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RESUMO

Este trabatho teve como objectivo estudar o
efeito da congelagao antes da maturagdo no pHe
forga de corte (FC) da carhe de bovinos machos
da raca Alentejana (n= 47) e Meriolenga (n= 49),
com idades entre 0s 9 ¢ 25meses. De cada animal
foram recolhidas 2 amostras do midsculo Longi-
ssimus dorsi, em que uma foi refrigerada a 2°C
durante 10 dias para maturacio e a outra conge-
lada {-18°C) e depois, submetida a um processo
de maturacdo idéntico. Os valores médios da FC
da carne congelada foram menores em cerca de
3,76 kgf do que na carne fresca, em ambas as
racas. Assim, a congelagdo ndo teve efeito sobre
o pH, mas afectou a tenrura, registando-se valo-
res de FC mais baixos na came congelada em
qualquer das ragas.

SUMMARY

The objective of this study was to verify the
freezing effect before ageing in terms of pH and
shear force (FC}, in bullocks of the Alentejana {n=
47) and Mertolenga (n= 49) breeds, aged between
9 and 25 months. From each anial, two samples
of the Longissimus dorsi muscie were collected,
such that one of the samples was aged for 10 d
at 2°C, and the other was frozen (-18°C) and then
aged in the same conditions. The mean values for
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FC were different for fresh and frozen meat, with
the mean values of FC in fresh meat were 3.78 kgf
higher than in frozen meat, in both breeds. The
freezing had not effect on pH, but improved the
tenderness, with lower values for FC in hoth
breeds.
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