small softening effect on meat.

Keywords: meat tenderizer, protease, softening meat
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