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Abstract . Meat tenderness has been identified as one of the

most important palatability attribute of meat and,
thus, the primary determinant of meat quality.In
this paper,the meat tenderness evaluated by using
the method of measurement of myofibril fragmen—
tation and its influence factors were introduced,
the correlations between myofibril fragmentation
index (MF1) and meat tenderness were summarized,
and the factors that influence the myofibril
fragmentation were reviewed in brief,
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