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Scurta prezentare, in
limba romana

Rezultatul inventiei consta in obtinerea carnii de bovina prin uscare, in conditii
controlate de temperaturd, umiditate relativa si viteza de circulatie a aerului, cu aroma
echilibrata caracteristica carnii maturate, cu suculenta si fragezime inalta dupa
preparare. Avantajul inventiei revendicate consta in ameliorarea proprietatilor
senzoriale si de textura a carnii de bovina prin utilizarea tehnologiei de maturare prin
uscare, sub actiunea enzimelor secretate de microflora naturala, care permite
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cresterea fragezimii si suculentei carnii, intensificarea culorii, aromei si mirosului
specific carnii de bovina.

Scurta prezentare, in
limba engleza

The result of the invention consists in obtaining beef by dry aging process, under
controlled conditions of temperature, relative humidity and air circulation speed, with
a balanced aroma characteristic of aged meat, with high juiciness and tenderness after
preparation. The advantage of the claimed invention consists in improving the sensory
and textural properties of beef by using dry aging technology, under the action of
enzymes secreted by natural microflora, which allows the increase of tenderness and
juiciness of the meat, the intensification of the color, aroma and specific smell of beef.
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de aplicabilitate

Industria alimentara

Distinctii obtinute la
alte saloane




