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Abstract The tenderizing effects of  sodium acid

pyrophosphate (SAPP), tetrasodium pyrophosphate
(TSPP) and sodium tripolyphosphate (STPP) on
beef semitendinos muscle were studied.  The
results indicated that TSPP and STPP had very
significant effects on meat tenderness (P<0.01),
SAPP showed significant effects also (P <0.05).
Furthermore, we determined the cooking loss of
meat and the solubility of collagen.
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