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Recent Progress on Application of Exogenous Proteases for Beef Tenderization

NIE Yuan-yang, LILu, WEN Wen-ting, XIA Bai-xue, SUN Qun>l<

(College of Life Sciences, Sichuan University, Chengdu 610064, China)

Abstract: Beef tenderness is both an important indicator of meat quality assessment and the most commonly used
indicator to evaluate consumer acceptance. Exogenous proteases have attracted considerable interest from the meat
processing industry and have been widely used to tenderize beef due to simple operation, low requirements and high
efficacy in improving beef quality as well as soft mouth feel, good palatability and high juiciness and high chewiness of

tenderized beef. This paper focuses on the mechanism for the tenderization of beef by exogenous proteases and the recent
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progress on this application, which will provide guidelines for beef tenderization.
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