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Fig 1 Moisture content of the stick in meat samples
containing different amounts of the transglutaminase
enzyme
*: Different letters in each column indicate
significant differences at 5% level.
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Fig 2 Total protein content of the stick in meat
samples containing different amounts of the
transglutaminase enzyme
(Error bars represent the standard deviation of 3
replication)
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Fig 4 pH measurement of the stick in meat samples
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Fig 3 Total fat content of the stick in meat samples
containing different amounts of the transglutaminase
enzyme
(Error bars represent the standard deviation of 3
replication)
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Figure 6. Color intensity (AE) of the stick in meat
samples containing different amounts of the
transglutaminase enzyme
(Error bars represent the standard deviation of 4
replication)
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Fig 5The maximum shear force (tenderness) of the
stick in meat samples containing different amounts of
the transglutaminase enzyme
(Error bars represent the standard deviation of 3
replication)
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Table 1 Sensory evaluation of the stick in meat samples containing different amounts of the
transglutaminase enzyme

Treatments Taste Texture Color Overall assessment
Control (blank) 3.8+0.84% 3.6+0.55° 32+045° 3.53+0.38°
0.5 % 42+0.84° 44+£0.55° 3.8+0.847% 414+0.51°
1% 40+1/00° 48+044° 4.6+0.55% 447+0.51°
1.5 % 38+£0.84° 48+044° 44+0.55% 433+024°

*: Different letters in each column indicate significant differences at 5% level.
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The effect of transglutaminase enzyme on the physicochemical,
sensory and textural properties of veal steaks
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Transglutaminase is one of the enzymes with transferasic activity which catalyzes the acyl transferization
reaction and results in new proteins with special properties by linking proteins. In this study, the effect of
this enzyme on the properties of the veal steaks such as moisture, fat and protein content, pH, colour,
tenderness and sensory properties was investigated. The results showed that the transglutaminase
significantly affected all mentioned properties, except pH. The moisture and fat content of the steaks
decreased but the protein content increased, significantly. The colour of the enzyme treated steaks was
considerably brighter than control sample. Also, the results of tenderness showed that the
transglutaminase enzyme do not affect the tenderness of the steaks (p>0.05). Generally, all enzyme
treated samples had more desirable properties than control sample and the sample with 1% enzyme was
determined as the most desirable sample (p<0.05).

Keywords: Steak, Beef, Transglutaminase, Tenderness, Meat
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