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A simple method to differentiate processed meat products from meat products by histological
analysis (Prehistol)
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Anew method based on histological tests has been developed to determine the presence of changes in the muscle structure
in processed meat products. The rate of structural disintegration (IDE) was obtained from 4 indicator parameters. It
allows determining whether the samples (processed meat products, IDE < 33%) have significant modifications of the fibers
regarding to the controls (meat products, IDE > 33%). And therefore, it can be established whether the products are classified
as processed meat product or meat product. To demonstrate the rigor and feasibility of the method, validation tests with meat
products and processed meat products obtained by different meat companies (n=20) have been performed. Results obtained
showed that the samples could be classified as processed meat product (n=11) or as meat product (n=9), as mentioned above.
Consequently, the % IDE is confirmed to be a valid index to classify processed meat products or meat products from ready to
eat meat products.
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